
 

TO START… 

 

*Yellowtail tartare with green apple, pink pepper and lime (DF) 15 
   (4)  

Sautéed mussels and clams (DF) 14 
  (14) 

Crispy prawns served with lime mayonnaise (DF) 16 
 (2) 

Salt cod millefeuille, carasau bread,confit cherry tomatoes, Taggiasca olives (LF) 13 
(1-4-7) 

  
 

Platter with felino salami, Parmigiano Reggiano and walnut cheese 17 
(7) 

Polenta crostone with sausage and mushrooms 13 

 

Bruschetta with Brie and porcini mushrooms 9 
(1–7) 

Baked Camembert served with pears and honey 13 
(7) 

Baked pumpkin au gratin with rosemary and breadcrumbs (VG) 10 
(1) 

Chickpea hummus served with crostini (SDA) 10 
(1) 

Vegetarian rolls with a honey, tamari and chilli sauce (DF) 12 
(1) 

 

 

 

 

 

 

 
 

 

 

 

 

 

(DF): Dairy free (VG): Vegan, no animal by-products (LF): Lactose-free 



MAIN COURSES… 

 

*Valencian paella (DF) 23 
    (2-14) 

*Linguine sottocoperta: fish, shellfish and crustaceans baked in bread dough (DF) 23 
  Pastificio agr. Mancini (Marche) (1-2-4-14) 

Spaghetti with clams and bottarga (DF) 22 
Pastificio agr. Mancini (Marche) (14) 

 

 

Milanese-style risotto with Bra sausage (LF) 17 
(7) 

 

Risotto with pumpkin and Gorgonzola fondue with spicy caramel 16 
(7) 

Fresh pappardelle with porcini mushrooms (VG) 17 
(1) 

Cream of potato, leek, baby spinach and pumpkin seed soup (VG) 12 

 

 

 

 

 

 

 

 

 

 

 

 

 

(DF): Dairy free (VG): Vegan, no animal by-products (LF): Lactose-free 



LET’S MOVE ON... 

 
Sea bass fillet on crispy spinach and diced vegetables with thyme (DF) 23 
 (4) 

Lemon-flavoured yellowtail fillet with Taggiasca olives, semi-dried cherry tomatoes and 

toasted pine nuts (DF) 23 
(4) 

Delicate oven-baked turbot with potatoes (DF) 23 
(4)  

*Assorted fried seafood with chips and leeks (DF) 23 
 (10–11) 

 

 

Sliced beef with grilled Treviso chicory (DF) 26 

Beef fillet with porcini mushrooms (DF) 28 

Beef tartare seasoned to taste (DF) 25 

Breaded, Milanese-style veal scallop (DF) 25 
 (1-3)  

Breaded, Milanese-style veal scallop with one side dish  

(baked potatoes / rocket and tomatoes) (DF) 28 
 (1-3)  

 

Strips of seitan with porcini mushrooms and apple in a leek cream sauce (VG) 16 
(1) 

Pumpkin bavarois with Parmesan sauce and toasted hazelnuts (LF) 14 
(7–8) 

Red lentil and carrot balls with vegan curry mayonnaise (VG) 13 

 

SIDE DISH… 

 

Spinach sautéed in a pan with oil and garlic (VG) 6 

Grilled vegetables (VG) 6  

Baked potatoes (VG) 5 

Seasonal salad mix (VG) 5 

 

 

 

(DF): Dairy free (VG): Vegan, no animal by-products (LF): Lactose-free 


