ANTIPASTI — STARTER

Antipastodel buffet .......... ... . .. ... . ... ... according to size
Assorted starter from the buffet

Carpaccio dellorChef . tin o, T oo, T i e T e et T ot e 12,00
Beef-carpaccio with mushrooms, basil and parmesan-cheese

@Garpaccio-diisalmone "L L T e 12,50
Salmon-carpaccio with onions

Punte, di filetto al Balsamico, . 17 i u ale b olayert s chayerle s, dapale g doapate 12,00
Beef tenderloin strips in balsamic-vinegar

Prosciuttolalla-ghiottona .. o . o e L S e 12,00
Parma ham rolls stuffed with mozzarella-cheese and basil

INSALATE - SALADS

Insalata-verde-. - o - Ar e L s L e e e e A e 5,00
Green salad

[nsalatatmista st oty iy A E SR e s 0, B, L s o e 5,90
Mixed salad
Insalata-pomodoroi SatorsafacERma S o -, i sl oy S e 5,90

Tomato salad

|nsalataiNizzandaRmIee st 1= 1yt oot Do o R s 8,20
Mixed salad with tuna, egg and onion

AR TG 5 & e R I 5 P 2 i e A PRI B e LB 00 B 9,00
Mixed salad with mozzarella-cheese, tuna and ham

InSAatalGapricCIosa). ! (AT ¢ w VNIRRT ey St o Oy TPR i | S B e 9,00
Mixed salad with ham, cheese, eggs and artichokes

Insatatardellaicasa ok ol e R e N e o o 9,50
Mixed salad with ham, cheese, onion, egg and tuna

[hsalata di'rucala’. . oo 3T e SHESic et R LA A ST MR 9,70

Rochet salad with parmesan-cheese and tomato




LUPPE - SOUPS

Zuppa diPeSCET., T1m . T T ST T, T S e T i VR et e e 5,90
Fish - soup

Tortellinisin:Brode fot ' e ' bl ot 8 F o o S e U 5,10
Veal broth with tortellini

Crema di, Pomodore s, . i L. ot o T T T T o e ST 4,80
Creme of tomato soup

MRS troRE . e e e ey A SILE L, 4,80
Thick vegetable soup Crema di Pomodoro

Marghekitastae 1, el ael it Jimle | gtSUEERICERAREL a1 LT O S T 7,90
With tomato and cheese

Napeletama: st J5 S e g e e e s e o s e R e L 8,90
With tomato, cheese, anchovies and olives

Salame’ o’ sl N SRR el PSRl AT SR B [ sl T i 8,80
With tomato, cheese and salami

AT B e B Ao, T Bt o oy AT R O eSO A ot g 8,80
With tomato, cheese and mushrooms

T e o e e e L e o T 11,90
With tomato, cheese, parma-ham and rochet-salad

RO AN AR k& T 3 1, o T ST it T T SN T S, Rt T T 9,40
With tomato, cheese, salami and mushrooms

Regina: < = .= ok - sk e e e L A L e e 9,40
With tomato, cheese, ham and mushrooms

TiiroleSe i ot i ot o S sl e S i Pisiurty | Aty T st el 1 9,70
With tomato, cheese, onion and bacon

EapH CCOSa™ ot Tin, T e I e o IR I R i Yo S i 9,90

With tomato, cheese, salami, ahm, mushrooms and peperoni




Quiattro StagionIFEEss o bt o T e i e et R e T e e 9,90
With tomato, cheese, mushrooms, olives, ham and artichokes

Didvola =i i-bos oot sk e o o s e e e e R 10,20
With tomato, cheese, ham peperoni-salami and onions

With tomato, cheese, ham and pineapple

QuattroFormaggir. . i .70 T S L T e e R e T i e e 10,40
With tomato and four diffrends cheeses

Rustica ooemmd ' Dot G i i TS, i Lo i 10,90
With tomato, cheese, onion, tuna, capers and anchovies

el N T S R L S RAE (i s o e | o U R SRS, ool B o 10,40
With tomato, cheese, ham, artichokes, mushrooms and paprica

SAlMone eWUCH a.lv -l 5ol et IR Tl o e o 11,90
With tomato, cheese, salmon and rochet-salad

I R S T e o e o i . <30 T T A P S A L 11,10
With tomato, cheese and seafruit

Gamberifi .- e o e At o e T e S e e e i e 11,10
With tomato, cheese and brown shrimps

N YT O e T o s 1, s o o e R B RS BT 1 o i s SR T e 10,40

With tomato, cheese, tuna and onions

TR o e, o5 o o (e O e i, I e B e e o o | oo e 11,90
With tomato, cheese and a lot

@allzomne Al b 1 O M SOVl 7 M B et o e 1T 10,40
Stuffed with tomato, cheese, ham, salami and mushrooms

Gorgonzola e Spinac i, 5 5 Fio e e o o S N TE ot oo = = 10,40
With tomato, cheese, spinach and blue-cheese

Vegetaniama, . . L0 LIl R Sl S A T B SO, 11,90
With tomato, cheese, and fresh vegetables




PRIMI PIATTI — FARINACEOUS DISHES

S agh et a P I | e L WS o 7,90
Spaghetti with tomato sauce

Spaghetti Bolognesel. o, 1ot o e T <o G T TR R e T R 8,90
Spaghetti with minced meat sauce

Tagliolini-alle-Seoglio <= .--. <~ .5~ Ar .- ok oo As b ok L T A 11,80
Tagliolini with seafood

Tadlioliniai_porcimilba -Fey -t Tt s st e B ST et S 11,10
Tagliolini with créme and ceps-mushrooms

Fettuccine:salmone e-rucola- =iz .-, siw =t s e oSS s =m0 St s 11,30
Fettuccine with salmon and rochet-salad

Fettuccine Trapanese . 'L ot Dol o B il Uttt 10,60
Fettuccine with fresh tomato, parmesan-cheese and basil

TorntelonirdiTMagror 4 2% 76 s T St et B el 4oy =1 ol il ol et e 11,30
Ravioli with butter and sage

Tortellonii Boscalolal . . oo ot S i R ol e 11,90
Ravioli with créme and ceps-mushrooms

TortellintZalla parna ity St s e e e S i te o T o apaiti s Flaf ot Sl 10,50
Tortellini with créme and ham

Lasagne allaZRomagnola . o= . e 2 ch o ok b e e e e 10,40
Lasagne

Pennetterally oliVe nere ity tr . & e i e e sl b U R 10,40

Pennette with black olives and tomato sauce

DenRetEENNEXECHIMSEEL =t s S e e e o S e e A 10,40
Pennette with sweet papricacréme sauce

@necchitSorrentinar ¥ ..t et Tt e S O 11,50
Potato gnocchi with tomato, mozzarella-cheese and basil

G@nocchi airporcini e-Pomaodonini=e . i s Tl e e T et e e e 12,30
Potato gnocchi with ceps-mushrooms and tomato

Strozzapreti'alla Fiorentinas. ot o o 10,70
Strozzapreti with spinach and blue-cheese

Strozzapreti alla Romagnolay st e cfie 6 o oo e ol aegelale opets o e e et 10,70
Strozzapreti with bacon, créme and tomato

- 04 -




RESQTTO = RIS OT T

Risotto)ai- poreimiy 17 .. T o5 T T W e . T E et T T i 12,00
Risotto with ceps-mushrooms

Risottormare .. ot oL o s e e D T e T e 12,00
Risotto with seafood

Risottorsalmone € raeola, i . 0. T o i o ot T o Tega o amiiaye Sl e it T 12,00
Risotto with salmon and rochet-salad

PIATTI DI CARNE - MEAT DISHES

Riccata, atlaMilanese . o b o o i o o e e e o T A T R 20,00
Breaded veal medallion on spaghetti

Scalppping-ai-funghirmisti-F . - ok s o = S L Ll e 20,90
Medallion of veal with mixed mushrooms

ScaloppinerallajCaprese’ | - i et s SR U e S e 20,90
Medallion of veal with tomato-slices and mozzarella-cheese

S altimbegcaralllal Roma e e o e e o - i o e N 20,90
Medallion of veal with parma-ham and sage

Eiletto allacgriglia. ' s that b e U U s s L o Tt gt 27,30
Grilled filet of beef
Rilettomal peperisit srvttememt LA S - S, i el T e R iy 27,70

Filet of beef with green-peppersauce

Eilettoraitponcinilesbslsiziy L, " wby Toaltop st Lt i i s SO 27,70
Filet of beef with creme and ceps-mushrooms

Costata ai porciniegorgonzola . . ........ .. ... .. ... 22,40
Sirloin-steak with ceps-mushrooms and blue-cheese

Gostatgralle cipolle - - tale JHUTRE oA 10 TSabiah - e LRI 21,90
Sirloin-steak with onion

Agnellorallagriglia. o, ooy et o WS sy W Tt e St 25,20
Grilled lamb-cutlet

Agnello allaiCalabrese-. o= .- 2= A 2= e om0 i bl als e . 24,70
Lamb-cutlet with olives, sweet paprika, spicy tomato sauce




PIATTI DI PESCE - FISH DISHES

Pesce fresco — Fresh fish

Salmonealla griglia’ o . e T e et e 21,70
Grilled salmon

Salmoneial CaRtOCEIOl i Tt oo e i o NhE e b | s RS St 22,70
Salmon en papillote

Scampilghiglias Tl e e e S L T 24,40
Grilled scampi
Scampiralla crenma: 20, 20 S i pats ot TR bl te oo eyt o W Ve e dimelE 24,90

Scampi with creme-sauce

S GAM PtV i O, e o L 24,90
Scampi in white-wine-sauce

Galamarival lasgnig Ve s T e s e h s bty o te oo ooy ok 20,10
Grilled squids

Calamall frittisn e mr sl Far o s e e Sl 20,10
Fried squids

@alamanixallaiEiVoIESet e st o o 5h . T e I NS 20,10

squids in tomato-sauce




