BOLOGNESE MENU
Prosciutto with parmigiano reggiano cremoso
and quince compote

€ 12,00

Mortadella and salame Felino shallots bread and friggione

€ 12,00

Carrots and ginger flan with gorgonzola and cherries € 12,00
Tagliatelle with bolognese ragù

€ 11,00

Tortellini in meat broth

€ 13,00

Tortelloni of squacquerone cheese with parmigiano cream
and balsamic vinegar

€ 11,00

Lasagna alla bolognese

€ 12,00

Cotoletta alla Bolognese

€ 18,00

breaded pork loin with prosciutto and parmigiano reggiano

Chicken cacciatora style ( tomatoes onion and olives

€ 18,00

Beef cheek braised in Sangiovese wine with potatoes puree

€ 20,00

Pigeon dried apricot and baked onion

€ 20,00

STARTERS
Cuttlefish with fava beans hummus and dandelion

€ 15,00

Sea scallops roasted with peas cream mustard seeds
and red currant

€ 16,00

Mackerel filet with cucumbers and kiwi salad
and tomatoes chutney

€ 11,00

Mullet in soar with toasted bread and radish salad

€ 12,00

Fish tartare of the day with raw asparagus
and roasted pineapple

€ 15,00

Tasting of 4 starters (min for 2 pers for the all table if possible )

€ 22,00 p.p.

RAW FISH
The fish served raw is subjected to a reduction in temperature as well as by the
EC Regulation n. 853/04

Oyster fine du cap Horn Loira n° 2
Oyster concave de Thatihou Normandia n° 2
Sicilian prawn
Red prawn
Scampo
Sea Scallop
Selection of raw fish (Sicilian prawn tartare scampo red prawn scallop 2 oysters)

€ 5,00
€ 5,50
€ 5,50
€ 6,00
€ 6,00
€ 5,00
€ 33,00

PASTA
Scialatielli (homa made pasta prepared with semolina) with monk fish
toasted pancetta and dry tomatoes

€ 13,00

Risotto with shitake mushrooms and raw prawn carpaccio

€ 15,00

Fusilli Mancini pasta factory with sea scallops asparagus
and lemon peel

€ 14,00

Ravioli of charcoal pasta filled with goat cheese
with red mullet and its broth

€ 13,00

Gnocchi of ricotta cheese and potatoes with raw red prawns
and fava beans

€ 14,00

MAIN COURSES
Hake fillet steamed with vegetables
lemon and capers butter

€ 18,00

Calamari with tom yum sauce and sautéed turnip tops

€ 18,00

Q. bs of tuna with herbs sauce
mange tout peas and potatoes

€ 22,00

Croacker fish fillet with asparagus
and foam of béarnaise sauce

€ 22,00

Mixed fried fish with green apple
and ginger mayonnaise

€ 20,00

Cover charge € 3,00

