
MENÙ



ANTIPASTI

PRIMI

VITELLO TONNATO

TAGLIOLINO

TARTARE DI MANZO

FREGOLA

GAMBERI THAI.

TORTELLO

FUNGHI, MAIONESE AL LIME................................................12

CREMA DI POMODORINI CONFIT, BUFALA E BASILICO...13

GAMBERI CBT, ZUCCHINE, CAROTE, SALSA ORIENTALE, 
POMODORO CONFIT, MANGO, MAYO ALLA BISQUE........13

RIPIENO DI LESSO, CIPOLLA AGRODOLCE, FONDO  
D’ARROSTO .............................................................................15

....................................................................................................12

PESTO AL BASILICO, BURRATA............................................13

( 3, 4, 9, 12 )

( 1, 3, 7, 8 )

( 1, 7 )

( 3 )

(1,2,3,6,8,9 )

( 1,6,7,8,9 )



SECONDI

INSALATE

ROAST BEEF

INSALATA DI POLLO

GIARDINO ESTIVO

POLPO
POLPO LACCATO ALLA SALSA TERIYAKY, CREMA DI 
PATATE, MAYO ALLE OLIVE TAGGIASCHE, FINOCCHIO 
GHIACCIATO.............................................................................18

PURÈ DI PATATE, FONDO BRUNO........................................16

POLLO, CROSTINI DI PANE, PARMIGGIANO, INSALATINA,
MAIONESE ALL’ACCIUGA, BACON.......................................14

RAVANELLI, POMODORO, FAGIOLINI, CETRIOLI, CAROTE, 
CAPPUCCIO VIOLA MARINATO, FINOCCHIO, FORMAGGIO 
CAPRINO, SEMI.......................................................................12

( 7, 9 )

( 1, 3, 4 )

( 7, 11 )

( 3,4,8,6 )



DOLCI
MERINGAMISÙ

CHEESECAKE

COPERTO....................................................................2

CREMA DI MASCARPONE, PAN DI SPAGNA, MERINGA.....7

CRUMBLE ALLA VANIGLIA E FRUTTI DI BOSCO..................7

(1, 3, 4 )

( 1,7,8 )



MENÙ



STARTERS

FIRST

VEAL WITH TUNA SAUCE

TAGLIOLINO

BEEF TARTARE

FREGOLA

THAI SHRIMP

TORTELLO

MUSHROOMS, LIME MAYONNAISE......................................12

CREAM OF CONFIT CHERRY TOMATOES, BUFFALO MOZ-
ZARELLA AND BASIL...............................................................13

CBT PRAWNS, COURGETTES, CARROTS, ORIENTAL  
SAUCE, CONFIT TOMATO, MANGO, BISQUE MAYO..........13

STUFFED WITH BOILED MEAT, SWEET AND SOUR 
ONION, ROAST STOCK .........................................................15

....................................................................................................12

TAGLIOLINO WITH BASIL PESTO, BURRATA......................13

( 3, 4, 9, 12 )

( 1, 3, 7, 8 )

( 1, 7 )

( 3 )

(1,2,3,6,8,9 )

( 1,6,7,8,9 )



SECOND

SALAD

ROAST BEEF

CHICKEN SALAD

GIARDINO ESTIVO

POLPO
OCTOPUS LACQUERED WITH TERIYAKI SAUCE, POTA-
TO CREAM, TAGGIASCA OLIVE MAYO, FROZEN FEN-
NEL............................................................................................18

RADISHES, SNOW PEAS, SALAD..........................................16

CHICKEN, CROUTONS, PARMESAN, SALAD, ANCHOVY 
MAYONNAISE, BACON............................................................14

RADISHES, TOMATO, GREEN BEANS, CUCUMBERS,
CARROTS, MARINATED PURPLE CABBAGE,
FENNEL, GOAT‘S CHEESE, SEEDS......................................12

( 7, 9 )

( 1, 3, 4 )

( 7, 11 )

( 3,4,8,6 )



SWEETS
MERINGAMISÙ

CHEESECAKE

COVER CHANGE........................................................2

MASCARPONE CREAM, SPONGE CAKE, MERINGUE.........7

VANILLA AND BERRY CRUMBLE.............................................7

(1, 3, 4 )

( 1,7,8 )


