o—= ENGLISH

APPETIZERS AND FRIED MAIN COURSE  pacia Prepared Dty

PAN OF SEASONAL GRILL VEGETABLES 12,00 € Aﬁ/IATRICI NA, CAEIO E PEPE, CARI?? ARA, GRICIA, 13,00 €
ith bunrataichee et o ] A tradlﬁlo a Rglflan ishes are made with fresh pasta prepared alfy
and with selected local products

CITRUS MARINATED SALMON 14,00 € FE{TU INE “ALEREDO” 14.00 €
with melon salad X\%it Piedmontese mountain butter and Parmigiano Reggiano aged or
months
RQAST—BEED CARPACCIO 12,00 €
with tuna sauce and fried capers RAVIOLI WITH RICOTTA CHEESE AND LEMON 14,00 €
BEEF TART ?RE i h 31 8,00 € with Josper tomatoes
with capers, olives, sun-dried tomatoes, shallot, dijon
mustard and sa ty biscuit typical 0% t%e SOUt]Ill of Itja?y MEDITERRANEAN HOMEMADE SPAGHETTI 15,00 €
with Anchovies, olives, cherry tomatoes, toasted pine nuts,
EGGPLANT BALLS . 12,00 €  burrata cheese and lemon zest
with smoked cheese and basil pesto
LINGUINE PASTA WITH CLAMS 20,00 €
CHEESEBALLS . . . . 10,00 € B{ack garlic, parsley and cﬁﬁli o1
and jalapenos served with chive, ginger and mint mayo
ARGENTINE PRAWN ROLL 18,00 € SHORT PASTAWITH TUNA “A.LLA PUTTANESCA” 18,00 €
B d smoied Theriantehorizo creame with Capers Crystals, tomatoes, tagiasca olives and origan
PANKO CHICKEN BITES 8,00 € LASAGNA WITH RAGU FROM THE]OSPER (BBQ) 15,00 €

with yoghurt sauce and mustard seeds e
FRUM JUSPER 7969 |
LU CAL CULD CUTS 8)9 CHEESE The Josper is a tool of Spanish origin that combines the characteristics of the oven with those of the grill,

PLATTER OF COLD CUTS 16.00 € giving a strong taste with smoky scents
with pickles home made

PLATTER OF CHEESE 18,00 € Meat

e CHICKEN THIGH MARINATED IN COCONUT 14,00 €
PLATTER OF COLD CUTS AND CHEESE 27,00 € with fusion salad

wit PIC €S and artisana Jam ENTRECOTE 250 GR 24,00 €

with salad and chimichurri sauce

GRILLED BURGER BEEE FILLET 200 GR 22,00 €

PASSPARTOUT BURGER 1400€  withsalad anc gazpacho sauce

Beef, chard, smoked cheese, crispy bacon mayo with chives TOMAHAWK ( oo T ram) 700 €

and ginger ) p S i
with potatoes and vegetables

BACON CHEESE BURGER 16,00€  and sauces

beef, bacon, cheddar, green salad and tomato MEATBALLS 16,00 €

BURGER VEGGY 13,00 € with slow-cooked tomato sauce

Vegetarian burger with grilled vegetables, stringy heart,

sautéed Vegetab%es, and mayonnaise, yoghurt and mustard PORK RIBS WITH BBQ 14,00 €
with paprika and lime fries

PIZZA JOSPER PIGLET 16,00 €

REGINA MARGHERITA 10,00€  with herbs flavoured and grilled pineapple

tomatoes, mozzarella cheese,burrata and basil oil

GRILL VEGETABLE AND SMOKE CHEESE 12,00 € Fl' S h

FROM BASSIANO AND OLIVES 14,00 € GRILLED SALMON 18,00 €

tomatoes, local ham, buffalo mozzarella

: . with parsley oil, salad and potatoes
and tagiasca olives

SEARED TUNA 20,00 €
S AL AD with jacket potatoes, alpine butter and rosemary
T e — 1200€  GRILLED OCTOPUS | 22,00 €
reer oalaCiRE e in vinagrette and quenelles of potatoes and sour onions
CAESAR SALAD 14,00 €

with lettuce, grilled chicken, crispy bacon, croutons, parme-
san flakes and caesar sauce

GRECA 10,00 €

with cucumbers, oregano, cherry tomatoes, feta cheese,

taggiasca olives and onion

TUNA AND POTATO SALAD 14,00 €

potatoes, oregano, garlic, onion, olives and vinegar P H S s P H R T U U T
BURRATA CHEESE AND PEACHES 14,00 €

with curly salad, radishes, cherry tomatoes, hazelnuts, mint,
burrata and peaches

.




