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(& BUFFET MARIA LETIZIA =

/@f/%{bﬂ J,cz%u'a)///f
J;z/(zy/m /J/loawx‘(for' SUCCU a{&/‘/dm salaling
Cochtad alcolice e analcolice
(/feycf(z/{/ﬁ/f[/;u¢ﬁé’ crocchelte
Frittelline 0{4/0/// ar zucea e baccal’
Ove ascolane */ﬁﬂZM/‘e/ﬁz{;ﬁ:ﬁm *chele aféy/w//[é/o N

AR /14,’1,‘/'(;//;*/%2‘02 12 Qz//ﬁ/wa'

Sonine /f/{.'y/w/z/ assoridt

Sozza al. [{({yé'o st

7(:1/}?7/4/ al salnone ﬁ/Wéa‘fa

Mezze marniche amatriciana

c,f/’;/éofm} & carne e 04/2 CSCe 1S
._@Ma[& a/ /920~
Gratinalo d verdure

Tnsalata (:a/J/YJ:(:/x'Ma/

t%yé'(da/ c/(/}/%//(a(/%mal/ ar Jé(ay/bfw

Torta cerimonca

JZ[X/{{[L nerale, Ylno bearco 69/1(1/%/1/1{1%/ a JM@, Y lno rosso-Jwak dvJiciva
J/V//}?ﬂ/i&& DB, J/L///%(M/& Demisec, @/Jc/? bar: Gj[lﬁ’}

Je éb/ﬁ(}/fa’/'mfa/z/)

“swpgelato all ordgine i richiede w minimo di 25 persone




(= BUFFET LEONARDO =

e //gy()/(} bar cochtad. «5’,(‘11/?%0//0' analcolico-lalcolico Ja/gyﬂm //mfwco‘ sucche af%éx//af

(ananas pormpelno ﬂ/‘ﬂ//[‘/ﬂ/ SN 1'USLLCE O eratere 11esle of)arf{lg/ﬂ/?@ﬁm’f(//aff/

:///yofo(ﬁ‘/#( verdire miiste aﬁ'«r/qubfw/la{f[e//a/(z V2% JW&)’, crocchelte, L/;/Z/c/ﬁiw a(/z)/"wvi a
zucca 60/(2/%/‘ @ latte 00427/{; ///fc/d/waf Aﬂ(‘(‘a/dx}, olwe ms‘coém@f

//wzza/“(f/ékz{%yﬁaf chele afé y/‘afzz%m *
L/[/(lyo/o rusteco: ty&kw/} av salume wnbri e loscare, aﬁyzm[mzzb/m a?ﬁwmw/:' adoles e J[{(y/o/m[/}
con mele di acacea, capresie e fridtaloe //zzéff(/)( qrasn varcela’ di cfa/zc%(/ mUste, /a/z//z/) //z(/y/wﬁ/

assor{te, ///Zza al /x(yé'o nusta, crosiiee nuste 04/104/7/[1 variela’ di ot é/ywcéxf((a
msalala 04/0//ﬁ A wmsalata dv reso-

) ./ﬁgz()/o caldo: /2{)/1/1(/ all ﬁéfma/, mezze maniche all, amalrceana, salsiceelle cw(z//(g'y/oé;

K ﬁf/zzaf/)zo« allir caccalora, paltalte [7(/75/‘/70(; @/b&)y) all agro
@M/ a dolee y/;//da/

/ Dolee- Toramise’. Sbreciolata, @(ly/[& uattro varieta’ dv mousse,
@/;rco{///lrffcézg GJ/vJ/a/(z Torta della 120720247, l{lg&z/@ a?/"////a/af)&(qymﬁf/

Torta cervmonda

/{cyaa/ﬂj}w/'a[/, Ylno biarnco Gjéa/'a/n/?ﬂqy/aﬁd;'[/éﬂ, Y lno rosso Jiral diJSeciia

J/:{///za/z[& Cg/w[/ tf/‘{llﬁllléf{} @(/////A?az (9%«(’/4/ éa/: 62%’

Je éb/ﬁ(}/fa’/'mfa/z/)

“swpgelato all ordgine i richiede w minimo di 25 persone




(= BUFFET LORENZO =

. //gy()/(} bar cochtad. «5’1‘1{/?%0//0' analcolico-lalcolico Ja/gyﬂm //mfwco‘ succhi af/w//a

ﬁl/m/zar/ /)()ﬂyﬂ%fzﬁ ([/‘(IIZ[Z[I/ salatind rustics ()f/%//t&//leﬂaﬁrl@m}/w astellate

. ,4/(15/0/1{//77'1112' verdire mieste dv J&(lyz'aﬂe/ /Jaatte%l[& nure Jl%)/)«é? ' C/mz%a‘é(g (/zé‘[(/é'/z e czéﬁﬂv a
zucea Wéﬁ/)/ avlatte e czé'czﬁzf[{f/é'/m a éaafaé/, olive aazro/a/wf
//wzzaff/é'/wfzé‘lﬁf chele aféy/‘a/u%/b *

< /@go/o'/w&da).' lag lerd b salume wnbre e loscart, a@szasz/w' a?ﬁ//}zaﬂ/ dolec e Jff(lﬂ/'ﬂfmﬂ}
con meele di acacea, cz%v'&w}w (ﬂ/f:d‘[a[/)w/més’[&, gran /)ﬂ/'/c/fa/’aﬁca//aﬁf//fm's’ﬁg D 172200
assorele, /)/ZZH a/ fggéb«/ﬂ/éf[a, CrOSUNe 1728sle 04/%0/{/1/[[, varceta’ di mind braschelte,
wmsalala aiﬁo//o 5 wmsalata dv 1¢so

A /I(Iy()/l} ca/aé}: mezze /7/11/?[.(/‘/1 C cCore /[I/‘/(//O e rnoct,

vdtel tonné, arrosticon i carne e 04/)&?0”/,( y/‘(l[/ﬁ(l/ﬂ" ar verdura,
patate (1//5/(/20, msalala mesta

Buffet di doler ¢ fratta

/ Dolee: Toramesa’. Sbreciolata, @(ly/[& uattro varieta’ dv mousse,
@/;rfolll}rrffﬁézg GJ/vJ/a/(z Torta della 12072247, l{lg&z/@ a?/"////a/aﬁy(qymﬁd

Torta cerimonia

/Z(y//ﬂ/ mnerale, Vino branco 6%0/‘04}/7/uy/ arJiciia, Vino rosso-Juak diJiciva

L]/?}{//}ZO'/Z[& @/‘1/[, L]ﬁja/}?ﬂﬂff/ @?/IZ&S’(Z‘; 6)/76/7/ éa/; Gjaﬁ

Je éb/ﬁ(}/fa’/'mfa/z/)

“swpgelato all ordgine i richiede w minimo di 25 persone




(= BUFFET ARIANNA =

. //I(Iy()/l} bare cocktad. J,az/l/m//o analcolico-lalcolico SQRPI /z/to—&f(a} SUCC a{/%;(/d 174

/(ma/zmn /JO//?ﬁ(’é}?ﬁ' a/‘(ma'{// salatind rustics

:///yofo(ﬁ‘/#( verdire miiste aﬁ'«r/qubfw/la{f[e//a/(z V2% JW&)’, crocchelte, L/;/Z/c/ﬁiw a(/z)/"wvi a
zucca 60/(2/%/‘ @ latte 00427/{; ///fc/d/waf Aﬂ(‘(‘a/dx}, olwe ms‘coém@f

//wzza/“(f/ékz{%yﬁaf chele afé y/‘afzz%m *
L,//ﬂgo/o/ rusteco: f[ggﬁf/‘e/ av salimi wnbre e loscase, a@mrfazd)/z{; afﬁ)//}?w// -doled e cfm(.g/b/zﬂ[&
C C
corn meele dv acac, /(1/1/’/11) ///,(@l/wﬁ/ assorLie,
vareela’ afﬁ//zza al lqyfﬂ
uﬁ(lg{)/n caldo: resotto-alla crema dv Jaz#%u?, Inezze maniche amalreciana, r'oast ég{][a/éz

calalana, /ﬁe&c@ a%z{mb/ alli caccialora, /Io%ldl(;/ @ carne,
ﬁo@dt/j élc/ﬂ/m/, /)atatﬂ a(///g/f/zo; 1724 ﬂﬂﬁy/ﬂ[mﬂff/

@M/ a dolee y/;//da/

/ Dolee- Trramese’. Sbreciolata, @(lyﬂ(/ uattro varieta’ dv mousse,
@/;rco{///lrffcézg GJ/vJ/a/(z Torta della 12072247, l{lg&l[@ a?/"////a/af)&(qymﬁf/

Torta cervmonda

/{cyaa/ﬂj}w/'a[/, Ylno biarnco G%H/'a/n/mqyaﬁd/}/ém Y lno rossoJiral diJSeciia

J/:{///za/z[& Cg/w[/ tf/‘{llﬁllléf{} @(/////A?az (9%«(’/4/ éa/: 62%’

Je éb/ﬁ(}/fa’/'mfa/z/)

“sepgelato all ordgine i richiede wn minimo di 25 persone




(<= BUFFET BEATRICE =

o ///('zy()/lr bar cochtad J{Z%/i’o//n analcolico-laleolico J(I/(zy/m /)/105(%1‘0 sucche a?/;////a

/(m(mmp /)0/7%){,’/ 720 a/‘a/za'a/ 1726Q1 0L

:///y()/oj‘/#/ verdire miiste dv J/{zg/b/w ﬂJl(’//ﬂ[@,’ V27 J///I/zé)’, ﬂ/vffﬁd/(z / wielline af/x)///aé
zucea 60/(7/§)ﬂ/‘ a latte e ad'aé; ﬂ/f[o/é)?& @ bacca (), olive [mco/a/w*,

//wzza/‘e%'/z,%yﬁaf chele db y/‘a/z(%/}f *
C
L///(zgo/o//w&[icor cm/[lf/)z//} rustect, /J/'ots’cm[toaﬁﬁa/‘/ﬁa al fOé‘e/ﬁ); a/{yéaf[ﬂ/zm/m 0(475/7/7%/2' adoles e

a‘fayd)ﬁa[{} core meele db acacw, Jalyé'(’/ czﬁ%wm/yﬂ”mf e //'owé)/w, czé'(’yz'/z edr W recolta,
C C C C

lrarcto 04%0/%’/1 clla, varcela’ az@/w’zm al /{zgé'o; vol aw vent miiste
Angolo mare: poljpetts q e, 0&‘/72%(9, scanpelte cywaé',' wmsalala cﬁ//az/‘f’/, carpaccio di salnone
(% ?

L///ggo/o caldo: /6/?/?1/ (///aéy/fzba‘ar 60/2//@:(@ Wa/ﬂ e oé'(}(&/w/'a /%Ml‘[ﬂﬂ(/ﬁ)/ggé//ﬁw‘f/}u/; jdﬂiﬁﬁ/‘/}
a/éz/ c(lmél/m, Jaé/wﬂf/ éﬂ/é'fo cor 0{/%{/({9, /afm‘@ a/ Y20, z'/zd',(l/a[a/ msta, f[(lyé'a[w 54/10%) cor

rucole (’//0/7/00/0/7)21/} lrarncto- aé%z{)/*fﬁd/a cor (ﬂ/{ﬂyiy//f
(% yt'a/*aé'/w." .(/?é#éf i dolec e ﬁultw

%ﬂ/}ﬂ/%fﬁ/ﬁ{és’t@, /7(7/2/217/ colta in salse varee, crema caz‘ah/mj aeme ca/‘a/}?{//, Jé/‘/'a'o/[lfa, lranisa,
4@/!1/, é{;swz‘a?a?az%//; /zamzwm ///(1' 12072, 1720USSE oa//é ym'a; crostate a/é’//faumc%l[{z c%t’aazz/ﬂcz

lorta della nonna, (Ilﬂ/zoﬁwal'ﬂ/u?m(y/wﬁ; oa/vk%[/‘/’a{/%%/ﬂauiﬂgg/bﬂ&

Torta cervmonda

/{(gz/[l/ /}7/]/(/‘0,'/(/, Ylno bearco e rosso in é{)/‘/‘(gﬁ[l/ / @i corncordare con il c&wfo/

J/:a//za/z[& @/m‘ tf%d///[l/&f{} @(/////ésvc&,' (9%«(’/4/ éa/; Ggﬂ’

%/( y/’{//%)/() se bel ternpo
* 'y .. D, . . . . g
supgelalo all origine i richiede wn minimo di 25 persoree



(& BUFFET AURORA =

<///(1y0/0 bar cochtad. JK(%/%O/A)— analeolico, cochlad. Jm/ubo%— alcolico, J(/‘/(y/‘/ﬂ/, ﬁﬁo—&a’(’o—;

swuccht a?/fa/fa mﬂmﬂmﬁﬂm/ ehno- arancea, negqrosd

t///y()/gﬁ’vﬂl}: verdire miiste aﬁ&/{zg/bﬁ&/zaﬂe//ala M/)zl)'rm/z/zé)’, crocchelle, / wielline af/x)///aé
zucea 60/(7/§)ﬂ/‘ a latte e ad'(/é ﬂ/f[/z///'zﬁ @ bacca, () olive [mco/a/w*,

ozzarellin M%‘[{; * chele aé yﬂ(w(%/kf *

L///(zgo/o//w&[ica' cm/[lf/)z/!; /)(I[ﬂ[//w; olwe mra)é]/w/*, crostie miste della casa, arachids lostate,
f[(lyé'(/%/ & salimd wnbre e loscant , reeolla, a%y/mf(lz/o/w afﬁﬁ/ag{yzi' doles e a?[gzy/i)mzf/) con mele di
acaca, /mfm{glkmo—, lranceo Qﬁ‘/ﬁm/zdéa/, vareela’ aé/wzza al /[(I‘yé'a, vol aw vent miiste, insalala dv

/0//0,' wsalila af/'/'/;m; /}a/?/]///'m/' 112010 ASSO{UL, C(//}/'m/]maﬁézﬁ 724
L///(zyofl}//ﬂa/‘ec‘ Jca//ypzd{z?&m(ﬂ%ﬂ auds, Ca/%){u;cmf U satinone, C’/‘//Lﬁ‘déﬂ%{(?’%

Anqgolo caldo: frittata con carciofs, frittala v alale, 1¢1s0llo allae crema di scampe, insalata dv
(5%
/I{Méa/, /wa& a%z{mél/ alla (’a/a/a/mJ;zZ{a/n & calamare (igaméff/)

(% yc'a/'aé'/w: .(/?(t(#éf & dolec e ﬁ‘uﬂw

%ﬂuﬂﬂ&fﬁmﬁt& /a/z/m/ cotta i salse varee, crema mz‘ah/mj aeme Cd/ﬂ/}?{//, Jé/‘/'a'o/[lfﬂ/, lranisa,
4@&1/, é{;swfa?a?az%//; /z(mmmm ///(l'y/wﬂ/; 120USSE oa//é ym‘a; crostate a//(’//faumc%z[(z Lﬁfm‘,czxz/p@

lorta della nonna, (Ilﬂﬂﬁﬁ&/&%ﬁ/ﬂ?ﬁ(gﬂ&ﬂ; oa/vkm/’a{/%%/ﬂauiwlgg/bﬂ&
Torta cervmonda

//{(gz/[l/ /}7/]/(/‘0'/(/, Ylno bearco e rosso in é{)/‘//(y (i / @i corncordare con il cliernt /

J/:{///za/z[& Cg/w[/ tf/‘{llﬁllléf{} @(/////A?az (9%«(’/4/ éa/: 62%’

%/( y/’{//%)/() se bel ternpo

“swpgelato all ordgine i richiede w minimo di 25 persone




(& BUFFET ROMOLO JUNIOR =

<///(2y0/0 bar: cochtad. Jf(%){ko/d)— analcolico, COC/&[Q/ZJC‘[I/MiD%' atlcotlico, J(l/gy/v'(l/, /?/mfwco,'

sucche aé/'/f;//ff[l/.' 0/2[1/2[1&/] 0/7% ehno- arance, /zg/‘()/y}

. ///(2{/0/0(/9’7#1}: verdire miiste dv J/gg/'[}/i@/z{w[ﬁ%l[(z V2 J{//I%Zé/, C/'O{,‘Céfff@,'( ﬁ'}i‘[r/éim c/{ﬁ"o/‘/}' ar
zucea 60/(7/9ﬂ/‘ a latte e ad'(/é ﬂ/f[o/é)?& @ bacca, () olive [mco/a/w*,

mozzarelline 'ﬂ‘[(/* chele af(}y/ﬂ/zt%z'o*

Angolo rustico: salatd, / aliee, olwe ms‘co/a/wf crostind mests della casa, arachids lostate,
(5%
cascala c///%/vafcw[[m recotta, cé(’ym‘f(w/bfw c/(_&ﬁf‘///{zgg/i' adoles e atagyzbﬂ(a‘z core meele dv acac,
/me(/'y/'a/w; (xl/uwzize/ ar éy(l/[l/, é@%’fﬂ& ar salume wmbri e toscant, lrarncio aé/wf%dm, vareelad’
af/fvzza al. zfaggé'{}, vol aw vent 7St /4[1/7/)2/2/}?{9/70/2/ assor e, wmsalata di pollo, insalala av reso,
. ﬁ/'f[ﬂ[ﬂ/ v ca/‘agyi; /fzszafm Qé/ﬂ/ﬂ[&

. /,/131/ lo-mare: tsm”y,}df/) e ostriche crudl, ca//)aa’/o«m Unone, msalala aficv%ﬁ/@, carote ¢ sedano,
bocconcind c/&/&fa/ soute’ dv cozze, /?ff[/ a baccala ’/(1&@%&2} /&s’u/ L%(mél/ allte caccialora

L///gyo/o caldo /1/‘1'/110'/}1'{{#12: /ﬁ{//%//[/ salinone e rucola, mezze maniche all astice

u&(eyo/o caldo fyecwm,/(l/%'(llﬁi' ﬁo@dd alla luciana, calamars e Fﬂ/‘&(b/ﬁ )ﬁﬂ/ér ar vitella al forno
we bella vista, /)oy}d‘tﬂ 0 imanzo della casa salbimone al. W/)O/'E/ corn verare, /1(’4‘% K ﬁa@éx alla

caccialora, /(mz& e crosta c//%a[m‘(.a 12 Z/az%///(z( ga//zéﬁ/ww' allie calalana
‘%i g{'aﬁo&}u);- ,%‘(qjél di dolec e ﬁuﬁw

@(lw/wéﬂuésf((z ﬁa/ma colla vvsalse varce, crema calalana, creme carameél, Jéﬂzb('oélm, lranisa,
é(/y/m/’, biscotts secchi, /J[Lstz?'cfe/‘/a /}7{9/20/7/, 120USSC ()Lll‘légl/xffl/; crostate alle marmellate, cheesecake,

lorta dell 172072027, cannols scciliant /ﬁ{fyﬁaﬂ/; vareela’ aéfwf[a/ aﬁtr[{(zy/[wo
Torta cerimornia
/{cy//a //zz'/w/ﬂ/f/, Ylno bearco e rosso i éof{/géa / der concordare corn i (Jc/z/ﬁ/

J/;)//ma/z[& Brut, J/L’W//za/zle Demisec, @%{w/ bar Gjaﬁi’

Tn (y/‘(//faf)/o se bel tempo

* Y Y 2 0 D, . . . . .
spgelato-all origine i richiede wrn moimo di 25 persone




(& MeNU SOR CHECCO =

L/(/(zgo/oéa/(.' cocé[m/ma%/bo//n analcolico, cocé[az/wca//co//ﬂﬂfoébo; fm/(zy/'/a/, /v'oo’(cco,'

sucche c/(zi/;w[m/. “aranas /0/7%1 elno aranca, /L((y/'()ﬂ&
L///ggo/g ﬁj‘/lflﬁ: /)6/‘04{/'0"/77//4'1‘1‘6’Qéd‘f[(]ﬂ/b/?&/)(&fff/é[fa e r&/)/)é’, C/‘()ﬁCAﬁf[&,
(/'{Z[c%'/w a@fw@ & zucea LW(Z/ﬁ)/‘ @ latte e czé'czﬁzf[e%}m & baccale’, olive ascolane”,

/}ZO;Zza/‘[’/A/'?{///;/][ﬂf chele afég/fa/wém«*

Mezze maniche all amatriciana

Tonnarelle con (ﬂ/Y/ﬂL/// e pecorteo
Arista d maiale (Z)ﬂ/](l({l[(} (J/J{QY(’%;
O arpaccio dananas
Torta cerimonta

/{cy//a //zz'/z(f/‘aéz Y lno brarnco G)A(I/‘é/{)f(/{[(l}l'aé:tﬁl‘/%'{l; Yo rosso-Jwak dvJiciva
J/))//ma/z(ﬂ Brut, J/’;w//za/z[ﬂ Demisec, @/l{w/ bars 61[1/5’

* Jayeéz/a (1//’0/:@//1 e



(& MENU SORANNA =

L/(/(zgo/oéa/(.' cocé[m/ma%@o//n ﬂ/?ﬂL‘Oé.CO,' cocé[az/wca//co//ﬂﬂfoébo; Ja/gy/‘/a/, /v'oo’(cco,'

sucche c/(zi/;w[m/. “aranas /0/7%1«6&/10 arancu, /L((y/'()ﬂ&

Anqgolo friti: verdure miste d stagione Jmf{‘f/ézfa 17Ul SUp, ,)4'/’, C/‘()ﬁCAﬁf[&,

1900 %%

(/'{Z[c%'/w a@fw@ & zucea LW(Z/ﬁ)/‘ @ latte e czé'czﬁzf[e%}m & baccale’, olive ascolane”,
/}ZO;Zza/‘[’/A/'?{///;/][ﬂf chele afég/fa/wém«*

/ﬂlés‘tﬂ (%arcrf

ﬂ)a/vk/(l b saliume, 0//1)&/26/‘0, é‘[l/‘t‘{g//}Z//; czé('ry('/m ar mozzarella ¢ bruschetta della (‘ada/

Orecchiette alla c'a//%qg/zoéz/
Km/}/lf/}m 04//?0/%) o afmfh/faf?m)/vf/ny

Risotto a‘//'/?}/gg/a//g Re/ 2

Nodino v vitello coﬂ//za[a( ce /20/71)2/}

(@éﬂ[{l céﬁu[[{(ﬁw’al af)dz‘c(zyw/m

Torta cerimonia

/chzal/ ///[/ze/a/(z Ylno beanco G)Aa/%ﬂ/z{zywékf[aém Yo rosso-Swak dvJiciia
Lﬁa//za/zé& @/u//, J/:za//m/?/a @mzzéfaz @/Jm/ 5{1/; Guc%{g

*J’l[{y(’élll) all orvgine




(& MENU MONTEVERDE =

L/(/(zgo/oéa/(.' cocétm/ma%/a)//n a/m/[ﬂé'[ﬂ; CO(%/{I/ZJ&W'(O//&« alcolico, tm/gy/'/a/, /}/'06‘(’660,'
sucche a(/p/%//m/.' a/%ma&/zom/wé/w— arancu, 1negrone

. ///yo/ojvlﬁ/ verdire miiste dv J/cggm/w/z{wle%l@ e Ja/l/lé/", crocchelle,
. ﬁ/)‘/ﬁ%ﬁ@ a(////{o/// @ zucea 60/(2/%/' avlatte e aét’/i; ﬁ{/fc/ﬁ/w a éaccah/’, olive mvcoh/m*,

ozzarelline fritte * chele afé grarn o™

M&(ly()/() rustecos Jﬂéz[('/&{/; olwe nere, oliwe verds, /za/all/'w, crostind meste della casa, araciar
lostate, cascala cé/a/wxm{[m a?waaz&bfmcﬁ /Vﬁgfgg/&'cz/{)&y} cma(zy[oﬂaéi core meele di acacia

(,/,//(zyofo//ﬂa/‘ec msalatina ail;’,(%l/)d’/*&azﬁ/zo e carote, cochtail dv (ya//zé()/'/}; mﬁ/zafcz'o— & salnone

I sala — sedut:
Tornnarelly (1%1z g/z&o{la/
/ﬁaya’/a‘/ﬁa v e 0//2)(&/2(3/'(7
Risotto alla crema db scampe

Qrata intera /J()/‘Z/b/l(l[[l/ we crosta aﬁ%a{a/f/ e zucchoe

Calimars e mﬁt@f

Rucoler o’/gomoaf}/‘//'w
Misto dolee deller casa

Torta cerimoria
/m/wgé'{r[a a/ﬁzj'wf[a /

/ch/al////[/w/a/& Y lno beanco G)Aa/%ﬂ/z{zy/aﬁ(f[aéd, Yo rosso - Swrakh dvJiciia
J%ta//za/zéc& @/u//, J/:za//za/?/a @C’//Zléi‘fﬁ,’ 62/1(77/ 5{1/; 625%9

*aw{y(féz/{) all orvgine




(& MENU LAURENTINA 1959 =

Angolo bare cocktad scaf ccollo- analcolico, cocktad scapicollo- aleolico, sangria, prosecco,
(4 64
succht a?/m‘[a e (w(wﬁwf%f///zo« arancea, negrose

L/‘{/(I/y{)/(()’ Glle: verdure meste cﬁdft{ly{bﬁﬁ/}mtl{’%{[& V2% Jl%}/«é”, crocchelle,

(/'{Z[c%'/w &l Jeor7 di zucea aw(z/ﬁ)/( @ latte e czé'czﬁzﬁeﬁkm & baccale’, olive ascolane”,
ozzarelline fritte f chele af( qran hio™*

(,/flgy()/o//w&f/b(): salating, oliwe nere, olive verds, patatme, crostind mesti della casa, arachids
lostale, cascala czé%)/‘o—ofc/ﬂ[{o; /YkO/KQJO/mWLZ' dole e slaglonalt con meele di acacea, /1(1/‘//{@'/11/80"

. //lyofa mare: insalalina dv ;%ﬁm*&eofmo e carote, salame aﬁ/a/;o , C[l/‘/)(l[[/()‘ & salinone,
7 77,

saule’ a cozze u/)oé/)ef// tﬁgaf/j alle olive nere
C C

I sala — sedute:
NMezze marniche all astice
Tettuccine (Wyé&/;mu'/u)

Jaltinbocea di rom 0,
/ WBattuta (14/40%0 ¢ /{1{1///&('/‘/7

J/'J/)ma? al buryo
Jorbetto alla mela verde
ﬁmﬁafa alla J/yéd con rucolt 6/1«0//40@/‘/,'/1/?
,@Wc/‘()/ caldo al cioccolato biarnco

Torta cerimonia
/m//a;(’y rata (1/41 :m,‘[ty

./{(‘76/&? 172026/ 4&, Y no bearco Chardornna. /aﬁcﬁdzm Y lno rosso-Jiral diJeciia

n//‘a//za/z[& @/7{[ tf/ll([//l[l/&f{} @e/m;s’m (9%«(’/&/ éa/; Géﬂ’

*J’l[{y(’élll) all orvgine



(= menU GEMELLE =

Angolo bar: cocktad scapicollo- (mﬂéo&v; cochktad scapicollo alco lico, sangrea, Prosecco,
(5% 6%

sucche c/(zi/;w[m/. “aranas /0/7%1«6&/10 arancu, /L(()y/'()ﬂ&
Anqgolo frdte: verdure miste di stagione pastella ‘e, e SupLll, crocciielte,
Angoly fret . te di stag. tellal v Srelt
(/'{Z[c%'/w a@fo/@ & zucea LW(Z/ﬁ)/‘ @ latte e aé'czﬁzﬁeﬁ'/w & baccale’, olive ascolane”,

//zozzaff/d/'??//;/ﬂﬂf chele afég/fa/wé/’(r*

(/{;(191 (O rusteco: 4?{141[/'/40', oébﬁ/zf/%/, olive Uﬁﬁaé?, /ﬁdld[[fw/, crostin miste della casa, arachids

lostale, olwe rere, varela’ af/uzzo @ ({(Iyé'o—
/{/Mﬁcw[& msto di mare e dv monlagra

NMezze maniche al cartoccio

G}&y}(/d c(zgéi asparage
J (1{)//04, contornd e dessert alla carta
Torta cerimornia

/{cy/az/ //L/'/af/aéz Yo biarco e rosso-ce éaf{/yéa / der concordare corn i clier fL/
tj/)///%(l/?[(i’ Brut, J/;’za//za/zéﬂ Demiisec, @/W/z/ bars 61[1/5’

* n oL
'W{y‘é’/ 0 all or, Lguee NMenew cvﬂagyé'ala /76/‘ wn massino di 25 /«(’/ﬂvﬂ(&




(= MENU ROMOLO =

Anqgolo bar cockiad scapicollo- arnalcolico, cockiad scaprcollo- alcolico, sangrea, prosecco,
Angolo bar: cocktail scapicoll lico, cochtail o at. ”
sucche aé}/%//m/.' a/%ma&/ozom/wé/zo— arancu, 1negrone

Anqgolo frdte: verdure miste di stagione pastella e, e SupLlL, crocciielte,
ngoly frt 7 te di stag. tellal v Srelt
L//:/ll clline a(/l//b/v} a zucea m/g/b/v alatte e aéi’//é/;/ﬂ(/ﬁ)w a baccala’, olwe ascolane”,

ozzarelline fritte * chele afé grarn o™

<///(1y0/0//<11¢9f(i?0—." salato, olive nere, olive verdy, /Ja/aa)za; crostind meste della casa, arachids
lostate, cascala af//gfwzmﬁv, rvcotta, a?ymr&zz&wmaf) /mgfgg/i'c/()&y} (’/J[L(Iyl'()ﬂa[l? corn meele d
acacu, ﬁa/'//?{y/'[mo; czy,)/‘cw)w' a égyfzél, f{ly&k/‘@/afjcmé{/ﬂ [ e e toscand, ua/w'?/d’af%/izza
al /{I‘yﬁ'ﬂ; lrarecto- aﬁ%(}/%’é etta, vol aw vent miisti

Lfﬁ(zgo/o/ﬂa/'e/: ostriche Jca/}?/wf[/} auds crudo-di tonno con cﬁo/d/waf z‘/‘oﬁeaj lartare db salnone,
lo1/20- ¢ %{g{}h, variela’ dv ua//zz/‘/mra//)aé‘ orala, J%Igo/ﬂ /zoéﬁo— e o110

NMezze maniche all astice
Raviols a modo rnostro

Calonare e fa/‘a"(ﬁ
Sorbetto al limone e menta
Rombo (1//5/%0' c,'o/z/ﬁ(l[a[ﬁ 2 ,@yéz//lww'/z/}
(%;( glardino: .(/?é#éf di dolec e ﬁwﬁw
@daa/%ﬁy)//z&&éa /JCI/Z/Z(I/ cotta vrsalse oaree, crema cmfczéma, creme m//‘a/m% a?é/%mhm, L amse,
égy/w), biscolte secche, pasticcerva /7/(19’/10/&,’ 1720USSC ua/‘/(}yz{df/g crostale (1//1&//10/3%()%{[0, (%(?(,’J(,’(Zléﬁ,’
torta della ronna, cannols scciliarnt ﬂz(/'y/m/?/, varela’ a{f?/fwfiﬂ/ @ stagione

Torta cerimornia

/ngzm./ mnerale, Vino bianco e rosso e b oz‘{/yékl/ / @ concordare corn il cékmfe/

<,f%amant& .,Cg/w[, n,ﬁa//zafz[{’/ @c//a;s’w, @/{7& é{l/} Gicﬁ

*J’l[{y(’élll) all orvgine




(= MeNU GHIRLANDAIO =

. ///(zy()/o bar mc/f/a/ZJa%{'fo/%} analcolico, CO(?A[[I/ZJC[I/J(MO“ alcolico, Ja/(_?yﬁkz, /J/‘O«Y(YXD; succht

a?%;affa.' [I/?[I/Z[IA‘//) 0/77/ elno aran o, /?{/y/'()/?l/"

t/ﬁgo/o rustecos J(/‘/{l[//u/; oliwe nere, olive o()/ué; /Ja[al/}w; crostind mests della casa,

arachids tostate

<///(1y0/0(/§‘/#( verdire miiste aé'/{r/(gg/o/w astellale, e J{//z/zé)’, crocchelle,
. ﬂ/f/{f/ﬁ/’?@ 0?/0// ar zucca 60/(7/90/04 41//0@0/4’/{; ﬁ/ffc/d/waf Aacpa/ﬂ/’, olwe mwo/ﬂ/mf
//MZZ(I/%%'/LM'{Z[(}f chele aé y/“a/z(%/}f *

NMesto checco
/oﬂ/vda’aﬁméﬂm/; 041'»&/1(/%/, carceofind, (‘/Z{y/}m av mozzarella e braschella della COJH/

Tonrarelly cvf(b/{//gyéz//lwukm
GJﬁ&y,’z(Jé’/ {zgé) (w%za/t{lg/)

Arista di macale (1%/%0 we bellavista
Swtate al forno (:ﬁ/;rc///) al, /)/M)//mf aé/?(/‘/m%la/

Ananas Ec%ao// -
Torta nuziale

/chzm/ munerale, Vo bianco Gj/za/‘a/omzcgy/ a Jiciia, Vo rosso-Jiral di Jiciia
tj/zé//}?ﬂ/if(/ @/mz (Jﬁj{//}?[l/?&’i/ @E/}?/éﬁeo, @/m éa/; Gj[ﬁ’

T (/(7/'(//‘( lno-se bel temnpo

*cs’,/({yeéz/,‘o" all ()/:/ylkw



(& MENU LA BARBERA =

Anqgolo bar: cocktad scapicollo analecolicolaleo. lico, sangrea, Prosecco, sucche di frulta
(5% 6% :

/{l/(d//@:a/;ﬁf/%){f//ﬁzf cma/am/ negrofl

Angolo freli: verdire mste dv stagione paste e, 1nune supple, croceielle,

{ngoly fritt . te di stag. tellat v fhett

(/’zé‘[(/é'/zewaé) 017 di zucca (w(z/fo/taﬁéz[[a ¢ aédéﬁv'[ff/[/w as baccale’, oliwe (mcoéz//ﬁ'f
/nozzaﬂe/éh{/ Wt /f chele aéy/ﬂ/z(/z/'(r*

(///(1510/0'/115/500.' 4?{141[/'/4/), oébﬁ/zf/%/, olive 0(/% olie cwa)émf/, crostind mests della casa,
//*0&(’//’///0« af//ga/ma/ al (;0/[(//0—, recolla, a/gwd/az/oﬂ@ 0?/0‘7‘/”%/} dole e «y(qy{'oﬁa‘l/) con mele di
acac, variela’ di salume al. mé‘ﬁ//ﬂ(; ﬁ/'f[ﬂ[ﬂ/ ac ca/‘c{ﬂ/i; /fz/ltafa/ c?é/%(lfﬂfﬁ, lrQrecto- Qﬁ/}O/‘Cédtm

lrarnce aé/u/zza 172817, vol aw vent S, capresiee a b, /e, /sz/m(@[cmcf

Orecchiette alle fa/ﬂ/(y/méz/
/J{;é/*e//m afi/ﬁo/d) e dadine dv 0(7%//17

Raviols tartufo e noce

Nodino i vitella ({/ﬁ/'/lo - bellavista

Sutate al forno-e /}/A’(//I/
(%é ylh/'a/[/zo: Qéﬁl di dolec e frutta

@aua/w/}/wlﬁ; /Ja/wa colla vrsalse oaree; cremna c‘[l[(l/a/za, cremne C[l/‘(l/fze/, Jé/*/iw%z/a, laramse,
gne’, bi secchi, ceertar 1 ' ' Y Hate, c/ A
éxg/w, biscolts secc 7, /gmrﬁﬁcwm 1UGROTL, 110USSC ()(l/«/iy//tff//,' crosiale alle marnellale, creesecaree,

lorta della 12072027, cannols scciliarnt ///,(/y/mﬂ/; vareela’ c&?ﬁwf[a/ a cs?[((zy/b/m

Torta neziale

/{cym ///1'/15/‘(14’/, Ylno bearco GZ(u%ﬂ/z{ly/cﬁgﬁdéd, Yo rosso-Jwak dv Seciva
J/:za//za/?/a @/ﬂé, J/‘mma/?/()/ @K/m;faz 62/)(3/?/ éﬂ/} 6“:%5’

T (/(7/'(//‘( lno-se bel temnpo

*aw(/y(f/a/() all'oregine




(& MENU MICHELANGELO =

L/(;(zgo/oéa/(.' COC%[Q’//JYC[)/J/ZO//O‘[I/?[I/KOé'KO; 00(%[01/&([//)/'[0//0@[04Z0; am/tzy/‘/'a/, //‘0&6060;

sucche a/(/!/;yd[a/.' cz/za/zayﬁ«orfyxé/zo arancea, regrof

L/(ﬂgo/o /91#1/ verdire miiste i cs‘[gg/'ﬂ/m /J(IA‘[C//H[&,’ e r{{/}/wé’ C/'occéftt&,

C C

ﬁl[(f/é)m & Jrore db zicea (:0(1/7’1)/1 avlatte e aékzéﬁ/ﬁ(/[/w @ baccala’. olive ascolane”™
mozzarellin LO%;IZ e’ chele af(!y/ftm o™

g,/ﬁzgo/o«/'mv[[cos salitind, o/mﬁc/‘@, oliwe verds, /Ja[a[//z(z crostind misti della casa, arachids tostate,
C
ﬁm&(‘d/[/{r af%za/ma/ al. m//(//o; rewolla, a{[fy(wmab/m af//o/m(w/};' dolee 6/J/gly(bmm? corn el

@ acacia , /W/'//?{y[a/zo; vareela’ dv salum al coltello-

In sala — sedete:
Mesto «La‘ﬂ//}?/raf/} af//g(;fag Lo e casa

ﬂ“aé}zwm, /ﬁ«(.’;(?{f«%(lﬂh, salame af/ﬁo&/}o—; nsalata dv //211/%/
Tonnarelly alla /5&%‘[1[0/‘0/, 67&%5%’ al salinone

Tlett i orata tm/gafaffﬁ e zucchne e calamars” e ca/wg?
Rucolir ¢ /Jomof/wv)//)
Tunght tygolati

.%y/[m(é’ﬂu: f]j‘gjleé i dolec Ww

,@aua/‘fw?/ﬁmf(z ﬁa////a colla vrsalse varce, crema az[aémcz, reme c'(l/w//w/, dfé/y'(z'()ézla/, laramse,
égz/w’, biscolts J‘{’(f(%//; /mmmm /12{51/10/1/,' 120USSe (}a/‘/éy/z&(a crostate alle //M/Wa//a/{z cheesecake,

lorta delle Y 12002022, cannols scciliarnd i 72072, //a/v'efa/a?ﬁw[[a/aﬁcrfqy/oﬁ@

Torta rwziale

/{cyaa mnerale, Ylno biarco Gjﬁtz/zz/ofzfzc(ly/cédky%a, Y lno rosso-Jiral diJeciva
J/Z(/ma/?/& @/w/; cf/w//za/?[(; @(7/1/15?&‘/, (Eyzw éa/; 62{1/@7
T (/(7/'(//‘( lno-se bel temnpo

*d‘{{{y{,’/a/()” all oregne




(&= MENU MANTEGNA =

L/{lzy[)&)ﬁaﬁ: FO(%/ﬂ/ZQY[aﬁék‘o//O'ﬂﬁﬂwéZ‘O; (‘()(‘/éf[llzc%‘dﬁ/.ﬁo//ﬂ'ﬂ/éﬂé[v; Ja/y/‘/aj ﬁ/'ocffffo; sucche

aﬁ(ﬁwfmy s /0//%«64/&0 arancuy, negrosnd

Anqgolo friti: verdure miste di stagione ,)(&fff/ézfa U SUp, ,)4'/’, C/‘()ﬁCAﬁf[&,

1900 %%

(/'{Z[c%'/w a@fw@ & zucea LW(Z/ﬁ)/‘ @ latte e czé'czﬁzf[e%}m & baccale’, olive ascolane”,
//zo—zzaff/d/'wk//;/ﬂﬂf chele afég/fa/wém«*

e,/fl(zyn/n/‘ms'l[cu: Méz[z/zzg 014/)(/%/'0 olive 0{)/@42, /Jm‘m‘/'/az crosto miste della casa, arachids
lostale, ﬁ/%&fd/f/{r aﬁ/la/wm/ al coé(%%—, recolla, c@ll&/ﬂi[[)ﬂﬁ/ af/’/o)/mwzi' dole e J/qg/{}/m//) corn

el di acaca s /a/‘m{y[a/w Cvareela’ av satime al coltello-
NMsto dv canpacer e qaﬂ}/mk‘a/{?

%ﬁ/é/ al. cm///wm;yf‘&rwf erucola
o /),/‘{)“ZZ(I/J/‘(%//.’ alla Checco

Sesce 1%(1 i alla catalona
Sorbetto al linone

Jﬁ)a//a ar vtella a(//o?wo o bellavista
k%(ﬂ/né)u} all agro

Ananas d’,(XZ/I{'L‘O%'
Torta nwziale

/{cgaa mnerale, Vino beanco 6%17/‘0/0/7/712%04&//}/%'@, Y lno rosso-Jiral diJeciia
J/:J(///za//[()/ (B/m?) tf%(l/ﬁ(l/l[é’/ @(ﬁ/ﬁ/&raz (Q/J«C’/& éa/: 62%.;’

T (/(7/'(//‘( lno-se bel temnpo

*J’l[{y(’élll) all orvgine



(& MENU MASACCIO =

Anqgolo bar: cocktad scapicollo (m(l/[ﬂéko; cochtar! sca/ /ko//ﬂa[()ébo,' SQARYII, PIOSCCCO,
(% 6%

succhi cMm‘la/: [l//a//a&/l()//%l(%/a)‘ ararcia, negrosnt

c /{}(290/1() ﬁ[#{ verdire miiste dv Jf{ry/'o/? 6%5‘[(//&'[(/, V2 Cmﬁﬁ//, arocch elle,
(ﬁ/ﬁ(/f/m Q/(L/{[)/'{/ ar zucca (O{z/fof a latte e Mb//%/ﬁe%'/w @ baccale’, olwe (14‘1‘1)41/50f
//zazza/'f/ém%;/]wf chele @?('y/fa/zrﬁ/o— *

{////gy()/()'/vmrllb(): 4?(1/(11‘/'/1/), Oé)}{}//(f/‘(z olive Of/zzé, /J(l[él[f/[(z crostod mests della casa, arachids

lostale, /ﬁ/‘OS()/Z/[[O" aé/za/ma/ al C(}//e//[r, recolla, afyﬂﬂﬂzzbfm af/)//mw/ dolee @'«Y([(Iﬁ/ﬂ/?ﬂ[[’

core meele dv acacu, ﬁf(/‘/}?(/ylimo; variela’ d salume al coltello-
O (J//J(la‘/'[r @ bresaola al sottobosco

@%Aﬁe/é; ar ya//ééfw? e rucola,

Tonnarelly m%’m/‘{ly/) e yw/f/

Trettura di calamare™ ¢ ya//zé(f/‘/)f

E@m&m all agro-
Jorbetto al limone

o m/o////m/ av vetello: C{)/gﬁ/gg%//ﬁw‘c/}uj

Macedonia aé//;///{a/ hesca

Torta ruziale

/Zﬁgaa /}Z(/ZK/‘Q/I/; Ylno branco GJ/Zﬂ/ﬂ/O/Z/z{ly/aiJ/h'/n, Y lno rosso-Jwak diJiciva

J/T(/ﬂam[& @/‘mﬁ, c,f/;éllflﬂﬁjﬂ @e/ﬂ/.;wc; @ﬁfﬁ/ 4{7/;« Gﬁ’

T (/(7/'(//‘( lno-se bel temnpo

*J‘/l{y(?élla" all origine



(= MmeNnU CARAVAGGIO =

L/éggo/o« bar cochiad. JCd/){bO//ﬂﬂ/Zﬂ/ﬁOébO . cochtad. cYC[I/J{Z‘O//O'[I/(’Oé'KO; fm/(zy/'/a/, /}/‘OJTCCO,'
sucche ag/ﬁwﬁm' (l/za/z[w/g 0/7yj ehno- arance, negqrof

. //I(Iyl)/l(}’ YUl verdire miste aﬁr/gg/b/z(;/za&[(//a/(z e Jl[ﬁg,)é/.',, crocchelle,

(/'{Z[c%'/w & frore di zucca (‘/)f(l/ﬁi)/‘ @ latte e aé'czj’zé‘[(%km & baccale’, olive ascolane”,
mozzarelline z[[(/* chele af(}y/ﬂ/ztﬁz'o*

L/[/lgo/o'/wfff[co.' emb/f/////; /amf/)ze/, crostind mesti della casa, arachi v tostale, /5/‘06?(‘/2/[[0' av parma
C . 2] . . . . . . . . . . . >
a/ {:0/[1%; /‘mollaé/)/vmwa'QMZ/@J[W(O/M[// con meele d acacu, /za/mgg/a/m; m/g/w?//z(; Z 4//[147/,
vareela’ di salumd al w/(z//o;/idlam ac ca/lc‘/(////;/;/ﬂa[a aé/lal[df/, lrarcto cé'//l()/t(:/zd[m
vareela’ aﬁ/u)zza al [{Iyéb,' vol aw vent miistc

GJ(I//J(wab @ salnone C()/ny’[l/%éc’/‘/) *rucolor F//gomxmf)/‘()u)

Mezze marniche Romolo
/{// cartocceo)
Raviols ricotta e ayﬁz}mx;& burro- e menta

Ysce J/J(m/a *con Cﬂ/‘c/ﬂﬁ e wlts di mare
Sorbetto al limone

Gosciotto di marale a(//gfym« we bellavista e abbacchio scottadito
_@l[a[& cz(//@/*/af
f/_a/gy % Z{/O‘édl)

.%y/a/‘cé}u): .Qﬁ‘gj%f di dolec e frutta

Bavaresi miste, /za/z/za/ colta v salse varce, crema catalana, creme caramel, sbreciolala, liramise,
ézy/zf, biscolle Jf}[[éé} asiiceera //z(g/mﬁ/; 120USSE orzlz(y/w(//; crostale a/éﬁ'/fm/vm//a((z 1% /azca‘aé{z
lorta aé)/a/zwz/za/) cannoly J/Z‘/Z'a/wm(zy/zom vareela’ cé(fw‘[a aé‘&[qy[afm

Torta neziale

/((yaa //11'/1(6/((1& Y lno é{a/ao 6%(1/%/1/1{1/1//' cé (f/uéa Yo rosso-Jiralk dv Jiciia
t,[/:){//}?ﬂﬁ[ﬁ WBrut, Jﬁja/ﬁaﬂff/ @f/}w&fﬁ, 6)/)6/?/ Aa/; Gjaﬁ
T (/(7/'(//‘( lno-se bel temnpo

* Jz[{y()/a/o all a@m 2




(& menu CORREGGIO =

L,@go/o bar cocktar J(‘(%/[‘O//ﬂ'ﬂ/?ﬂlﬂé[ﬂ Jaleo lrco, cm/gg/*/'a, //‘0@5550 . sucche 9(42/5;4/[1‘15
ﬁm{mmrﬁmf%ﬂ%m« a/fcmr/k// /zgg/v///}

uﬁ(’l olo fredte: /)(/‘/‘aé//'f///aés’te/aﬁcr[qg/'ﬂ/m/mu‘e//ﬂt&, V2% tml%é}’, C/'occéd[@,
. /57/‘??/4)7@042 010 AU zicea FOIZﬁb/" ailatte e czé'aé/%&/&)maﬁém:ca/a " oliwe ascolarne”,
ﬂzﬁzza/vﬁﬁ{%;/ﬂc/f chele 0%?/‘([/1()/2/0’ *

e /[/(zgo/o rusteco: emézf/}///; olive nere, oliwe verds, oliwe ascolane, crosto miiste della casa, /J/‘(}J‘C(Z/[(/‘O
af//mﬁ//m al 1;0/[(//0, rvcolla, a/gm/azmﬂ(; af/o'ﬁ/zw/) doles e J(qy[oﬁ[/‘//) con mele di acacw,
vareeta’ di salumd al coé‘(f/%}j:/ﬁafa ac (Il/‘(‘/{'gg/;‘d[ﬂ[ﬂ/ aé/z{[[a[e; lraecto- aé/mﬂ/z ella,
lravece aé%z;zza/ mists, vol aw vent miists, (Z%/‘(ﬁ?//[(’) ar éﬁéz, /{I/V/z(('ymfzv

e/ﬂ(zyo/orf/na/'&' ostriche, J(Il//%zd[z? auds, (Il//)«(l(%f/ﬂ" salnone, /'/zzmdz[aaé‘a?e/r/?m*(/wvm e sedano,

éoamaiz%ﬁ[[ aé/zmaf/, soute’ di cvzz&j/a% @ baccala’

Mezze maniche all astice

Gﬁa%o% cor c&%a/‘g(y/)

Tletto di rombo- e mazzancolle
caﬂ/(zf(lfe/ (/;omocé)ﬁ( gratmale

(7/52 y[a/%&'ﬂ/}:

Grarn égﬁl di dolec

g%_w/tz'/z/)af/y(/ﬂm; menitecalo a//{z/s‘///fava/%} reme;, bavaresi miste, /a////a/ colla tesalse varve, crema
fa/[l/(l/m, e mﬂﬂ/m% s, sbreciolata al. (J'oanhlo—, sbrciolata (1%3/@0&2 é/;wf/, biscolle secc 2,
/za,y//'arfyd //{/'y/zm/; 120USSE oa/'{/'ym“//; aostale (z%)///za/m(%z(f/, cheeseca 2e;
lorta della 220722, CQI )Jz'c%klfz/?//z(z'y/mﬂ

Torta rwziale

Acgua //M'/l(,’/‘[l/f/,’ Vo branco e rosso-in bottiglia (da concordare corn il cliente,
% %

tf/L///f![l/?[(? @/w/ A (]/?)/4//&([/2[(3/ @(W//;yaz 67%1{)/[/ Ja/; Ggﬁ

T (/(7/'(//‘( lno-se bel temnpo

*o‘,//{yﬁél/d' all oregne



(& MENU VERONESE =

< //I(Iy()/()« bare: cochtad. d‘(Z%l'(’/)//{}' (llalkoé'cv/a/cvéZU, df(z/(zy/vkl/, ﬁ/w,’azm swcche afjﬂtz‘a, /zg’y/wz/)

L/ﬁ(zgo/o /9)‘1'110'.' /}e/'of//'ﬁmdffﬁaﬁrl@z'ﬂ/w/mrfe//ﬂ[& e 1?{///74) C/‘()Ccﬁgﬁa

. . S ) . R . . s . %

. ﬂ/ffﬁ%ﬂﬁ’ a?ﬁo/v/ ar zucea 60/(2/?0/‘04/ latte e [IAL’/?’ ﬁ't[/fc/d/m as baccala , olwe ascolane ,
mpzza/'c/é)zgﬁ/fﬂz/f chele afég/'ﬂ/wéfo x

(///Zyo/l}’/'{wf{b(): Ja/a//)z//} oliwe nere, oliwe 0(/%; crosting mests della casa, ﬁ/l{)—&(’//’//{o‘ Oé//l(l/‘/”/(l/
al coltello, recotta, afymrlaz/o/w aéf/o'/‘mw/) adolee (&J/{zgxbﬁa//? con mele di acacia, vareela’ dv
salumi al coll c/d)—a/;/lla/av ac nn/wg/zi///ﬂﬂm aé%w/ ale, lravncto aﬁ/ﬁo%‘/zd[a, lrance af///zza 1728,
vol aw vent st f[l/z/m//wcﬁ é///d/a/, /,Ia/wz(/}u'a/m, variela’ di salumnd al coltello

Angolo mare: 042‘/72%{?; scampelle (7’1([14/; carbaccto d'(l///é()ﬂ(i; msalala di seh, J/E*,
(5%
boccorncind c//%arc'ﬁ, sowle’ v cozze

Succhere con nga&r e éollﬂ{ya/,
Risotto [(//fm(ﬂ/f// 01l ¢ [ﬂ/‘{ly%"

Qrata intera e crosta Qé%{lfa[(’/

con rucole 6/4«(2(“/2//10’
Sorbetto al, / 0/7%) elno rosa

(ﬁvmté é(g}[(l//(/ C'(lmélfm,

7 y(kz/‘aé'/w;'
C

Gran 6@/&‘/ i dolec
Gascata a{tfwﬁt{o ﬁ&sca/ cﬁa’[qy&bﬂe
Garyettino a’e&('ycézfl}

%w[f//'?z/‘a{} yﬁéz[m martecal o (z//aﬁdfa/ @(1//0(‘/%//2& éfwﬂ/w/)//m&z /J(I/Z/Id/ colla zkma[fcaua/m aena
cata/ﬂ/m/, aeme ca/'a/nc/, s, sbreciolata al. C/J)C[Oélfﬂ,’ sy eciolata 0/{0/5@0/0 é/'g/m: A/ércoff/&mccﬁ/;
/J(lJtlk‘cf(f/z'(l/ /71(/9/?0/14 120USSE 0{1/%(911&2} c‘/'mrf[llzéa//ﬁma/wa//atf; (%fwaﬂéa
lorta aé//ax/zo/z/m./, cannolt seciian ,}mc/y/zw//

Torta ruziale

/{(71/[1/ /ﬂ/]/(/'a/f/, Ylno bearnco e rosso i éo[{/yé'a/ / A concordare con il cﬁk//[(/
J/,//ﬂm/ze‘(; %/wﬁ, J/L’sza/z[(’/ @(wz/éf{’x;; @ﬁm/ bars Gjaﬁf/
(,7/7( 97/'[]/‘(/4)/0 se bel f(wy,)o
* S
Y //{y’(f/ﬂ[ 7 0// O/Zg/ﬂﬁ .



I
(= MenUGUTTUSO =
t/{/(zy()/l)« bar cvoé[a//azzﬁd'/)///f afzaévém, cm%[m/aul/{zvla (Iév&zv, Ja/(zy/va, /J/wzzzv,
swucche afﬁaﬁ‘m “anranas ﬁonW/%o aranca, 1egrore

L///(lg()/(() ﬁ/[fl mzﬁm@/fz&ﬂfﬁaﬁ&flgg{bfz&ﬁ(wff//fl[@ V2 J‘W, crocchelte,
. ﬁ%lzfe‘/é'/m Qfﬁﬁ/// L zicea corn ,30/4'524/’41[1?0/@04'(,’(& /5;/1',‘&”/4)/@042 é{lf[ﬂ/ﬂ/, olwe czo?foémf/f
mozzarelline (/1',‘1,‘0)5 chele a{ y/ﬂ/z(%[o*

. ///(1510/0'/‘(1&1‘1}:0: Ja/[ll/)zz; 042)0/1{/(:; 042»&0{7% oliwe ascolan 2, C1OSIN 1725l dell casa,
/}/sz/[m cé/la/ma/ al. ('/}é‘(’///f, rcotta, afymfaz[oﬂ& c{fﬁﬁﬂcggyé dolet e az‘((ly/bﬂa[/) corn muele dv acacu,
vareela’ di satiume al, foée//o(;/f;/fmm arv m/‘ﬂ(,b/g /"/f[ﬂ[[l aﬁ/)(l[afé; z‘/‘a/zc/ﬂ«af//)w'féef[m

//YY/ZC/;'Qé//J/;ZZQ//ﬁ/QS’ZI/; vol aw vent sty (f[l/l/w/m&a@ éz/dh/, /a/m(_/'y/a/zo‘

. ,///ggo/or//naﬁ&' ostriche, Jﬂ(l/f%?d[/} crudl, crudo-dv tonno-con c%lo%)waf) %/)(ﬂ, (ywaf)zaﬁy{/fgo/a/

NMazzancolle ac caﬁagf, Rucoter c//zomoaéﬁ‘/z/)
6J/‘&¢€//[/ a(/ wlls db imare e gam herellt, Risotto aiéﬁ/yé/%()/w)?/)
Astice aller catalana
Jorbetto di el verde a//f;mffo«

Titetto i imarnzo alla cardinale
/Lz)/(nﬁ/gyo /J()/W'//()/

.%yduvﬁho:

Gran é&ﬁt di dolee
Gascata a{ﬁﬁuﬁcgjﬁe&m i stqgeone
Guaryeettino a’e&é ye/até
Truttine a{ yeézfo; //za/zz‘aa[o'(l/ég/w[[a ealle aemne, éﬂ/)ﬂ/ﬁf&/ﬁ/&f& /(l/z/z(z colta vrsalse oaree; e
catalana, creme ca/'a/nc/, lirarnitsed’. sbreciolala al. C//')cz‘oélfo; sbreciolata a/é/ajf)/o é/'g/m: biscotte seccv,

/&rz‘/znwd/ly/zom mnmr&ﬂ{)ﬂﬁ(}ymy&; rostale a//e///za/ym/émz cheesecake,
lorta della nornue, cannolt J/f/%&i/zz,?//zy/zm/

Torta neziale

,/Z(:yﬂﬂ/ minerate, Vino bianco e rosso-in éo[@éﬂ (da concordare con il réé/zf{y

J/’;la//za/z[ﬂ Brut, :f/;w//m/z/& Demiisec, 6%(’/?/ bas Gia/@’
(,7/7(7 y/'[l/%)m se bel fmym

* /s ..
J//{ycblo all' ortguee






