MIXED APPETIZERS

Olive allAscolana
(Ascoli-style stuffed clives)

Pastel Vegetables

Juicy turkey patty topped with cheese, lettuce, tomato, pickles, and onions

Mixed Fried Platter

mozzarella sticks, fried olives, pastel vegetables

Bresaola with Arugula

and Grana cheese

Mixed Appetizer

with Cheese

FIRST MEAT COURSES

Spaghetti Carbonara

Bucatini allAmatriciana
Tagliatelle with Duck Sauce
Tagliatelle with Venison Sauce

Chef's Fantasy Risotto

(minimum 2 people)

€1.9

€171.8

€9,5

€9.5

€9.7

€9.7

€9.9



SECOND MEAT COURSES 1=

Veal Scaloppine €9.8
with White Wine
Friulian Frico €6.5

with Mixed Mushrooms and Polenta

Grilled Chicken €1.9

Strips with Arugula and Grana Petals

Oven-Baked Pork €17.8

Shank with Mixed Mushrooms

Balkan Plate €29.60

(minimum two people)

Mixed Gril c13.8

Grilled Cockerels €13.8

with french fries

Cube Roll Steak €14.9

with Arugula and Grana Petals

Boneless Roastbeef Ribeye €4.50 per100yg

with Arugula and Grana Petals

Shelter Plate €35

(for two people)



SIDES

French fries

Potato croquettes

Mixed salad

Beans with onions

Mixed mushrooms

Grilled vegetables

Grilled radicchio (seasonal)

€4

€4

€95

€5.5



FISH MAIN COURSES

Calamari

with Patagonian tendrils and polenta

Grilled sea bass fillet

with side of the day

Grilled gilt-head bream

fillet with side of the day

Venetian-style salted cod

with polenta

Mixed fried fish

with vegetables and polenta

Chef's fantasy

seafood grill

N2
25

€4

€4

€4

€4

€4



