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Antipasti el s
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Insalata di polipo, patate e olivelle, Spada e salmone _.'.q -.:' y 3
affumicati, Insalata di seppie e finocchi croccanti, Gamberi e ) .
avocado, Capesante gratinate, Baccala mantecato ‘g, ]
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. . [ Selezione di salumi di San Daniele e Sauris, formaggi nostrani g ot . o
. | accompagnati da giardiniera casereccia e mostarde [ :_, R
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UFC I Fiori di zucchina pastellati, Quinoa con verdurine e bacche di ‘..3 (™ "" o
. _--' e b goji, Polpettine vegetariane, Insalate di stagione R 5 ..’
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o L Mozzarelline panate, Mini arancini, Panzerotti, Olive ascolane, .‘. .o,

- . 3 Salvia in pastella, Frittelle alle alghe '-'l B af £ B
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Ve &ge Baba, piccoli cannoli e cassata siciliana .
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Voo Lo, ot Acqua naturale e frizzante, Selezione di vini del nostro - N
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From the SEA * LI
Octopus, potato and olive salad, Smoked swordfish and ."q .:,'.‘ -3
salmon, Crispy cuttlefish and fennel salad, Shrimps and : .',‘ B
avocado, Gratin scallops, Creamed cod '.°g“ ' R
S B .. L . i
LT From the TERRITORY B '.‘ .,
. 4 T . Selection of cold cuts from San Daniele and Sauris, Local B et ol o
. | cheeses accompanied by homemade giardiniera and mustards | :_, o LI |
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o L Breaded mozzarella balls, Mini arancini, Panzerotti, Ascoli .‘.c 3 S L,

. % 29 olives, Battered sage, Seaweed fritters R
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X op v ,: .‘ Salmon and cod hug with rocket dressing T R N
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; L ..o';-_. Panettone and Pandoro with creams . -

\", « Baba, small cannoli and Sicilian cassata T b
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L X > 4. Still and sparkling water, Selection of wines from our area §
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