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ALERJEN LISTESI / LIST OF ALLERGENS
LISTE DER ALLERGENE / CNCOK ANNTIEPTEHOB

Siit Uriinleri TR Balik
Dairy EN Fish

Milchprodukte DE  Fisch
MosnoyHble NpodyKkmbl RU Psiba

TR Kabuklular

EN Curstacean
DE Schalentiere

RU Pakoo6pa3Hbie

<
x>
TR Hardal TR Yumusakcalar TR Yumurta
EN Mustard EN Molluscs EN Egg
DE Senf DE Wejchtiere a DE Ei
RU Topyuya RU Monmtocku RU SHiuo
Soya TR Kabuklu Cerez TR Gliten
Soy \(Q EN Tree Nuts EN Gluten
Soja @ DE Niisse DE Gluten
Cosa RU Opexu RU [nomeH
Susam TR Fistik TR Kereviz
Sesame @ EN Peanut EN Celery
Sesam DE Erdnuss DE Sellerie
KyH>xxym RU Apaxuc RU Cenboepel
TR Aci Bakla TR Siilfit TR Alkol
EN Lupin EN Sulphine EN Alcohol
DE Lupinen DE Sulfit DE Alkohol
RU /lionuH RU Cynbcpum RU Ankoeonb
Domuz Eti
Pork
Schweinefleisch
CeuHuUHa

Dear Guests

If you have any food allergies or special dietary requirements, please inform
our team before placing your order.
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ITALIAN ANTIPASTI SELECTION

Honey-Glazed Roquefort, Marinated Olives and Seasonal Vegetables
Walnut Preserve, Selection of Italian Cured Meats, Grissini and Focaccia
Roasted Beetroot, Tomatoes and Celery Stalk

SOUPS & STARTERS

Minestrone Soup
Classic Italian Vegetable Soup with Pasta, Beans and a Hint of Mustard

Beef Carpaccio
with Balsamic Glaze, Extra Virgin Olive Oil, Wild Arugula and Aged Parmesan

Mozzarella Caprese

with Pine Nut Cream, Heirloom Tomatoes, Wild Arugula and Pesto

Artichoke with Fresh Asparagus
with Oven-Roasted Tomatoes, Parmesan and Honey Grain Mustard Dressing
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Seafood Carpaccio

Octopus, Salmon and Calamari
served on Toasted Bread Medallion with Sour Cream, Black Caviar and Samphire
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HOT STARTERS

e e e
PASTA RISOTTO

Duck Confit Fazzoletti 4 Wild Mushroom Risotto
with Cream Sauce, Wild Mushrooms with Spring Vegetables, Cream, Aged
and Parmesan Parmesan and Truffle Oil

Tagliolini with Jumbo Prawns Seafood Risotto
with Tomato Sauce and Fresh with Sautéed Seafood, Parmesan and
Herb Pesto Basil O1l
Ricotta & Spinach Ravioli Rizsito Verde

Filled.with Ricotta and Fresh Cheese, served with i with Green Vegetables, Vegetable Essence
Spinach Cream Sauce, Almonds and Butter and Parmesan

ﬁ
|
Casarecce with Beef Ragu and Eggplant ! N = Sy
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with Slow-Cooked Beef, Roasted Eggplant,
Tomato Concassé and Parmesan

SALADS g g
New Style Caesar Salad i '
Crisp Romaine Lettuce, Garlic Croutons, Parmesan
and House Caesar Dressing )
e

Arugula Salad with Balsamic

Arugula, Plum Tomatoes, Parmesan and Extra Virgin Olive Oil
Avocado & Pomelo Salad

Avocado, Mixed Heirloom Tomatoes, Pomelo, Red Onion and Herb-Infused Dressing
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HAUPTSPEISEN / PIZZEN

Lombardy-Style Lamb Chops
with Roasted Eggplant, White Beans and Tapenade

Chicken Saltimbocca

with Porcini Ragu and Lemon Sauce

Grilled Beef Steak (Steak di Manzo)

with Couscous with Peas and Rich Gravy

Garlic Salmon Piccata
with Capers, Mustard Lemon Sauce and Fresh Spinach

008

Sicilian-Style Sea Bass
with Green Beans, Tomato Tartare and Lemon Butter Sauce
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PIZPIZZENZAS /I;ESSERTS

Pizza Margherita Salted Caramel Panna Cotta
with Fresh Mozzarella, Tomato Sauce AW Loz e lmixr DV RHE

and Fresh Thyme -

Pizza Pepperoni & Bacon

with Mozzarella, Tomato Sauce,
Mushrooms and Jalapefio

,
Pizza with Smoked Salmon & Shrimp’.

with Mozzarella, Smoked Salmon, Shrimp
Tomato Sauce, Red Onion and Capers
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Classie Tiramisu
with Sicilian Espresso

Baked Pear

with Créme Fraiche, Maple Syrup
and Fresh Mint /




