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BASLANGICLAR & CORBALAR

Sorbetto con Formaggio @
Gorgonzola, Mascarpone ve Labne Peynirli Sorbe
Visne Sos, Dag Rokast ve Zencefilli Biscotti ile

Carpaccio di Manzo
Ince Dilimlenmis Dana Bonfile, Balzamik Sos ile
Tatlandiriimis Roka Yapraklari,
Bildircin Yumurtast ve Parmesan Peyniri ile

Insalata Caprese @
Kuru Kayist Jolesi Uzerinde Mozzarella Peyniri,
Domates, Akdeniz Yesillikleri
Pesto Sos ile

Carpaccio di Mare
Ahtapot, Somon ve Kalamar ile Hazirlanmig Deniz
Uriinleri Carpaccio
Madalyon Ekmek Uzerinde Eksi Krema, Siyah Havyar
Pancar Salamurasina Sarilmig Deniz Boriilcesi

Zuppa di Zucca Arrostita
Kestaneli Balkabagt Corbast
Karides, Bugday ve Kabak (ekirdegi Yagi ile

Minestrone @
Kuru Bortilce ve Makarnalr Sebze (orbast

rvuco / a

SICAK BASLANGICLAR

~~MAKARNA ~~

Pappardelle Alfredo
Alfredo Soslu Ev Yapimi Pappardelle Makarna
Somon Fiime ve Kavrulmus Ceviz ile

Penne alla Siciliana @
Patlican, Zeytin Dilimleri ve Taze Feslegen
Domates Sos ile

Spaghetti ai Gamberi
Karides, Havug, Kabak ile Sotelenmis Spagetti
Kremali Sebze Piiresi Sos ile

Ravioli di Anatra
Ordek Konfit Dolgulu Ravioli
Taze Baharatli Peynir Sos ve Yesil Sebze Piiresi ile

—~RIZOTTO ~-
Risotto ai Funghi @
Dag Mantarlt ve Kremalt Rizotto
Rendelenmis Parmesan Peyniri ve Triif Yagi ile

Risotto di Mare
Deniz Mahsiilleri ve Yesil Sebzeler ile Sote Edilmis
Rizotto

Rendelenmis Parmesan Peyniri ve Reyhan Otu Yagi ile

~PIZZA -
Pizza Margherita @
Mozzarella Peyniri, Domates Sos, Domates,
Sarimsak, Taze Kekik ve Feslegen

Pizza Giardiniera @
Mozzarella Peyniri, Domates Sos, Por¢ini Mantar,
Siyah Zeytin, Domates Tursusu, Kornison Tursu, Kitir
Sarimsak, Roka Yapraklari ve Zeytinyagt

Pizza di Salmone Affumicato
Mozzarella Peyniri, Mascarpone Peyniri, Somon
Fiime, Karides, Domates Sos, Limon, Dere Otu ve

Kapari

Calzone @
Mozzarella Peyniri, Ispanak, Sogan ve Kozlenmis
Kirmizi Biber Dolgulu Kapali Pizza

~GNOCCHI -~
Ricotta Gnocchi Trio @
Ricotta Peynir Dolgulu Pancar, Brokoli ve Patates
Gnocehi Sebze Konsome ile

7
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SALATALAR

Insalata di Carciofi @
Firtinlanmis Enginar, Domates, Kalamata Zeytin ve
Semizotu
Portakal Vinegret Sos ile

Insalate di Cesare
Gevrek Romano Marul, Sartmsakli Kroton Ekmegi
Dilimlenmis Parmesan Peyniri ve Ev Yapimi Sezar
Sos ile

Insalata di Gamberi
Karides, Taze Roka Yapraklari, Cherry Domates,
Parmesan Peyniri Limonlu Vinegret Sos ile

Insalata di Lattuga
Iceberg Marul, Dana Bacon, Avokado

Kozlenmis Biber, Kuskonmaz ve Gorgonzola Sos ile

;rolmarin o

@ VEJETERYAN ALERJEN

Eger herhangi bir gida alerjiniz veya izel beslenme gereksiniminiz var ise

liitfen restoran midiiriine bildiriniz. Uriinlerin alkol veya domuz eti ve

\ drtinleri igermesi halinde bu triinler etiket ile belirtilir.

o
@m&/& @4&/122

ANA YEMEKLER

Saltimbocca di Pollo
Ince Tavuk Gogsii Iginde Dana Bacon, Adagay
Yapragi ve Kagar Peyniri,
Patates Rizotto, Porcini Ragu ve Hardal Yapraklar
ile

Costolette di Agnello
Izgara Kuzu Pirzola ve Fistik Ezmeli Sebzeli Krep
Prrasa ve Balzamik Sos ile

Filetti di Branzino alla Griglia
Zeytin Ezmesi ile Tatlanduriimis Izgara Levrek Fileto
Taze Fasiilye Sote, Limonlu Polenta, Domates Tartar
ve Meuniére Sos ile

Bistecca di Manzo
Karamelize Sogan, Arancini, Biberiye ve Terayagli
Gorgonzola ile Dana Bonfile
Yesil Mercimekli Ispanak Sote ve Kremal
Madagaskar Sos ile

Filetto di Salmone
Hardal ve Limon Soslu Somon Baligt Fileto
Rezene ve Sotelenmis Domates ile

TATLILAR

Torta di Mousse al Cioccolato @
Cikolatalt Mus Kek, Sicak (ikolata Sos ile

Dolce Pere @
Krema ve Karanfil Aromali Soslu Armut Tatlist

Tiramisu @
Espresso Draje ile

Panna Cotta di Melagrana @
Tar¢inl Biscotti Esliginde Nar Soslu Panna Cotta

Selezioni di Gelati @
Vanilya, Cikolata, (Cilek, Karamel veya Limonlu
Dondurma

Frutta Fresca di Stagione @
Dilimlenmis Taze Mevsim Meyveleri

7
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STARTERS & SOUP

Sorbetto con Formaggio @
Gorgonzola, Mascarpone and Labne Cheese Sorbet
Served with Sour Cherry Sauce, Wild Rocket
Leaves and Ginger Biscotti

Carpaccio di Manzo
Thin Sliced Raw Beef Tenderloin, Rocket Leaves
Flavoured with Balsamic Sauce, Quail Egg and
Parmesan Cheese

Insalata Caprese @
Dried Apricot Jelly Topped with Mozzarella Cheese,
Tomato, Mediterranean Leaves and Pesto Sauce

Carpaccio di Mare
Octopus, Salmon and Squid Carpaccio Mix Served
with Sour Cream on Bread Medallions, Black Caviar
and Pickled Beetroot Wrapped Salicornia

Zuppa di Zucca Arrostita
Roasted Pumpkin Chestnut Soup
Served with Shrimps, Wheat and Pumpkin Seed 0il

Minestrone @
Vegetable Soup with Pasta and Cowpea

rvuco / a

HOT STARTER

~~PASTA ~~

Pappardelle Alfredo

Pappardelle Pasta with Smoked Salmon, Roasted
Walnuts and Alfredo Sauce

Penne alla Siciliana @
Penne Pasta with Eggplant, Sliced Black Olives, Fresh
Basil Served with Tomato Sauce

Spaghetti ai Gamberi
Spaghetti with Sautéed Shrimps, Carrot and Zucchini
Served with Vegetable Puree Sauce

Ravioli di Anatra
Duck Confit Ravioli
Served with Fresh Spicy Cheese Sauce and Green
Vegetables Purée

~RISOTTO ~~
Risotto ai Funghi @
Risotto with Wild Mushrooms and Cream
Served with Grated Parmesan Cheese and Truffle Oil

Risotto di Mare
Risotto with Sauteéd Seafood and Green Vegetables
Served with Grated Parmesan Cheese and Basil 0il

~PIZZA --
Pizza Margherita @
Mozzarella Cheese, Tomato Sauce, Tomatoes, Garlic,
Fresh Thyme and Basil

Pizza Giardiniera @
Mozzarella Cheese, Tomato Sauce, Porcini
Mushrooms, Black Olives, Pickled Tomatoes,
Cornichons, Crispy Garlic, Rocket Leaves and Olive 0il

Pizza di Salmone Affumicato
Mozzarella Cheese, Mascarpone Cheese, Smoked
Salmon, Shrimps, Tomato Sauce, Lemon, Dill and

Capers

Calzone @
Folded Stuffed Pizza with Mozzarella Cheese,
Spinachi, Onions and Char-Grilled Red Peppers

~GNOCCHI ~~
Ricotta Gnocchi Trio @
Beetroot, Broccoli and Potato Gnocchi Stuffed with
Ricotta Cheese Served with Vegetables Consommé

G
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SALADS

Insalata di Carciofi @
Roasted Artichoke, Tomato, Kalamata Olive and
Purslane
Served with Orange Vinaigrette Dressing

Insalate di Cesare
Crispy Romaine Lettuce, Garlic Croutons,
Parmesan Shavings
Served with Homemade Caesar Dressing

Insalata di Gamberi
Shrimps, Fresh Rocket Leaves, Cherry Tomatoes,
Served with Parmesan Cheese and Lemon Vinaigrette
Dressing

Insalata di Lattuga
Iceberg Lettuce, Veal Bacon, Avocado, Char-Grilled
Pepper, Asparagus
Served with Gorgonzola Sauce

7romarien o

@ VEGETARIAN ALLERGEN

If you have any food allergies or special dietary needs, please inform the
restaurant manager.
Products containing alcohol or pork are marked and labelled.

o
@mﬂé @4&/122

MAIN COURSES

Saltimbocca di Pollo
Veal Bacon in Pan-Fried Chicken Breast,Sage Leaves
and Yellow Cheese
Served with Potato Risotto, Porcini Ragaut and
Mustard Leaves

Costolette di Agnello
Grilled Lamb Chops, with Peanuts Butter and
Vegetables Crépe
Served with Leek and Balsamic Sauce

Filetti di Branzino alla Griglia
Grilled Fillet of Sea Bass Flavoured with Olive Paste
Served with Sautéed Green Beans, Lemon Polenta,
Tomato Tartare and Meuniére Sauce

Bistecca di Manzo
Sirloin Steak with Caramelized Onions, Arancini and
Rosemary Butter Gorgonzola
Served with Sautéed Green Lentil Spinach and
Madagascar Sauce

Filetto di Salmone
Fillet of Salmon with Mustard and Lemon Sauce
Served with Fennel and Sautéed Tomato

ﬂ(////y (i a
\;\\;\:)

DESSERTS

Torta di Mousse al Cioccolato @
Chocolate Mousse Cake with Hot Chocolate Sauce

Dolce Pere @
Pear with Cream and Clove Flavoured Sauce

Tiramisu @
Served with Espresso Dragee

Panna Cotta di Melagrana @
Panna Cotta with Pomegranate and Cinnamon Biscotti

Selezioni di Gelati @
Vanilla, Chocolate, Strawberry, Caramel or Lemon
Ice Cream

Frutta Fresca di Stagione @
Sliced Seasonal Fresh Fruits f
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VORSPEISEN & SUPPEN

Sorbetto con Formaggio @
Sorbet aus Gorgonzola, Mascarpone und Frischkdse

mit Kirschsauce, Berg-Rucola und Ingwer-Biscotti

Carpaccio di Manzo
Diinne Rinderfiletscheiben,
mit Balsamico aromatisierte Rucola-Bltter,

Wachteleier und Parmesankdse

Insalata Caprese @
Mozzarella auf Aprikosengelee, Tomaten,

Mediterrane Salatvariationen und Pesto

Carpaccio di Mare
Meeresfriichte-Carpaccio aus Tintenfisch, Lachs und
Calamari mit Sour Cream auf Medaillonbrot, Schwarzem

Kaviar und in Riibenmarinade gewickelter Queller

Zuppa di Zucca Arrostita
Kiirbissuppe mit Kastanien,

Garnelen, Weizen und Kiirbiskernol

Minestrone @
Gemiisesuppe mit Augenbohnen und Nudeln

/"/l()(/’“/(l

.

WARME VORSPEISEN

~~NUDELN -~

Pappardelle Alfredo
Hausgemachte Pappardelle mit Alfredo Sauce,

Rducherlachs und gerdsteten Niissen

Penne alla Siciliana @
Penne Pasta mit Auberginen, geschnittene Schwarze
Oliven, frischen Bazilikum

Serviert mit einer Tomaten Sauce

Spaghetti ai Gamberi
Spaghetti mit sautierten Shrimps, Karotten und Zuchinni

Serviert mit einer Gemiise Piiree Sauce

Ravioli di Anatra
Ravioli gefiillt mit Enten-Konfit
Serviert mit Kasesauce frischen Gewiirzen und

Griingemiisepiiree

~~RISOTTO ~~

Risotto ai Funghi @
Sahniger Risotto mit Bergpilzen,

geriebenem Parmesankdse und Triffelol

Risotto di Mare
Risotto mit Meeresfriichten und sautiertem griinem
Gemiise

mit geriebenem Parmesankdse und Basilikumol

~PIZZA --

Pizza Margherita @
Mozzarella, Tomatensauce, Tomaten, Knoblauch,

frischer Oregano und Basilikum

Pizza Giardiniera @
Mozzarella, Tomatensauce, Steinpilze, schwarze Oliven,
eingelegte Tomaten, eingelegte Gurken, knuspriger

Knoblauch, Rucola und Olivendl

Pizza di Salmone Affumicato
Mozzarella, Mascarpone, gerducherter Lachs,

Garnelen, Tomatensauce, Zitrone, Dill und Kapern

Calzone @
Pizzatasche gefiillt mit Mozzarella, Spinat, Zwiebeln und

geraosteter roter Paprika

~~GNOCCHI -~

Ricotta Gnocchi Trio @
Riiben, Brokkoli und Kartoffel-Gnocchi Gefiillt mit
Ricottakdse

Serviert mit Gemiise-Consomme

7
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SALATE

Insalata di Carciofi @
Gerosteter Artischocke, Tomaten, Kalamata Oliven und
Portulak

Serviert mit einer Orangen Vinaigrette Dressing

Insalate di Cesare
Knackiger Romersalat mit Knoblauch-Croiitons,
Parmesankdsescheiben und hausgemachtem Cdsar-

Dressing

Insalata di Gamberi
Garnelen mit frischem Rucola, Cocktailtomaten,

Parmesankidse und Zitronen-Vinaigrette-Dressing

Insalata di Lattuga
Eisbergsalat mit Rinderspeck, Avocado, gebratener

Paprika, Spargel und Gorgonzola-Dressing

7romarien o

@ VEGETARISCH ALLERGEN

Wenn Sie eine Nahrungsmittelallergie oder spezielle
Erndhrungsbediirfnisse haben, teilen Sie diese bitte dem

Restaurantdirektor mit. Alkoholhaltige Produkte und Produkte mit

o
@mw/z 9&&122

HAUPTGERICHTE

Saltimbocca di Pollo
Rinderspeck in diinner Hihnchenbrust
mit Salbeiblittern, Cheddar-Kdse, Kartoffelrisotto,

Steinpilzragout und Senfbldttern

Costolette di Agnello
Gegrillte Lammkoteletts an Gemiisecrépe

mit Erdnusscreme, Lauch und Balsamico

Filetti di Branzino alla Griglia
Mit Olivenpaste aromatisiertes gegrilltes Seebarschfilet
mit sautierten frischen Bohnen, Polenta mit Zitrone,

Tomaten-Tartare und Meuniére Sauce

Bistecca di Manzo
Rinderfilet mit karamellisierten Zwiebeln, Arancini,
Rosmarin und Gorgonzola Butter an sautiertem Spinat

mit griinen Linsen und Madagaskar-Sahne-Sauce

Filetto di Salmone
Lachsfilet mit Senf - Zitronen Sauce serviert mit

sautierten Tomaten und Fenchel

ﬁ(////y//(/

DESSERTS

Torta di Mousse al Cioccolato @
Schokoladenmoussekuchen mit heifer Schokoladensauce

Dolce Pere @
Birnen mit Schlagsahne

Serviert mit einer aromatisierte Nelken Sauce

Tiramisu @
mit Espresso-Dragees

Panna Cotta di Melagrana @
Panna Cotta mit Granatapfelsauce

Serviert mit Zimt-Biscotti

Selezioni di Gelati @
Vanille, Schokolade, Erdbeere, Karamell oder Zitrone

Frutta Fresca di Stagione @
In Scheiben geschnittene frische Friichte der Saison

\ Schweinefleisch sind mit Etiketten vermerkt.

7
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3AKYCKH & CYIIbI

Sorbetto con Formaggio @
Copbe u3 cvipos 20p20H304a, MACKAPNOHE U AAOHE
Tlodaemcs ¢ suuLHesbIM COYCOM, PYKKOAOU U UMOUPHBIM
ouckommu

Carpaccio di Manzo
Tonkue sommuKu 208Acbe20 d)wze C IUCMbAMU PYKKO/10,
npunpas/ieHHviMU bav3amuyeckum coycom
[lodaromea ¢ nepeneiunbvimMu ﬂljl{(lMU U ColDOM napmesan

Insalata Caprese @
Cvip Moyapenna, nomudopsl U cpeou3eMHOMOPCKAA 36AeHDb Ha
Jice1e U3 Kypazu
Tlodaemcs ¢ coycom necmo

Carpaccio di Mare
Kapnauyo u3 ocomuroza, cemzu u kaavmapos Cmemana ¢
YePHOU UKPOU Ha Kpy2.10m Xaebe (0.1epoc ¢ C0eHOU C8eKA0l U
MOPCKOTU (hacovio

Zuppa di Zucca Arrostita
ToiksenHbil cyn ¢ kawmarnamu Cyn ¢ Kpesemkami, Nueruyet
U MACOM U3 MbIKBEHHDIX CeMeUeK

Minestrone @
OsowHol cyn ¢ (hacoavio u MaKapoHamu

rvuco / a

TEIIJIBIE CTAPTEPBI
__TIACTA __

Pappardelle Alfredo
Ilacma nanapdene OomauiHezo nPUZOMOBAEHUA ¢ COYCOM
avghpedo [lodaemea ¢ KonueHot cemzotl U HCapeHbiMU
ZDEUYKUMU Opexamu

Penne alla Siciliana @
Ilacma IlexHe ¢ OAKAAKHCAHAMY, HAPEIAHHAMU 0AUBKAML,
ceexcum 5(131[./1UKOM. ]]odaemc;l C MOMAMHbBIM CO)/COM

Spaghetti ai Gamberi
Cnazemmu ¢ 002CapeHHbIMU KpesemKamu, MOPKOBbIo U
yykkuru Ilodaemcs ¢ coycom u3 060WHOZ0 niope

Ravioli di Anatra
Pasuoau ¢ navunkol u3 ymurozo koxgu [lodaromes ¢ ColpHbIM
CO)/COM CO ceexncumu cneyuAmu u mope U3 36/16HbIX 060Ll4€li

__PU30TTO _

Risotto ai Funghi @
Pusommo ¢ zoprbimu zpubamu u causkamu Ilodaemea ¢
MePMbIM ColPOM NAPME3AH U MPIOpebHbM MACAOM

Risotto di Mare
Pusommo ¢ mopenpodykmamu u 3e/eHbiMU 060WaMU
Tlodaemcs ¢ mepmbim CoLpOM NAPME3AH U OA3UAUKOBHLM
MACAOM

_THIIA __

Pizza Margherita @
ITuyya ¢ coipom MoYapeaa, MoMamHbLM COYCOM,
NOMUOOPAMU, YECHOKOM, CEEIHCUM MUMbIHOM U Oa3UAUKOM

Pizza Giardiniera @

1 uyya ¢ colpom mouapeanda, momMamusim Coycom,
2pUbAMU NOPUUHY, YePHBLMU 0IUBKAMIL, MADUHOBAHHOLMU
TZOMUOOP(I,MU, MAPUHOBAHHHIMU KODHUUWOHAMU, YECHOKOM,

p)/KKO/IOli U 0/1UBKOBHIM MACAOM

Pizza di Salmone Affumicato
Iuyya c colpom moyapenna, coipom MAcKaPNOHe, KONYeHol
ceMzoli, KpegemKkamu, MoMAIMHbIM COYCOM, AUMOHOM,
YKDONOM U Kanepcamu

Calzone @
BaKpyimas nUYYa ¢ HAYUHKO U3 Chipa MOYapesd, WhuHama,
KA U 3aNe4eHH020 KDACHOZ0 Nepya

__HBOKKH _

Ricotta Gnocchi Trio @
(8eKAQ ¢ HAYUHKOT U3 Cblpa puKomma, OpoKKoal u

KkapmoghebHvIx zHowyu [lodaemcs ¢ 080USHBLM KOHCOMe f

o

ocrig ano

oyt
CAJIATDBI

Insalata di Carciofi @
3aneueHHbIl Y6emHoU apmuiloK, NOMUAOPbL, 01UBKU
Kasamama u nopmyaax [lodaemcs ¢ aneAvCuUHOBbM COYCOM
UHezpem

Insalate di Cesare
Canam ¢ PUMCKUM JAMYKOM, YeCHOUHBIMU 2DEHKAMU,
JIOMMUKAMU Cbipa NApMe3ar u coycom Llesapo domawurezo
NPUZOMoB.AeHUA

Insalata di Gamberi
Caaam ¢ KpesemKkamu, CexcuMu AUCMbAMU PYKKO1b,
NOMUGOPAMU YepPU U CIPOM NAPME3QH, 3aNPABAEHHDLU
JUMOHHbBIM COYCOM BUHEZpem

Insalata di Lattuga
Canam ¢ aucmbAMU aticoepza, 208AX4CHUM OEKOHOM, A60KAA0,
3ANEYCHHbIM NePUeM, cnapikcel U Coycom 20p20H301a

romariino

@ BETETAPHAHCKOE AJUIEPTEH

Ecau y eac annepzuf Ha Kakue-1ubo nuuiesole IlpO()}/Kmbl usau umeemca

nompe6Hocmb 6 0C000M NUMAHUU, cO0bwWume 00 3mom MeHedxcepy
pecmopara. [Ipodykmel, codepacawjue a1k0204b UAU CEUHUHY,

\ 0003HaYeHbl cneyuabHol ImuKemxol.

o
@mﬂé @44/122

OCHOBHBIE BJIIOAA

Saltimbocca di Pollo
TosAcutl OekoH, waaghetl u MAZKUL Cblp 8 MOHKUX IOMMUKAX
Kypurot 2pyoku Ilodaemcsa ¢ KapmogheabHbLM PU30mmo, pazy
U3 zpub606 NOPYUHU U AUCTBAMU 20DYUYbL

Costolette di Agnello
OmousHas u3 6aparHuHbL Ha Zpuje U 0AUHYUK ¢ HAYUHKOU U3
0paxuco6020 macaa u osowet [lodaemcs ¢ AyKoM-nopeem u
0a1b3AMUYECKUM COYCOM

Filetti di Branzino alla Griglia
JKaperoe Ha zpuse (husie Mopckozo OKyHA ¢ 04UBK080U nacmot
Tlodaemcs ¢ come u3 3eaenol (hacoau, AUMOHHOU No.1eHmoL,
MOMAMHHLM MAPmap U CAUBOYHbIM COYCOM € KOPUAHOPOM

Bistecca di Manzo
Tos91cHe (hune ¢ Kapameau306aHHbIM AYKOM, APAHYUHL,
DOSMAPUHOM U CAUBOYHBIM CbIPOM 20p20oH30.1a [lodaemcs ¢
come U3 3e/1eHOU Yeqesuybl, WNUHAMA U MACAAHbIM COYCOM
Mervep

Filetto di Salmone
Quse 10cocA ¢ zopuuyel u AUMOHHBIM COYCOM.
Tlodaemces ¢ ykponom u 00xcapeHHbIMU NOMUIOPAMU

; ﬂa/u'y///;a
= ’

0\
\J
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Torta di Mousse al Cioccolato @
Kexc ¢ wokoaadHbLm myccom, nodaemes ¢ 2opA4UM
LUOKO/I(I@HbI_M (JO}/COM

Dolce Pere @
[leccepm u3 zpyutt co CAUBOUHBIM COYCOM C APOMAMOM
26030UKU

Tiramisu @
Todaemcs ¢ dpaoxce scnpecco

Panna Cotta di Melagrana @
[larna Komma ¢ zpanamosvim coycom u 6uckommu ¢ Kopuyet

Selezioni di Gelati @
Banuvroe, wioko1adHoe, KAyGHUYHOE, KapamesbHoe Ul
JAUMOHHOE MOpO[)fC@HOB

Frutta Fresca di Stagione @
HapesKa u3 c6excux ce30HHbIX (HpyKmos

7




