ANTIPASTI - STARTERS

TARTARE DI GAMBERI
Shrimp Tartare

OSTRICHE (MEZZA DOZZINA)
Oysters (Half Dozen)

SALMONE SELVAGGIO “COHO TROLL”
Alaskan Smoked Wild Salmon

INSALATA DI POLPO*
Octopus Salad with Carrot and Celery

CARPACCIO DI SPADA AFFUMICATO
Smoked Swordfish with Rocket Salad and Leek

ALICI CANTABRICHE CON VERDURE E TOAST
Cantabrian Anchovy fillets with veggies and toast

ANTIPASTO DI MARE FREDDO*
Starters selection of cold Seafood

ANTIPASTO DI MARE CALDO*
Starters selection of warm Seafood - four dishes

SCOTTADITO DI ALICI E CALAMARI*
Grilled Anchovies and Squids

COZZE E VONGOLE ALLA MARINARA
Mussels and Clams in white wine sauce

PRIMI PIATTI - FIRST COURSES

SPAGHETTI ALLE VONGOLE
Spaghetti with Clams

CHITARRA ALLO SCOGLIO*
Chitarra pasta with mixed Seafood

VERMICELLI CON BOTTARGA E PACHINO
Vermicelli pasta with Tuna Bottarga and Cherry Tomato

GNOCCHI AL SALMONE
Gnocchi with smoked Salmon

PRIMI DEL GIORNO*
First Courses of the Day (ask the waiter/waitress)

SECONDI PIATTI - MAIN COURSES

FRITTURA DELL'ADRIATICO*
Mixed battered fried Seafood selection from the Adriatic Sea

SPIGOLA AL FORNO CON PATATE E VERDURE
Roasted Seabass with potatoes and mixed vegetables

GRIGLIATA MISTA*
Grilled selection of Seafood from the Adriatic Sea

PESCE DEL GIORNO
Fish main course of the day (ask the waiter/waitress)
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ANTIPASTI - STARTERS

AFFETTATO DI PROSCIUTTO CRUDO € 8,50
San Daniele Ham

OLIVE ALL'ASCOLANA* € 7,00
Fried stuffed Green Olives

MOZZARELLA DI BUFALA € 750
Buffalo Mozzarella

CAPRESE € 850
Fresh tomato, mozzarella cheese and basil

BRUSCHETTA PANZANELLA € 5,00
Toasted Bread with fresh Tomatoes

PRIMI PIATTI - FIRST COURSES

PENNE ALL'ARRABBIATA € 9,00
Penne with spicy hot Tomato sauce

SPAGHETTI ALLA CARBONARA € 10,00
Spaghetti with Egg, Parmesan and Bacon

CHITARRA ALL'AMATRICIANA € 10,00
Chitarra with Tomato and Bacon sauce

TORTELLINI AL FUME € 10,00

Tortellini with Tomato, Cream, Speck Ham and Mushrooms

RAVIOLI BURRO E SALVIA
Ravioli with Butter and Sage

€ 10,00

SECONDI PIATTI - MAIN COURSES

SCALOPPINE AL LIMONE / FUNGHI/ VINO € 13,50
Beef Escalope with Lemon/Mushroom/Wine

BISTECCA DI MANZO AI FERRI € 19,00
Grilled Sirloin Steak

TAGLIATA AL ROSMARINO / RUCOLA € 19,00
Grilled and Sliced Beef Demi-Fillet with Rosemary/Rocket

FILETTO ALLA GRIGLIA € 21,00
Grilled Beef Fillet

PIZZE

MARGHERITA € 750
Tomato Sauce and Mozzarella

MARINARA € 650
Tomato Sauce, Garlic, Parsley

BUFALA E BASILICO € 9,00
Tomato Sauce, Buffalo Mozzarella and Basil

CAPRICCIOSA € 10,00
Tomato Sauce, Mozzarella, Ham, Mushrooms, Olives, Artichokes

NAPOLETANA € 10,00
Tomato Sauce, Mozzarella, Anchovies, Black Olives

QUATTRO STAGIONI € 10,00
Tomato Sauce, Mozzarella, Ham, Mushrooms, Olives, Artichokes

COTTO E FUNGHI € 10,00
Tomato Sauce, Mozzarella, Ham, Mushrooms

GORGONZOLA E SALSICCIA € 10,50
Tomato Sauce, Mozzarella, Gorgonzola cheese, Sausage

GORGONZOLA E COTTO € 10,50
Tomato Sauce, Mozzarella, Gorgonzola cheese, Ham

AL MAIS € 8,50
Tomato Sauce, Mozzarella, Sweetcorns

GRAN CAPO € 9,50
Tomato Sauce, Melted Parmesan, Truffle Oil

WURSTEL E SALSICCIA € 950
Tomato Sauce, Mozzarella, Wurstel, Sausage

LA TONNATA € 10,00
Tomato Sauce, Mozzarella, Tuna fish, Onions

FRUTTI DI MARE* € 10,00
Tomato Sauce, Mozzarella, Mixed Seafood

PARMIGIANA € 10,00
Tomato Sauce, Mozzarella, Aubergines, Melted Parmesan

DIAVOLA € 9,00
Tomato Sauce, Mozzarella, Spicy Salami

SCAMORZA E SPECK € 10,50
Tomato Sauce, Mozzarella, Scamorza Cheese, Speck Ham

CONTORNI - SIDE ORDERS

INSALATA MISTA € 4,00
Mixed Salad (Lettuce-Radicchio-Carrots)

INSALATA VERDE € 380
Green Salad (Lettuce)

VERDURE DI STAGIONE € SQ.
Seasonal Vegetables

PATATE FRITTE* € 4,50
French Fries

RUCOLA, GRANA, FUNGHI FRESCHI € 6,00
Rocket Salad, shaved Parmesan, Fresh Mushrooms
LATTUGA, MOZZ.,POM., TONNO, MAIS € 9,50

Lettuce, Mozzarella, Tomato, Tuna, Sweetcorn

Cover and Service charge € 3,00

PIZZA SERVICE STARTING 19,30

ROSMARINO
Focaccia with olive oil and Rosemary

CIPOLLATA
Focaccia with Olive Oil and Onions

LA SOLITA
Focaccia with Onions, Anchovies, Cherry tomatoes

MEDITERRANEA
Focaccia with sliced Tomato, Mozzarella, Parma Ham

FUNGHI PORCINI
Mozzarella, Porcini Mushrooms

CASARECCIA
Mozzarella, Sliced Tomato, Parma Ham

BOSCAIOLA
Mozzarella, Ham, Mushrooms, Peas

ALLE VERDURE
Mozzarella, Mixed Vegetables

AL SALMONE
Mozzarella, Smoked Salmon

GUSTOSA
Mozzarella, Sliced tomato, Tuna fish

MANHATTAN
Mozzarella, Smoked Salmon, Lump fish Eggs

SALMONE E RUCOLA
Mozzarella, Smoked Salmon, Rocket Salad

SALMONE E PANZANELLA
Mozzarella, Smoked Salmon, Fresh diced tomato

GRAND'ESTATE
Mozzarella, Tuna fish, Prawns, Fresh tomato

RUCOLA E GRANA
Mozzarella, Rocket Salad, Shaved Parmesan

RADICCHIO E SALSICCIA
Mozzarella, Radicchio Salad, Sausage

PANCETTA AFFUM. CIPOLLA MELANZANE
Mozzarella, Smoked Bacon, Onions, Aubergines
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BEVANDE - DRINKS

FORST VIP blonde Pilsener CL 30
FELSENKELLER blonde Unfiltered CL 30
FORST SIXTUS Red CL 30

WEIZENBIER bottlle CL 50

ACQUA PANNA Still Water

ACQUA SAN PELLEGRINO Sparkling Water
ACQUA DI NEPI Lightly Sparkling

BIBITE Coca Cola/Fanta/Sprite Bottle CL 33
COCA COLA Bottle CL 100
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