FOCACCIA
With rosemary /150 g 440
With parmesan / 150 g 440
With truffle sauce / 150 g 440
1
BRUSHETTS
Roast beef with sun - dried tomato / 185 g 690
Salmon with cucumber and sun-dried tomatoes / 180 g 740
Tiger shrimp with avocado and cherry tomatoes / 250 g 760
C Ul S INE ME N U Parma ham with persimmon and pecan nuts / 190 g 790
BREAKFAST FROM APPETIZERS
9:00 AM - 14:00 PM Vitello Tonnato / 180 g 990
HEALTHY LIFESTYLE f Italian olives / 100 g 540
Chia pudding with coconut milk and mango / 200 g 490 Chicken liver pate with chicory and brioche / 150 g 590
rRice porridge with raisin on coconut milk / 300 g 490 Burrata cheese W|th tomato and pesto sauce /330 g 850
7Protein omelet with goat cheese and spinach / 225 g 560 Egg??a?t%?é"?Qée‘:‘é'é?apvelrma%‘ézgﬁs/e 2/01053 g ggg
FAvocado tost with chevre chegse / 170 : 2% Marbled beef with arugula and parmesan /150 g 990
PORRIDGE Salmon tartare with guacamole / 140 g 990
Porridge oatmeal / millet / rice / 250 g 430 Antipasto /30 g :
Millet porridge with pumpkin / 300 g 470 m;)zzare//a /gorgonzho/a %gg
i mi 1an 1z
Buckwheat with parmesan and poached egg / 300 g 510 ;C; fmes/a spiar ;f,% horzo 320/520
WITH MILK mortadella / bresaola 300/350
Cow yogurt 1,5% /200 g 350 SALADS
Syrniki with sour cream and cherry sauce / 220 g 520 | ¥ Crispy eggplants with tomato in asian sauce / 260 g 690
Caprese with mozzarella / 220 g 770
Zplﬁzglh?nﬁ\:ﬁtEteSr:/\mr? pEaRclr;[e -(Ij-I(EagRgS/ 300 640 Arugula'with frieq shrimp, cherry tomatoes and parmesan / 220 g 790
Fritters with fresh berries / 280 g 590 Duck with pelr3|mlmon,.avocado and ceIer / 2.00 g 790
, , . Caesar classic with chicken /320 g / with shrimp / 270 g 860/990
Pancakes with sour cream / condensed milk / honey | 3 DIECES 470
Pancakes with sour cream and red caviar / 2 pieces 790 SOUPS
Chicken noodle with poached egg / 350 g 550
EGGS Creamy pumpkin soup with mozzarella / 350 g 640
3 eggs scrambled /150 g - 360 Lentil soup with braised cheek / 300 g 690
3 eggs omelet / scrambled /250 g < 390 Ligurian tomato soup with seafood / 300 g 720
ADD: | " PIZZA
tomato / 50 g* ) 120 Margherita / 490 g 690
gg’g f;zsczg;g Joog ;88 Ham and mushrooms / 580 g 960
spinach / avocado / bacon / 50 g 250 FQUF chegses /4109 . 990
lightly salted saimon / 50 g 590 Diavola with pepperoni /470 g 1040
) Parma ham and strachatella / 660 g 1200
POACHED
Fgg Benedict ; PASTA ANDlRISOTTO
brioche, ham, hollandaise sauce, poached egg 190g 680 PanQ Arrabblata /250 ¢ 990
Eaq Atlantic L|'ngum|. cqrbonara /260 g 770
99 ‘ , Rigatoni with simmered veal cheek / 300 g 890
brioche, lightly salted salmon, hollandaise sauce, poached egg 190 g 890 Cazarecce Bolognese / 300 g 890
*Price and weight only for raw products specified RiSOttO Wlth pOfCini mUShroomS / 300 g 990
Fettuccine with shrimp in cream saucee / 250 g 890
SIDE DISHES Pappardell_e with salmon, broccoli and cream sauce / 300 g 990
Lasagna with veal and tomatoes / 300 g 880
Mashed potatoes / 150 g 410 Pasta with crab in creamy tomato sauce / 190 g 1390
Truffle fries with parmesan / 130 g 420
#Broccoli on the grill /110 ¢ 460
7 Grilled avocado with chimichurri sauce / 220 g 590 BLACK TRUFFLE /1 g 9250
Fried artichokes with rosemary / 160 g 760
MAIN COURSE
FISH AND SEAFOOD MEAT AND POULTRY
Mussels in sauce: blue cheese / white wine | 250 g 1120 Veal cheeks with mashed potatoes and demiglas sauce / 260 g 990
Salmon, walleye and shrimp meatballs / 250 g 1320 Duck fillet with celery puree and blackcurrants /250 g 1090
Halibut fillet with olives and cherry tomatoes /230 g 1350 Fried chicken ( Italian style ) with cherry tomatoes / 350 g 1120
Grilled sea bass fillet with tomatoes and new potatoes / 250 g 1360 Beef stroganoff from veal in cream sauce / 380 g 1390
Salmon steak with fried spinach /180 g 1390 Filet mignon with potato gratin / 240 g 1490
Galician octopus with potatoes and roasted peppers / 230 g 2690 Milanese veal schnitzel with French fries /400 g 1690
DESSERTS
Classic tiramisu / 200 g 490 wew Rum baba /190 g 490 Biscotti cookie /50 g 190
Anna Pavlova with raspberry / 265 g 550 wew Chocolate croissant with cherry /170 g 560 ICE-CREAM
Cheesecake with berry sauce /185 g 590 wew Almond croissant /170 g 560 hocolate / plombir / strawberry / 290
vew Chipriani / 300 g 650 wew Lemon croissant / 170 g 560 CHIOCOIGLE 7 pIomBIr / SUAWRerty 730 §
vew emon tart / 265 g 650 wew Raspberry tartlet / 205 g 620 | SORBET
new Chocolate tart with tangerines / 255 g 890 lemon-lime / mango / raspberry / sorrel /509 220

WI-FI: LUCIANO FREE
) SPICY DISHES .".VEGAN DISHES *WEIGTH ONLY FOR RAW PRODUCT SPECIFIED THIS MENU IS ONLY FOR ADVERTISING PURPOSES. FOR THE NUTRITIONAL MENU PLEASE CHECK CONSUMER INFORMATION BOARD
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