INSALATE - ANTIPASTI

Zouna nuépas
Mpdoivn caAdra (mix) cranberry, kKoAokubdomnopo, ppoutd enoxAs, Jaupn Kivoa kal BaAlcduiko 12€
Tpupepd PUAAa papouAiou, Caesar dressing, KotériouAo, nappeddva kai crumble npodupéviou Ywuiou 15€
KpUa caAdta pe yapides, nendvi, pacoAdki kal npocouto 18€
DOpEokos TOVOos Taptdp, vioudta, Adadi BaviAias kai npdaoivo chili 21€
Crudo yapioU nuépas, Aepodvi, mnépi espelette kai BioAoyikd eAaidAado 1 7€
Burrata, noikiAia anoé vioudres, gppouta tou SAcouUs Kal ITaAIKN pokdtola 1 7€
Kapndrtoio pooxapiou, nekdv, NEKOPIVo kal ecalot 18€

Bo&ivé taptdp pe pecoyelakd apwpata 19€

PIZZETI

Pizzeti potoapéAa, ocdAtoa vioudta Kal oxolvonpaco 9€
Pizzeti pe caAdui picante, kpeupUd!, provolone kal yapueAdda chili 12€
Pizzeti e ricotta, koAokuBdkKI, papivapiopéves ayKIVApEeS Kal Aepovi 16€
Pizzeti gorgonzola, capocollo kai kpéua cukou 15€
Pizzeti ue mozzarella di bufala, npocouto San Daniele kal baby poka 15€

Pizzetti ue dypia pavitdpia kai ppéokia poupa 17€

PASTA - RISOTTI

Cacio e pepe he eAappU dpwpa pouPpas 9€ /14€
Carbonara pe spaghetti alla chitarra 15€
Paccheri pomodoro pe pecorino vignaiolo kal pp€cko BaciAiké 14€
Conchiglione Bolognese ue gpp€okiaricotta 17€
Linguine pe yapides*, Aaxavikd kai JUpwdIka 21€
Calamarata al burro pe pnakaiidpo confit, kaffir lime kai Aouida 21€

Risotto alla nerano pe koAokuBdki, Tupi taleggio, pioTiki kal EAIES 16€

Extra ppéokia yaupn tpoupa 8€

PESCE-CARNE

Z0AOMOS PIAETO e onavdkl, PIVOKIO Kal CAATod eonePISOEISWV HE alvandoropo 23€
ZPpupida PIAETO e OECKOUAQ, KOAOKUBI KAl CAATOA AUYOAEIOVO 34€
DIAETO KOTOMOUAO E NoUpE KapdTo, KAUpEva Aaxavikd kal cdAtoa and to YNaoiuo tou 18€
Tagliata flap black angus, ynth yAukonatdra, peperonata, pouvtoUki kai pecorino 33€
Mooxapioio pIAETO hE Noupé natdras, PpEoKia paupn tpoudpa Kal cdAtoa and Kpaoi Brunello 35€

Vitello tonato ané kap&i1a pooxapicou PIAETOU, KANAPOHNAQ, MIKAQ ayyoupioU Kal ECAAOT 25€

FORMAGGI - SALUMI

MAQTS ITaAIkwV aAAQVTIKWYV, MIKAES, Jouotdpda Dijon, kpitoivia 16€
MAQTO ITAAIKWYV TUPIWYV, HAPHEAAGSa (ppoUto enoxAs), MIE ENpwV Kaprwy, Kpitoivia 16€
Charcuterie Board 29€

-ZNITkG Ywpi & viin 2,5€-

AnayopeUetdl N KatTavAAwon AaAKOOA o€ ATopd KAtw Twv 17 1wV
TS ouvTayEs pas xpnoipgornoloUpue eEAIPeTikG NapB€vo eAadAado kal NPwWwINS NolidTNTas NAIEAAIO yia Tnydvioud.
MapakaAw EVNPEPWOTE PAS YIA TUXOV AAAEPYIES. *Xpnaoigonoindnkayv npoidvia katdyuéns
O KatavaAwTtns Sev €xel UNoxpE€won va NANPwoel edv ev AdBel To VOuIUo napactatiké (Anddeign - TIHOASYIO)
Tus TINES cupnepIAaUBdavovtal SAEs ol VOIUES enIBapUvoels
Ayopavouikds Yrneubuvos: Thomas Grupac
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INSALATE - ANTIPASTI

Soup of the day
Green salad (mix), cranberry, pumpkin seeds, seasonal fruit, black quinoa and balsamic 12€
Tender lettuce leaves, Caesar dressing, chicken, parmesan and sourdough bread crumble 15€
Cold salad with shrimp, melon, green beans & prosciutto 18€
Fresh tuna tartare with tomato, vanilla oil & green chili 19€
Fish crudo of the day with lemon, espelette pepper & organic olive oil 17€
Burrata, variety of tomatoes, forest fruits and Italian focaccia 1 7€
Beef carpaccio, pecan, pecorino and shallot 18€

Beef tartar with Mediterranean aromas 19€

PIZZETI

Pizetti mozzarella, tomato sauce and chives 9€
Pizzeti with salami picante, onion, provolone and chili jam 12€
Pizzeti with ricotta, zucchini, marinated artichokes & lemon 16€
Pizetti gorgonzola, capocollo and fig cream 15€
Pizzeti pe mozzarella di bufala, prosciutto San Daniele and baby rocket 15€

Pizzeti with wild mushrooms and fresh truffle 1 7€

PASTA - RISOTTI

Cacio e pepe with light truffle aroma 9€ / 14€
Spaghetti Carbonara alla chitarra 15€
Paccheri pomodoro with pecorino vignaiolo & fresh basil 14€
Conchiglione Bolognese with fresh ricotta 1 7€
Linguine with shrimp*, vegetables & herbs 21€
Calamarata al burro with cod confit, kaffir lime & lemon verbena 21€

Risotto alla Nerano with zucchini, taleggio cheese, pistachio & olives 16€

Extra fresh black truffle 8€

PESCE-CARNE

Salmon fillet with spinach, fennel and citrus mustard sauce 23€
Grouper fillet with Swiss chard, zucchini & avgolemono sauce 34€
Chicken fillet with carrot purée, burnt vegetables and sauce from the roasting 18€
Black Anqgus flap tagliata with roasted sweet potato, peperonata, hazelnuts & pecorino 33€
Beef fillet with potato purée, fresh black truffle & Brunello wine sauce 35€

Vitello tonnato from beef tenderloin heart with caper berries, pickled cucumber & shallots 25€

FORMAGGI - SALUMI

Board of Italian cold cuts, pickles, Dijon mustard, bread sticks16€
Board of Italian cheeses, seasonal fruit jam, mix of dry nuts, bread sticks16€
Charcuterie Board 29€

-homemade bread & dip 2,5€-

Alcohol consumption is prohibited for persons under 17 years of age
In our recipes we use extra virgin olive oil and first quality sunflower oil for frying.
Please inform us of any allergies. *Freezer products were used
The consumer has no obligation to pay if he does not receive the legal document (Receipt - Invoice)
The prices include all legal charges
Marketing Manager: Thomas Grupac
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