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“Bruschette” with deer ham and sweet and sour

Pumpkin cream )
£20,00

Smoked ham with Pickle and “ cren ¢ (horseradish cream) (7

£18,00
“Valeriana” salad, gri”ecl endive, aPPles , caramel nuts and

Piave cheese 7,8)
Vv £18,00

Prawn tails in aromatic breacling with fennel

ancl orange saladm,a)

£22.00

Mixed of cheese with mostarda

\/ ’6 ]Z)OO small Por’cion

v/ € ]S)OO large Portion

V2 vegetarian dishes
Cover chargc €300



FPasta, gnoc:c:/n'c gratinati

Home made ricotta gnocchi with “Treviso radicchio”, ham ,
in red wine sauce a,5,7,9
£18,00
Home made tagliolini with white meat sauce
and black truffle (,3,7,9,14)
£19.00

Casunziei all’ ampezzana

Ravioli with beetroot, parmesan c]’)cese, hot butter and POPPY seeds (%))

V£18,00
Spaghetti with squid, cuttlefish and prawns

ancl Parsleg sauce

(,2,9,14)

£19,00

« Lasagna” with venison ragu and Porcini mushrooms
(1,3,7,8,9)

£18,00
Pumpkin risotto with foie gras and Raboso

wine reduction %)

€ 25,00

(minimum order2 porz. Price per Persons)

V. vcgctan’an dishes



Cover chargc €3,00

Meat and fish

Grilled Angus steak with “Treviso radicchio”
and roast Potatoes
€%2,00
Pork cheek in red wine sauce with local mushrooms

and “Storo Polenta”
©
£ 28,00

Scottona tartare 150g, crunchg egg golk, gri”ecl

Treviso radicchio | parmesan cream
(13,7)
£28,00

Grilled sea bass fillet orange hollandaise sauce |
gri”ed endive and potatoes 3,910
£30,00

Hazelnut crusted cockerel suPreme and Storo

Polenta 1,3,7,8)
€ 28,00

V. vcgctarian dishes
Cover cbargc € 3,00
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