
LUNCH
LUN/VEN

 

12.30 / 14.30
MON/FRI

TARTARE DI MANZO, GEL DI TUORLO,
PECORINO, SCALOGNO IN AGRODOLCE,
RUCOLA
Beef tartare, egg yolk gel, Pecorino cheese, sweet-
and-sour shallots, rocket salad
Rindertatar mit Eigelb-Gel, Pecorino-Käse, süß-sauren
Schalotten und Rucola
Tartare de bœuf, gel de jaune d'œuf, Pecorino,
échalotes aigres-douces et roquette           

CARPACCIO DI BRANZINO CON CEVICHE
DI MELE E POMODORINI
Sea bass carpaccio with apple ceviche and
cherry tomatoes
Wolfsbarsch-Carpaccio mit Apfel-Ceviche
und Kirschtomaten 
Carpaccio de bar avec ceviche de pommes
et tomates cerises       

INSALATA FRESCA DI FINOCCHI, ARANCE, 
SEMI TOSTATI E RAVANELLI
Fresh fennel and orange salad with toasted seeds 
and radishes
Frischer Fenchel-Orangen-Salat mit gerösteten Samen
und Radieschen
Salade fraîche de fenouil et d’oranges avec 
graines grillées et radis       

MACCHERONCINO DI PASTA FRESCA, 
CRUDAIOLA DI VERDURE E STRACCIATELLA
Fresh Maccheroncino pasta with raw vegetable sauce
and stracciatella cheese  
Frische Maccheroncino-Pasta mit Gemüse-Crudaiola und
Stracciatella-Käse 
Maccheroncino de pâtes fraîches, crudaiola de légumes
et stracciatella      

19

19

16

GLI ANTIPASTI

COPERTO A PERSONA     SERVICE CHARGE PER PERSON     SERVICE-PREIS PRO PERSON     PRIX DU SERVICE PAR PERSON     3

I PRIMI
LINGUINA ALLE VONGOLE E AGLIO NERO
Linguine with clams and black garlic
Linguine mit Venusmuscheln und schwarzem Knoblauch 
Linguine aux palourdes et à l’ail noir     

19

GNOCCHETTI AL RAGÙ BIANCO DI VITELLO E
CREMA DI GRANA
Gnocchetti with white veal ragù and Grana cheese cream
Gnocchetti mit weißem Kalbsragout und Grana-
Käsecreme 
Gnocchetti au ragù blanc de veau et crème de fromage
Grana  

18

18

I SECONDI
PESCATO DEL GIORNO ALLA GRIGLIA CON 
CAROTE E SALSA MUGNAIA
Grilled catch of the day with carrots and meunière sauce
Gegrillter Fang des Tages mit Karotten und Sauce Müllerin
Pêche du jour grillée avec carottes et sauce meunière        

27

CONTROFILETTO DI MANZO 
CON SALSA ITALIANA E PATATE AL FORNO
Beef sirloin with Italian sauce and roasted potatoes
Rinder-Sirloin mit italienischer Sauce und Ofenkartoffeln
Contre-filet de bœuf avec sauce italienne et 
pommes de terre rôties        

25

FRITTO DI CALAMARI E ZUCCHINE CON 
SALSA AGRODOLCE
Fried calamari and zucchini with sweet-and-sour sauce
Frittierte Calamari und Zucchini mit süß-saurer Sauce
Calamars frits et courgettes avec sauce aigre-douce     

25

I DESSERT
TIRAMISU’
Tiramisù
Tiramisù 
Tiramisù  

9

MILLEFOGLIE CON CREMA CHANTILLY E 
PESCHE SCIROPPATE
Millefeuille with Chantilly cream and peaches in syrup
Millefeuille mit Chantilly-Creme und Pfirsichen in Sirup
Millefeuille avec crème Chantilly et pêches au sirop  

9

GELATO AL FIORDILATTE CON SALSA MOU
Fior di latte ice cream with caramel sauce
Fior-di-Latte-Eis mit Karamellsauce
Glace fior di latte avec sauce caramel

9

IN QUESTO ESERCIZIO I PRODOTTI DELLA PESCA, SERVITI CRUDI E LE PREPARAZIONI
GASTRONOMICHE A BASE DI PESCE CRUDO SONO SOTTOPOSTI AL TRATTAMENTO DI
CONGELAMENTO PREVENTIVO SANITARIO (ABBATTIMENTO RAPIDO -20) AI SENSI DEL
REGOLAMENTO COMUNITARIO 853/04 
IN THIS EXERCISE, THE SH PRODUCTS, SERVED RAW AND THE GASTRONOMIC PREPARATIONS
BASED ON RAW SH ARE SUBJECTED TO THE PREVENTIVE HEALTH FREEZING TREATMENT (QUICK
BLAST CHILLING -20) IN ACCORDANCE WITH EU REGULATION 853/04 ALCUNI PRODOTTI POSSONO
ESSERE SURGELATI O CONGELATI. SOME PRODUCTS CAN BE DEEP-FROZEN OR FROZEN. 
IL NOSTRO PERSONALE È A DISPOSIZIONE PER FORNIRE OGNI SUPPORTO O INFORMAZIONE
ANCHE MEDIANTE L'ESIBIZIONE DI IDONEA DOCUMENTAZIONE. 
OUR STAFF IS AVAILABLE TO PROVIDE ANY SUPPORT OR INFORMATION ALSO BY SHOWING
SUITABLE DOCUMENTATION. 
NEI PIATTI DA NOI SERVITI POTREBBERO ESSERE PRESENTI TRACCE DI ALLERGENI DOVUTE A
CONTAMINAZIONI CROCIATE 
IN THE DISHES WE SERVE THERE MAY BE TRACES OF ALLERGENS DUE TO CROSS-
CONTAMINATION

Allergeni:
A: GLUTINE
B: CROSTACEI E DERIVATI
C: UOVA E DERIVATI
D: PESCE E DERIVATI
E: ARACHIDI E DERIVATI
F: SOIA E DERIVATI
G: LATTE E DERIVATI
H: FRUTTA CON GUSCIO

I: SEDANO E
DERIVATI
L: SENAPE E
DERIVATI
M: SESAMO
N: ANIDRIDE
SOLFOROSA E
SOLFITI
O: LUPINI E DERIVATI
P: MOLLUSCHI E
DERIVATI

Allergens:
A: GLUTEN
B: CRUSTACEANS AND
DERIVATIVES
C: EGGS AND DERIVATIVES
D: FISH AND DERIVATIVES
E: PEANUTS AND DERIVATIVES
F: SOYA AND DERIVATIVES
G: MILK AND DERIVATIVES
H: FRUIT WITH SHELL

I: CELERY AND
DERIVATIVES
L: MUSTARD AND
DERIVATIVES
M: SESAME
N: SULFUR DIOXIDE
AND SULFIT
O: LUPINS AND
DERIVATIVES
P: MOLLUSCS AND
DERIVATIVES
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SNACK

TONNO- Uovo sodo, tonno, maionese, insalata 
TUNA -  Hard-boiled egg, Tuna, Mayonnaise, Salad
THUNFISCH - Hartgekochtes Ei, Thunfisch, 
Mayonnaise, Salat
THON - Oeuf dur, Thon, Mayonnaise, Salade

PROSCIUTTO COTTO
maionese, pomodoro, insalata
HAM - Mayonnaise, Salad, Tomato 
SCHINKEN - Mayonnaise, Salat, Tomate
JAMBON - Mayonnaise, Salade, Tomate

11

11

10

SANDWICH

COPERTO A PERSONA TAVOLI RISTORANTE
COVER CHARGE PER PERSON AT RESTAURANT’S
TABLES    
SERVICE-PREIS PRO PERSON AN
RESTAURANTTISCHEN     PRIX DU SERVICE PAR
PERSON AUX TABLES DU RESTAURANT    

PINSE 
MARGHERITA
pomodoro mozzarella basilico
Tomato sauce, mozzarella, basil
Tomatensauce, Mozzarella, Basilikum
Tomate, mozzarella, basilic

DIAVOLA
pomodoro, mozzarella, salame piccante
Tomato sauce, mozzarella, spicy salami
Tomatensauce, Mozzarella, scharfe Salami
Tomate, mozzarella, salami piquant

11

EMILIANA
prosciutto crudo, rucola, grana
Parma ham, rocket, Grana cheese
Parmaschinken, Rucola, Granakäse
Jambon cru, roquette, fromage Grana

12

I CLASSICI
MAXI TOAST PROSCIUTTO COTTO 
E FONTINA
Maxi toast with cooked ham and Fontina cheese
Maxi Toast mit Kochschinken und Fontinakäse
Maxi toast au jambon cuit et fromage Fontina

8

OTHER BITES
HAMBURGER CON PATATINE FRITTE
Hamburger and fries
Hamburger und Pommes
Hamburger et frites

14

PATATINE FRITTE
French fries
Pommes Frites
Frites

6

PROSCIUTTO CRUDO E MELONE
Parma ham with melon
Rohschinken mit Melone
Jambon cru et melon

15

CAPRESE - POMODORO, MOZZARELLA,
BASILICO
Caprese salad - mozzarella, tomato, basil
Caprese-Salat - Mozzarella, Tomaten, Basilikum
Salade Caprese - mozzarella, tomate, basilic

14

CAPRESE E ALICI DEL CANTABRICO
Caprese salad and Cantabrian anchovies
Caprese-Salat  und Sardellen aus dem
Kantabrischen Meer
Salade Caprese et anchois de Cantabrie

19

LE INSALATE
CAESAR SALAD / VEG 16
pollo, insalata, pomodori, Grana Padano, 
crostini e salsa Caesar
Chicken, salad, tomatoes, Grana Padano, crouton and
Caesar sauce
Hähnchen, Salat, Tomates, Grana Padano Käse,
Croutons und Caesar-Dressing
Poulet, salade, tomates, Grana Padano, croûtons de
pain, sauce Caesar

18

INSALATA CON TONNO SOTT’OLIO, OLIVE 
DEL GARDA, POMODORINI E CAROTE
Salad with tuna in olive oil, Garda olives, cherry tomatoes
and carrots
Salat mit Thunfisch in Olivenöl, Garda-Oliven,
Kirschtomaten und Karotten
Salade avec thon à l’huile d’olive, olives du Garda,
tomates cerises et carottes

17
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SANDWICH  VEGETARIANO
Vegetarian sandwich
Vegetarisches Sandwich
Sadwich végétarien

10

*

*

*
*

*
SNACK · 12:30 – 18:00
EVERY DAY · TÄGLICH · TOUS LES JOURS

LUN / GIO  
MON / THUR  MON / DONN - LUN /JEU
 

12:30 – 14:30 · 
MNU COMPLETO . FULL MENU · 
VOLLSTÄNDIGE KARTE · MENU COMPLET

 14:30 – 18:00 · 
     SOLO PIATTI CON ASTERISCO . STARRED DISHES ONLY ·
NUR GERICHTE MIT  · PLATS MARQUÉS UNIQUEMENT*
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