CHEF MENU

SEF AJANLAT -y

POLPO, FINOCCHIO, MELA VERDE, SUMAC
Polip, édeskémény, zéldalma, szémorce

Polpo, finocchio, mela verde, sumac
8.500 FT

CREMA DI SPINACI,
CAPRINO FRESCO, LIMONE
Parajkrémleves, friss kecskesajt, citrom

Spinach cream soup, fresh goat cheese, lemon
3.600 FT

RAVIOLI BURRATA E TARTUFO ESTIVO
Ravioli burrataval, nyari szarvasgombaval

Ravioli with burrata and summer truffle
8.500 FT b

CAPPELLETTI DI MANZO CON VERDURE
Marhahusos cappelletti caponataval  «

Beef cappelletti with vegetables
6.500 FT

CARRE DI AGNELLO, ZUCCA VERDIE,
ZUCCHINE, ANACARDI
Baranygerinc, vajtok, cukkini, kesudioé
Lamb rack, green squash, courgettes, cashew
11.900 FT

TORTA AL CIOCCOLATO,
SORBETTO LAMPONE
Csokoladdétorta, méalnasorbet

Chocolate cake, raspberry sorbet
3.200 FT

AFFOGATO AL CAFFE
j Kavés ,affogato” f
ek Coffee affogato
2500.-

o PI1ZZA ASPARAGI, BRESAOILA,
FORMAGGIO DOLCE TOSCANO
Pizza spargaval, bresaolaval, édes toszkan sajttal

Pizza with asparagus, bresaola, sweet Tuscan cheese
5990.-
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HEAD CHEEF: Giorgio Cavicchiolo MANAGER: Fabian Krisztian

Araink az afat tartalmazzak / Our prices includes VAT
A szémla végosszegéhez 15% szervizdijat szamolunk fel / We add 15% service charge to the final amount of the bill
Az ételek allergénjeivel kapcsolatban kérdezze kollégankat / Ask our collegues regarding to the allergens
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