Fruit cocktail (non-alcoholic) _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 6,90 €
House cocktail (alcoholic) :
Aperol Spritz (perrier, white wine aperol) _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 8,50€
Mojito (cuban rum, lemon, mint leaves, perrier, cane sugar syrup) — — — — — — — — _— _ _— _ 8,50 €
Baillet (red martini, camparis, gin) — — — _ _ _ _ _ _ _ _ _ _ _ _ _ _— _— — — — _ 8,50 €
Amaretto sour (amaretto, lemon juice, cane sugar syrup)— — — — — _— _— _ _ — — — — _— _ 8,50 €
Pina colada (white rum, pineapple juice, coconut cream) — — _— _ _ _ _ _ _ _ _ _ _ _ _ 8,50 €
Kir — _ _ _ _ _ _ o _______ 4,90 €
KirRoyal _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ ____ 8,90 €
Porto — — — — — — _ _ _ - - - - - 5,20 €
Ricard/Pastis — — — _— _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ __ 4,90 €
Martini Red, WhiteouRosé _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 5,20 €
Suze - _ _ _ _ _ _ _ _ _ 4,90 €
Whisky @ Scotch _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ __ 6,90 €
Jack Daniels — — — — — — — _ _ _ _ _ _ _ _ 9,90 €
Malibu — — - — — - — 5,20 €
Champagne bottle - — — . . . . _ . _ _ _ _ _ _ _ _ _ _ _ _ _ 42,00 €
Glass of champagne — _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 9,90 €
Proseccobottle — _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 17,50 €
Glassof prosecco — _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ — — _ 7,00 €
Tequila, Gin, Vodka _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ __ 5,20 €
Rosé : Draught 1664 / Leffe
Bardolino 25cl — — — _ _ _ _ _ _ _ _ _ _ 4,60 €
37,50c] — — — _ _ _ _ _ _ _ _ _ 1250€  50c/ _ _ _ _ _ _ _ _ _ _ _ _ _ 7,90 €
7S¢l — — - _ 17,90 € Bottles 33cl :
Tavel Heineken — — — — — — — — — — _ 5,90 €
Carlsberg — - - - — — — — — — 5,90 €
37,50l - — — — — — _ — _ _ _ _ 1250€  Perroni ~ — — — — — — — — — — 5,90 €
7S¢l _ _ _ _ 1790€ Hoegaaden — — — — — — — — — — 5,90 €
Desperados — — — — — — — — — — 5,90 €
Cote de Provence
37,50l — _ _ _ _ _ _ _ _ _ _ _ 9,90 € .
7Sel  _ _ _ _ _ __ ___ ___ 1600€ 0%97’”/(!’
Lambrusco 75¢/ _ _ _ _ _ _ _ _ _ _ 18,00€ Coca-Cola — — — — — _ _ _ _ _ 4,20 €
Coca-Colazéro — — — — — — — — 4,20 €
Red : Fanta Orange _— — — — — _ _ _ 4,20 €
Montepuliciano Orangina _ _ _ _ _ _ _ _ _ _ 4,20 €
37, 50¢l 1m90e Sprite _ _ _ _ _ _ __ _ _ 4,20 €

e > IceTea — — — — — _ _ _ _ _ _ _ 4,00 €
75 _ _ _ _ _ _ _ _ _ _ _ _ _ _ 18,90 €
Valpolicella W gm
37,50c _ _ _ _ _ _ _ _ _ _ _ _ 11,90 €
7S¢l _ _ _ _ _ _ _ _ _ _ _ _ __ 1890€ Orange _ _ _ _ _ _ _ _ _ _ _ 3,90 €

Apricot _ _ _ _ _ _ _ _ _ _ _
Bardolino Ag;llizo g’gg g
37, 50cl S T T T T T T ’

I — - — - - = === = = = 11,90 € Pineapple — — — — — — — — _ _ 3,90 €
el - — = = = — —m - = 1890€  Grapefruit _ _ _ _ _ _ _ _ _ 3,90 €
Chianti Multivitamin Multifruit _ _ _ _ _ 3,90 €
375¢l — _ _ _ _ _ _ _ _ _ _ _ _ 1250€¢ Tomato — — — — — — — _ _ _ _ _ 3,90 €
7S¢l — — - — -~ — — — — — — — 19,90 €

wy fl W&% ey

Lambrusco 75¢/ _ _ _ _ _ _ _ _ _ _ 18,00 € (O 6.50 €
Saumur Champigny 75cl_ _ _ _ _ _ — 17906 ntnretto. Grappa. limocello ~ = = 6.30 €
Medoc 75¢/ _ _ _ _ _ _ _ _ _ _ _ 19,90 € Poire Williams, Vodka, Ruhm, _ _ _ 6,50 €
Bordeaux 75¢/ _ _ _ _ _ _ _ _ _ _ 22,50 € Get27/Get33_ _ _ _ _ _ _ _ _ 6,50 €
White : m’ NVain kb
Orvietto 9
375c — — — — — — — — — — — — — 11,90 € Expresso & Decaffeinated _ _ _ _ _ 2,20 €
75— — — — — — — — — — — — — 17,90 €  Expresso with Cream_ _ _ _ _ _ _ 2,50 €

o . . Double Expresso _ _ _ _ _ _ _ _ 4,40 €
Our italian gable wines served in a Coffee with Cream . _ _ _ _ 390 €
pitcher, rosé, red, or white. ’
oL 850€¢ HotChocolate _ _ _ _ _ _ _ _ _ 3,90 €
Md— - ______ 6,00 € IC?Plfgclfl;o —————————— 4,50 €
vinauverre _ _ _ _ _ _ _ _ _ _ _ 3,90 € ris oliee . T T T T T T 9,90 €

Tea or Infusion_ _ _ _ _ _ _ _ _ 3,90 €

e Y /dlews
/ W Perrier 33c¢l — — — — — — — _ _ _ 4,00 €
Vittel 50cl — — — — — — — — — — — 4,20€  San Pellegrino 50cl — — — — — _ _ _ 4,20 €
Vittel 100l — — — — — — — _ _ _ _ 590€  San Pellegrino 100cl — — — _— _ _ _ 5,90 €

Qun midday menus are from Vonday lo T riday

Starter + Main

Starter + Main

or ‘ or
Main + Dessert* Main + Dessert*
15,90 € 19,90 €
Start&;mmn * Starter + Main +
Dessert
17,90 € 23,90 €
(See slate)

1 Pizza of choice ‘ ~ 1Plat
1 Dessert . Pizza Margherita or
1 Drink of choice* ) Régina
Soda, fruit juice, draught Pdtes Bolognese or Car-
beer 25¢l bonara
or 1 Dessert

1 glass of wine 1 Drink of choice*
Fruit juice or

19,00 € glass of soda
12,90 €

MIDDAY AND EVENING
(Reserved for children 10 years and under)

Starter + Main or Main + Dessert_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 19,90 €
Starter + Main + Dessert

Stadton
-Green Salad
-Egg Mayonnaise
-Tomato Carpaccio
-Mixed Salad
-Charcuterie platter
-Warm goat‘s cheese salad
-Tomates mozzarella
-Small portion of fried calamari with salad
(7 .
-Pizza of choice
-Peasant Salad
-Turkey Mushroom Steak
-Neapolitan Spaghetti
-Spaghetti bolognese
-Three cheese penne
-Lasagna (Bolognese)
-Lasagna (Aubergine/Eggplant)

/ :
-2 scoops of icecream or sorbet

- Tiramisu
-Chocolate Mousse
-Créme brulée

-Apple Pie
-Tarte Tatin

-Lemon meringue pie
-Raspberry Cake ~




Greensalad— - — - — _ _ L - L L & & D D D e e e e e e - - - - -
Walnutsalad - - - - - & & & & & & & o m D D e e e e e e - - - -
Egg mayonnaise - — _ _ _ _ _ _ _ _ - - - - & & & & & D D DD m— - - =
Tomato Carpaccio and italian balsamic vinegar sauce

Mixed Salad (green salad, tomatoes, sweetcorn, carrots, red cabbage) — —= = = = = = = = = =
Tuna tartare of diced tomatoes — — — — — — - - — — — - - - - - - - - — —
Tomato and mozzarella bruschetta on toasted bread

Charcuterie platter (Mortadella, coppa, Parma ham , pepperoni) — — — — — — — — — — —

Warm goat‘s cheese salad (goat's cheese toast on a bed of green salad and toma-
10€5) o o e e e e e o — — — — — — — — — — ———— — — — -

Tomatoes and mozzarella with a balsamic cream sauce, olive oil and basil — — —

Small portion of fried calamari withsalad - - — - - - _ - - _ _ _ _ _ _ _ _

ikey

Marsala and Mushroom cutlet (norman sauce with italian marsala

lQUOT) = = = o e e e e e e e e e e 1590 €
Florentina cutlet (fiesh cream sauce with spinach and mozzarella baked

Nthe OVeNn) — — o o o o e o o o o e e e e e e e e e e 15,90 €
Mushroom cutlet (parisian mushroom cream sauce) _ _ _ _ _ _ _ _ _ _ _ _ _ 15,90 €
Milanese cutlet (battered steak) — — _ _ _ _ — _ _ — & & & o — - — — — 15,90 €
Lemon cutlet (lemon cream sauce) _ _ _ _ _ _ _ _ _ _ _ _ — — — - — — - — 15,90 €

Italian pizza, homemade with fresh dough.

The simmered sauces are homemade with fresh vegetables and seasoned with fresh herbs,
everything is deliciously prepared in a traditional manner.

Spring / Vegetarian Salad (green salad, tomatoes, sweetcorn, carrots, avocado) _ _ _ _

Ocean Salad (green salad, tomatoes, smoked salmon, prawns)

Shepherd Salad (green salad, tomatoes, potatoes, ham) _ _ _ _ _ _ _ _ _ _ _ _ _ _

Peasant Salad (green salad, tomatoes, egg, bacon, onions, croutons)

Exotic Salad (green salad, tomatoes, chicken, pineapple, potatoes)

Anatolian Salad (green salad, tomatoes, peppers, onions, artichoke, potatoes)_ _ _ _ _

Goat‘s cheese and Walnut Salad

12,50 €

Our meats are fresh, chosen with care and the sauces are homemade
Accompaniments of choice : Pasta, Chips, Green beans, Salad

Beef
Grilled Steak — _ _ — — C o o o o o e e e e e e e e e e e e

Gorgonzola Steak (gorgonzolacreamsauce) — _ _ — — — - — — — — = — — — — — —

Matriciana Steak (homemade tomato sauce, bacon, onions, mushrooms,
OliVeS) o o o o o e o e e e e e e e e e e e -

Green Pepper Steak (green pepper creamsauce) - — — — — = — = = = — = = — — —

Spaghetti with Butter - — — — — — - - - - - - - - - - - - - - - 7,00 €
Spaghetti Pomodoro (homemade tomato sauce) — — — — — — _ _ — — _ — — — _ 9,90 €
Spaghetti Neapolitan (homemade tomato sauce, anchovies, capers, olives) —= — — — — 11,50 €

Spaghetti / Penne bolognese (tomato sauce and minced meat prepared

traditionally) — _ _ _ - L L & L L f ol el f e e e e m e e e o 12,90 €
Seafood Spaghetti (romato sauce, garlic, basil, seafood cocktail) . — — — — — — - — 13,90 €
Venetian Spaghetti (mushrooms, onions, peppers, homemade tomato sauce,

garlicand basil)= — = = = = — & & e e e e e e e - m o — = 12,90 €
Chicken and Mushroom Tagliatelle (cream sauce) - — — — — — — — — — — — — 12,90 €
Norwegian Tagliatelle (cream salmon sauce prepared with the chef's talent) - — — — — 13,90 €
Carbonara Tagliatelle (cream sauce, bacon, egg) - — — — — = — — = — — — — — — 12,50 €
Three cheese Penne (gorgonzola cream sauce, goat cheese, mozzarella) = — = = = = = 12,90 €
Matricianna Penne (homemade tomato sauce, bacon, onions, olives,

mushrooms, garlic, basil) = — = = = = = = = = - - — — = 12,80 €
Gorgonzola Penne (gorgonzola cream sauce) — — — — — — — — — — — — — — — — 12,90 €
Tortellini della Casa (meat filled pasta with a ham and mushroom cream

SAUCE) = — = — o o e e e e e e e = = 13,50 €
Tortellini al‘Arrabiata (meat filled pasta with a homemade tomato sauce,

garlic, basil and spice) _ _ . o o o o o e e e e o o - - 13,50 €

Margherita (tomato sauce, mozzarella)

Neapolitan (tomato sauce, mozzarella, anchovies, capers, black
olives) - _ _ _ _ _ _ _ _ _ _ _ _ _ . __

Regina (fomato sauce, mozzarella, ham, mushrooms) - — — _ _ _ _ _ _ _ _

Oriental (tomato sauce, mozzarella, merguez sausage, black olives,
€egg) . _ _ L ____

Pepperoni (tomato sauce, mozzarella, pepperoni) — _ _ _ _ _ _ _ _ _ _ _
Peasant (tomato sauce, mozzarella, bacon, onions, egg) _ _ _ _ _ _ _ _ _ _
Campione (tomato sauce, mozzarella, minced meat, onion, egg) _ _ _ _ _ _ _

Parmigiana Parmigiana (fomato sauce, mozzarella, ham, aubergi-
ne/eggplant, goat's cheese) — _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Four seasons (fomato sauce, mozzarella, ham, mushrooms,
peppers, onions, artichoke, black olives) _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Vegetarian (tomato sauce, mozzarella, onions, peppers,
mushrooms, black olives, artichoke, aubergine/eggplant) _ _ _ _ _ _ _ _ _ _

Feast (tomato sauce, mozzarella, minced meat, ham,
pepperoni) — — — — — — — — —

Four cheese (tomato sauce, mozzarella, gorgonzola, goat's cheese,
raclette cheese) _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ ___

Raclette (tomato sauce, mozzarella, ham, raclette cheese, potatoes) — _— _ _ _
Seafood (romato sauce, mozzarella, seafood, garlic, basil, olive oil) — — — — _
Parma (tomato sauce, mozzarella, parma ham) - _ _ _ _ _ _ _ _ _ _ _ _
Tuna (tomato sauce, mozzarella, tuna, olives, onion, egg) — _ _ _ _ _ _ _ _
Buffalo (barbecue sauce, mozzarella, minced meat, onions, pepper) _ _ _ _ _

Ham Calzone (tomato sauce, mozzarella, ham, egg) — _ _ _ _ _ _ _ _ _ _

Minced Meat Calzone (tomato sauce, mozzarella, minced meat,
onioms,egg) _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ ________

Tuna Calzone (fomato sauce, tuna, onions, egg) — — — — _ _ _ _ _ _ _ _ _

Salmon Calzone (prepared with the sauce of your choice, tomato
or salmon cream sauce) _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Californian (cream sauce, ham, mozzarella, mushrooms)_ _ _ _ _ _ _ _ _

Campagnolo (cream sauce, mozzarella, ham, mushrooms,
potatoes, onions) _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ ____

Pollaio (cream sauce, mozzarella, minced chicken, onions,
mushrooms)

Tartiflette (cream sauce, mozzarella, bacon, onions, reblochon,
potatoes) — _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ ______

Exotic (cream sauce, mozzarella, pineapple, chicken, potatoes) _ _ _ _ _ _ _
Salmon (cream sauce, mozzarella, smoked salmon)_ _ _ _ _ _ _ _ _ _ _ _

Norwegian (cream sauce, tomatoes, mozzarella, smoked salmon) _ _ _ _ _ _

Goat‘s cheese and Honey (cream sauce, mozzarella, goat's
cheese, honey) _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ __




