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HOOAJALINE MENUU / SEASONAL MENU

BRUSCHETTA CON ZUCCA ARROSTO 8€
Rostitud focaccia stracciatella, ahjus kiipsetatud korvitsa, basiiliku,
korvitsaseemnete ja korvitsaoliga /

Roasted focaccia with stracciatella, oven-baked pumpkin, basil, pumpkin

seeds and pumpkin oil

GAMBERI CON FAGIOLINI 12€
Praetud tiigerkrevetid tsilli, kiitislaugu, aedubade ja laimimajoneesiga /
Fried tiger prawns with chili, garlic, green beans and lime mayonnaise

CACClUCCO 12€
Tomatine mereannisupp fenkoli, tSilli ja rostitud focacciaga /
Tomato-based seafood soup with fennel, chili and roasted focaccia

TAGLIATELLE ALLA BOLOGNESE 15€
Tagliatelled veisehakklihaga Bolognese kastmes Grana Padano juustuga /
Tagliatelle with beef Bolognese sauce and Grana Padano cheese

LASAGNE AL FORNO 17€
Veiselihaga lasanije /
Lasagne with beef

RISOTTO ALLA BARBABIETOLA 17€
Peedirisoto stracciatella, gremolata ja Grana Padano juustuga /
Beetroot risotto with stracciatella, gremolata and Grana Padano cheese

SALMONE COTTO A BASSA TEMPERATURA 23€
Madalkiipsetatud lohe, sidrunikastme ja grillitud koogiviljadega /
Sous vide salmon with lemon sauce and grilled vegetables

CANNOLO 6€
Cannolo sidruni ja pistaatsiaga /
Cannolo with lemon and pistachio

LISANDID / EXTRAS
Tiigerkrevett / tiger prawn (1pcs) 2€
Veiselihaldigud / beef fillet slices (50q) 5€
Aeduba / green beans 5€
Fritkartul / fries 5€
Rosmariinikartul / rosemary potatoes 5€

Grillitud koogiviljad / grilled vegetables 5€






