Anlipasti di Mare

Fish appetizers - Entrées de poisson

Sarde in Saor (*1,4,11)
Sweet and sour sardines with onions
Sardines aux oignons a |'aigre doux

Saltata di Cozze: Cozze, Pomodoro, Vino Bianco  (*9,14)
Mussel in white wine and tomato sauce
Moules aux tomates et au vin blanc

Baccald Mantecato  (*1,2,3,4,5,6,7,8,9,14)
Creamed stockfish
Morue & la Vénitienne

Tris Veneziano con Sarde in Saor, Gamberi in Saor e Baccald Mantecato  (*1,2,5,9,14)
Sweet-sour sardines with onions, creamed stockfish and sweet and sour shrimps
Sardines aux oignons & I'aigre doux, Morue & la Vénitienne et gambas & |'aigre-doux

Insalata di Piovra con Pomodoro, Patate Lesse e Olive Nere  (*9,14)
Octupus salad - fomatoes, boiled potatoes, black olives
Poulpe & la tomate avec pomme de terre et olives noires

Tartare di Tonno: Tonno, Pomodorini, Uova  (*4)
Tuna tartare: tuna, cherry tomatoes, egg
Tartare de thon aux tomates et oeuf

Antipasti di ‘Terra

Meat appetizers - Entrées de viande

Bruschetta al Pomodoro e Basilico  (*1)
Bruschetta (toasted bread) with tomatoes and basil
Bruschetta (pain grillé) aux tomates et basilic

Caprese di Mozzarella di Bufala  (*7)
Tomatoes salads and buffalo cheese
Salade Caprese (mozzarella de buffle et tomates)

Crudo Stagionato 24 Mesi e Mozzarella di Bufala  (*7)
Parma ham aged 24 months and buffalo cheese
Jambon de Parme affiné 24 mois et mozzarella de buffle

Carpaccio di Manzo Rucola e Grana  (*7)
Beef carpaccio with rocket and parmesan
Carpaccio de boeuf avec de la roquette et du parmesan

Burrata e Pomodorini  (*7)
Burrata cheese and cherry tomatoes
Burrata aux tomates cerises

Coperto 2,50€ a persona
Cover charge price for person - Pain et couvert par personne
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Primi di Mare

Fish First Courses -Plats principaux a base de poisson

Tagliolini al Nero di Seppia  (*1,3,14) 15€
Noodles with cuttlefish and black sauce
Tagliolini pates au noir de seiche

Spaghetti alle Vongole  (*1,14) 15€
Spaghetti with clams
Spaghettis aux palourdes

Paccheri con Gamberoni, Gamberetti e Pomodorini  (*1,2,3) 17€
Paccheri pasta with shrimps, prawns and tomatoes
Paccheri pates aux crevettes, gambas et tomates cerises

Gnocchi con Gamberetti e Crema Zucchine  (*1,2,3) 18€
Gnocchi with shrimps and zucchini
Gnocchi aux crevettes a la créme de courgettes

Scialatielli allo Scoglio  (*1,2,14) 20€
Scialatielli pasta with seafood
Scialatielli pates aux fruits de mer

Risotto alla Laguna  (*2,4) 21€
Risotto with seafood (min 2 person, price per person)
Risotto aux fruits de mer (min 2 personnes, prix par personne)

Primi di ‘Terra

Meat First Courses -Plats principaux a base de viande

Tagliatelle al Rago  (*1,9) 12€
Tagliatelle with bolognese meat sauce
Tagliatelle au ragout de boeuf

Llasagna (*1,3,10) 13€
Lasagna with meat sauce
Lasagne au ragout de boeuf

Spaghetti alla Carbonara  (*1,3,7) 13€
Spaghetti with egg, parmesan cheese, bacon
Spaghetti & la sauce au lard et oeufs

Gnocchi ai 4 Formaggi  (*1,3,7) 15€
Gnocchi four kind of cheese
Gnocchi au quatre fromages

Tagliatelle ai Funghi Porcini  (*1,3,7) 18€
Tagliatelle with porcini mushrooms
Tagliatelle aux cépes

Tagliatelle con Pollo, Tartufo e Porcini  (*1,3,7) 22€
Tagliatelle with chicken, truffles and porcini mushrooms
Tagliatelles au poulet, cépes et trufes

Coperto 2,50€ a persona
Cover charge price for person - Pain et couvert par personne



Secondi di mare

Fish Second Courses -Plats a base de poisson

Seppie alla Veneziana (*9,14)
Cuttlefish in black ink sauce
Seiches cuites dans leur encre (recette vénitienne)

Frittura di Calamari con Polenta  (*1,8,14)
Fried calamari with polenta
Calamars frits avec polenta

Frittura Mista  (*1,2,8,14)
Mix fried fish

Friture mixte de la mer

Involtino di Branzino con Verdure Croccanti  (*1,4, 8)
Sea bass rolls with vegetables
Rouleaux de bar avec légumes croquants

Grigliata Mista  (*2,4,14)
Mixed seafood grill
Grillade de poisson mixte

Pescato del Giorno  (*)
Catch of the day

Poissons du jour

Secondi di ‘lerra

Meat Secondo Courses -Plats a base de viande

Petto di Pollo alla Griglia
Grilled chicken breast

Filet de poulet grillé

Bistecca alla Griglia
Grilled beef steak
Entrecéte de boeuf grillé

Tagliata di Manzo con Rucola e Sfoglie di Grana ~ (*7)
Sliced beef ‘tagliata’ with rocket and parmesan flakes
Tranches de boeuf avec de la roquette et du parmesan

Tagliata di Manzo con Funghi Misti
Sliced beef ‘tagliata’ with mixed mushrooms

Tranches de boeuf aux champignons

Costata di Manzo alla Griglia con Verdure Grigliate

Grilled beef rib eye steak with grilled vegetables (approx. 500 gr.)
Entrecéte de boeuf grillée avec légumes grillés (env. 500 gr.)

Coperto 2,50€ a persona
Cover charge price for person - Pain et couvert par personne
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Contorni

Side dishes - Plats d'accompagnement

Patate al Forno
Backed potatoes
Pommes de terre au four

Patate Fritte (*1,8)
French fries
Pommes de terre frites

Insalata Mista
Mixed salad

Salade mixte

Verdure alla Griglia
Mix grilled vegetables
Légumes grillées

Insalate

Big Salads - Salades

Nera: Insalatina Mista con Mais, Olive Nere Pomodorini e Formaggi  (*7)
Lettuce salad, sweetcorn, black olives, cherry tomatoes and cheese
Laitue salad, mais, olives noires, tomates et fromage

Pollo: Insalatina Mista, Rucola, Petto di Pollo, Sedano, Olive e Pomodorini  (*9)
Lettuce salad, rocket salad, grilled chicken breast, celery, olives and cherry tomatoes
Laitue salad, roquette, poitrine de poulet grillée, céleri, olives et tomates cerises

Tonno: Insalatina Mista, Patate Lesse, Tonno, Pomodoro e Olive Nere (*4)
Lettuce salad, boiled potatoes, tuna, fresh tomatoes and black olives
Laitue salade, pommes de terre bouillies, thon, tomates fraiches et olives noires

Marina: Insalatina Mista, Rucola, Pomodoro, Carote, Piovra (*14)

Lettuce salad, rocket salad, fresh tomato, carrots and octopus
Laitue salade, roquette, tomates, carotte et poulpe

Coperto 2,50€ a persona

Cover charge price for person - Pain et couvert par personne
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Pizze

Pizzas - Pizzas

MARINARA  (*1) 8€ CAPRICCIOSA  (*1,7,8) 13€
Pomodoro, aglio, origano Pomodoro, mozzarella, funghi, prosciutto
Tomato sauce, garlic, oregano cotto, carciofo, olive
Sauce tomate, ail, oil et origan Tomato sauce, mozzarella, mushrooms, ham,
artichokes, olives
Tomate, mozzarella, champignons, jambon
MARGHERITA (*1,7,8) o€ cuit, artichaut, olives
Pomodoro, mozzarella
Tomato sauce, mozzarella
Sauce tomate, mozzarella PIZZA 4 FORMAGGI  (*1,7,8) 13€
Pomodoro, mozzarella, gorgonzola,
Parmigiano, Taleggio
DIAVOLA (*1,7,8) 10€ Tomato sauce, mozzarella, gorgonzola,
Pomodoro, mozzarella, salame piccante parmesan cheese, Taleggio cheese
Tomato sauce, mozzarella, spicy salami Tomate, mozzarella, gorgonzola, parmesan,
Sauce tomate, mozzarella, salami piquant taleggio
PROSCIUTTO  (*1,7,8) 10€ PIZZA BUFALA  (*1,7,8) 14€
Pomodoro, mozzarella, prosciutto cotto Pomodoro, mozzarella, mozzarella di bufala
Tomato sauce, mozzarella, cooked ham Tomato sauce, mozzarella, buffalo cheese
Sauce tomate, mozzarella, jambon cuit Tomate, mozzarella, mozzarella de bufflonne
TONNO E CIPOLLA  (*1,4,7,8) 12€ PIZZA CARBONARA  (*1,3,7,8) 16€
Pomodoro, mozzarella, tonno, cipolla Pomodoro, mozzarella, pancetta,
Tomato sauce, mozzarella, tuna, onion parmigiano, uovo
Tomate, mozzarella, thon, oignon Tomato sauce, mozzarella, bacon, parmesan,
egg
Tomate, mozzarella, pancetta, parmesan,
PROSCIUTTO E FUNGHI (*1,7,8) 12€ ceuf
Pomodoro, mozzarella, prosciutto cotto, funghi
Tomato sauce, mozzarella, mushrooms, cooked
ham PIZZA ITALIA  (*1,7,8) 17€
Tomate, mozzarella, jambon cuit, champignons Pomodoro, mozzarella, pomodorini,
mozzarella di bufala, rucola
Tomato sauce, mozzarella, cherry tomatoes,
PIZZA TEDESCA (*1,7,8) 12€ buffalo mozzarella, rocket
Pomodoro, mozzarella, patatine fritte, wirstel Tomate, mozzarella, tomates cerises,
Tomato sauce, mozzarella, fresh fries, hot dog mozzarella de bufflonne, roquette
sausage
Tomate, mozzarella, frites, saucisses
CALZONE CLASSICO (*1,7,8) 13€
Pomodoro, mozzarella, prosciutto cotto,
ORTOLANA  (*1,7,8) 12€ funghi
Pomodoro, mozzarella, verdure miste grigliate Tomato, mozzarella, cooked ham,
Tomato sauce, mozzarella, mixed vegetables mushrooms
Tomate, mozzarella, mélange de légumes Tomate, mozzarella, jambon cuit,
grillés champignons
Coperto 2,50€ a persona

Cover charge price for person - Pain et couvert par personne



Allergeni

1.Cereali contenenti glutine (grano, segale, orzo, avena, farro, kamut)
2.Crostacei e prodotti a base di crostacei
3.Uova e prodotti a base di vova
4 .Pesce e prodotti a base di pesce
5. Arachidi e prodotti a base di arachidi
6.Soia e prodotti a base di soia
7 .Latte e prodotti a base di latte (incluso lattosio)
8.Frutta a guscio (mandorle, nocciole, noci, pistacchi, anacardi, ecc.)
9.Sedano e prodotti a base di sedano
10. Senape e prodotti a base di senape
11.Semi di sesamo e prodotti a base di sesamo
12. Anidride solforosa e solfiti (in concentrazioni >10 mg/kg o 10 mg/I)
13.Lupini e prodotti a base di lupini
14.Molluschi e prodotti a base di molluschi

Allergens

1.Cereals containing gluten (wheat, rye, barley, oats, spelt, kamut)
2. Shellfish and shellfish products
3.Eggs and egg products
4.Fish and fish products
5.Peanuts and peanut products
6.Soy and soy products
7 .Milk and milk products (including lactose)
8.Tree nuts (almonds, hazelnuts, walnuts, pistachios, cashews, etc.)
9.Celery and celery-based products
10. Mustard and mustard-based products
11.Sesame seeds and sesame-based products
12. Sulfur dioxide and sulfites (in concentrations >10 mg/kg or 10 mg/I)
13.Lupins and lupin-based products
14.Shellfish and shellfish-based products
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