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/WW i Yerrw

@W Mm 144 ,wmm) ewro 225,00
/0%&2724//@2 &z;&//}ﬂ%%' @mpﬂ’d/ﬁﬁé/f
Allergeni: 1, 3, 7, 9

Lttt Anvamers cwro 3,00
W%/WW WWW%W /W&/ﬂ/ﬁ,

W&W;{/é/yﬂm V7

Trors db Luwcew Blplent (3 ps) e 9,00
@W%’JW ?Mﬂz %m salame 7{4/1&4 /WW&
e Lpe 97 ire /}W%W Allorgent: 1, 3, 7

?Wm A “Hfelarnzane euro- 11,00

Heleanzane M @ shyali con WW
/WM%W& /%ﬁ;? Wﬁmﬁ Allergené:
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(/d}éw%ﬁ “Hare Arnamears (2 porsone)
/%%W, calamarelle croccanly, baccali A o cor palale,
é/WWWéWW&WW/éf%@ZZ@ &
WWWW/& Allergeni: 1, 2, 4, 7 14

Cloeesecabe di Paccales
Wowusse dé baccalic su base croccante al limone, con olio
d/mzzmamm Allergene: 1, 4, 7

(Gamberont alle “fandorte (3 pz.)
WM/WWW#, Allergens: 1, 2, &
Woscardine alla Lucinna

CottE lentamente m/mmtﬁ, olive e cappert. Alogoni: 11
?o{oa all Jreealata

@0?0 verace cor /4% olive e W&Wwym, Allengens: 14
Crlamearelle Fritle

Fritlotra @/M e crovcante. Alegeni: 1, 14

Altee Lrtlle Sale e ?‘70&
M,%M/W;W, /4

evwro 39,00

ewro 14,00

evro- 10,00

evuro (4,00

evro 19,00

evro 10,00

evro 10,00



Ariait

cucina tradizionale napoletana

Wy&zz&?@mﬁm@%m&m
¢ bovino, m%/awal%oam Allorgent: 1, 9

W&&zz&?@wm i A carne
bovina e matate, collc . Allergens: 1, 9

Dousits 0 Dtite
?M%Wm/@% W&m/m?m% Allergenc: 1, 9

5/4%@227% wove, M9/Wm¢, Mﬂ/@?’ﬂlfm/f%& wero,
cremost e m/m%wzlf secondo le lradizione Wm@ Allergeni: 1, 5, 7

7&4&, hlio, ?%W& Yoot

oo %(W/VW/M 4%40, pperoncine e nocé lostate. Alegens: 1, &
Zﬁmmﬁmﬂmaﬂw f{//ﬂym» 1~
%W Rreotte o @W

@Wﬁé/ﬁ/d/ Lonte %W&WIZM/W Allergens: 1, 5, 7

Llostee o %MW Llorcellee e Foroins
?WWWM% pancella e porciné. Aegen: 1.9

ewro 13,00

ewuro (2,00

evuro 11,00

ewro (2,00

ewro 9,00

ewro (1,00

ewro (4,00

evuro 19,00
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@W W ewro (9,00

@WMWWM@/WW%WW
WMW% %zzm%%ﬂﬁ&/¢¢/m
mfméwmﬁzﬂfa/ié'm&, Allergoni: 2, 7

Flaccliers (Famberoné e o zest d Limone euro18,00
Lomodorine, W&W@W e zestl di limone. Allergens: 1, 2

Lrccters (ulemarelle, ﬁmém e

Lomodorint del Flennols oo (8,00

?WmWW&WM
sall@li cor /mmm el /W& W&WW/W. Alergeni: {, 2, (4

5/0%@%’ %r%oé e %@W ouro 22,00
@/iﬁ @(Z"WW/W e /mzz.%mo/m Allergeni: 1, 14

5/W wl Bicoto dé “Hlere ours 25,00
o %(f‘mmrym e /amzzm Allevgeni: 1, 14

5/0%@%’ alle (Fennaro evrr 13,00
W%W@/W”’W origanc e basilico. Aleagens: 1, 1

%W a¢ M oscardint ewro- (7500

?W/w; W&W&W/MMWW/&/
%W/»Wm Allergeni: {, 14
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Seconds i Yerra
HWouscolo di bovino, salsticcia, popette e malale. Alegens: 7. 9
Corne ialiana, uova, [armiglate e /szzmo/a Allorsgeni: 3, 7
Tagliats di Blck Angus

Enitrecole con rucole 9/0#40%%’/%’, W@ /é/}WfW
Allergens:

%mz&m%m 0700/&, Wﬂ?m/%«m&% Allergens: G

% W&W}W.’/

evro 17,00

ewro 13,00

evura 20,00

euro 16,00

ewro (4,00
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Seconds dé “fHere
?afaaa/& Brace

?o%&z/m /W%’/W& olio al basilico.

Allergens: (4, 7

‘W%&WM& Cleameanrs
WWWW%MMW&/?%M

Allergeni: 1, 2, (4

Baccales ire (Crsswote

Cuore di baceales, Pomodorind, olive e capperi, su crema di pomodoro
ﬁ/WWWZZ Allergeni: 4

Gorigliaite di are

ﬁmém pesce ,yfﬂ/@awmm Allergeni: 2, 4, 14

Crluomearo (Jmboliils

Wﬁﬁﬁwﬁmm olive nere, cappers,
/WW&W/&'W servilo sw lello di scarole.

Allergeni: 1, 14

Filelly di émmmaﬁ/ﬁfm e pate croccanle
st (el di scarole. Allegons: 4

ewro 19,00

ewro 168,00

evro 17,00

evro 24,00

ewro 18,00

ewro 18,00
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Corloree
WWWM
ZWWWWW&W
Grtariolls sallats
Wfﬂmm%é’oaaﬁa

Searote sallate
5m sallale con olive e W/m

Yerdoere grighale
Hests dv W@fﬁ%@m W&W@W A oliva, sale.

nsalate verde

Dnsaleti conditie al momenle con olio d oliva, sale e limone.

ewro 6,00

ewro 6,00

ewra 6,00

ewro 6,00

ewro 6,00

ewro 6,00
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Dotes

Y brecermessis
Wm@ /MW&ZZZ@E MWW e savotards.
Allergons: £, 3, 7

Cloecolial fondente 72%.
Allergeni: 3, 7

Clheesecalbe Annamers
@Wﬁé%heém%m
Allergene: 1.7

Z@/&% %@m

Llore i 5/4%/14/, cremea, cloccolal e amarere.

Wﬁ%WMW/MM%W;ﬁ%M&W%& it flca / e dy Z / it /#Wl/ s

ewro 6,00

ewre 7,00

ewre 7500

ewrs- 6,00

euro-6,00

euro 6,00

euro 6,00
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Aprivederce
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