Il Tono della Campana

QUATRO ANTIPASTO MISTI
Selection of four small appetizers
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TAGLIATELLE CON CAVOLO NERO E GUANCIALE
“Tagliatelle” with black cabbage and gnanciale sance
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RISOTTO ALLA PESCATORE
Fisherman-style seafood risotto
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GRIGLIATA DI CONTREFILETTO DI MANZO
Grilled Japanese “Wagyn” sirloin with truffle sance
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SEMIFREDDO DI PANETONE CON SALSA DI GLUHWEIN
Panettone parfait with mulled wine sance
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Coffee, espresso or tea
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AFFUMICATO D’ANATRA CON INSALATA DI BURRATA E FREGOLA
Smoked Challans duck with strawberry and Burrata cheese salad
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TAGLIATELLE CON CAVOLO NERO E GUANCIALE
“Tagliatelle” with black cabbage.and gnanciale sance
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RISOTTO ALLA PESCATORE

Fisherman-style seafood risotto
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VAPOLE DI ROMBO E GNOCCHI
CON BRODO E OLIO
Steamed flounder and lily bulb gnocchi with turnip broth and herbal il
RKEFAOT 7 R—V EHAGRO=32 v %
HOTn—ReNn—TF A NLDT vt A

(ZV 9 V=0=2xY 47 « P2 TINN5]
GRIGLIATA DI FILETTO DI MANZO GIAPPONESE E GULASH
Grilled Japanese beef filet with stewed cheek meat
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SEMIFREDDO DI PANETONE CON SALSA DI GLUHWEIN
Panettone parfait with mulled wine sance
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SALMONE E CAVIARE CON GRIGLIATA DI MELANZANE
Lightly cooked salmon, caviar and marinated grilled eggplant
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BRASATO CON MELA E PASTINACA
Braised beef cheek with apple and parsnip
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TAGLIATELLE CON FUNGHI PORCINI, GUANCIALE E BARDANA
Tagliatelle with porcini nushroom, gnanciale and burdock served with fresh truffle
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RISOTTO VINO ROSSO E BARBABIETOLE CON PEPERONE VERDE E ANATRA
Red wine and beet risotto with green pepper and wild duck
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DENTICE IN PADELLA ALLO SPUMANTE CON INSALATA DI GAMBERO
Grilled alfonsino in chamomile-flavored sparkling wine sauce with warm lobster salad
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GRIGLIATA DI FILETTO DI MANZO E SALTATO DI FEGATO
CON CREMA DI CASTAGNA E SALSA DI TARTUFO
Grilled Saga beef filet and foie gras with chestnut creme and black truffle sance
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FICO E CANNOLO

Fig and cannolo
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GLI ANTIPASTI
APPETIZERS
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MOZZARELLA DI BUFALA CON POMODORI MATURI
Buffalo mozzarella with sweet tomato salad and balsamic vinegar, extra virgin olive oil
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INASALATA DI MARE MISTA ALLA SANREMO
Marinated seafood salad Sanremo-style
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CAVIALE CON BLINY DI CASTAGNA
Caviar with chestnut flour blinis
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Small 8¢g: 4,600 Large 50g: 25,500

TERINA DI FUNGHI PORCINI, MORCHELLA E CAPESANTE
Porcini mushroom, morel and scallop terrine
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AFFUMICATO D’ANATRA CON INSALATA DI BURRATA E FREGOLA
Smoked Challans duck with strawberry and Burrata cheese salad

X T UERKANOT 7 Ih—F HET o T—HDA LY T—H 3700



| PRIMI PIATTI
FIRST COURSES
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MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup
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PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sance
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SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
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TAGLIATELLE CON CAVOLO NERO E GUANCIALE
“Tagliatelle” with black cabbage and gnanciale sance
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2,800

TAGLIATELLE AL RAGU DI MANZO E PORCINI FUNGHI
“Tagliatelle” with beef stewed in red wine and porcini sasuce
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RISOTTO ALLA PESCATORE
Fisherman-style seafood risotto
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RISOTTO MASCARPONE E PARMIGIANO-REGGIANO
CON SALTATE FEGATO E SALSA DI SANGRIA
Parmigiano-Reggiano and Mascarpone cheese risotto with sautéed foie gras and sangria sauce
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| PESCI E | CROSTACEI
FISH AND SHELLFISH
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RANA PESCATORICE E INPADELLA DI SCAMPI
Pan-saunteed monkfish and scampi wrapped in crepinette with ginger
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VAPOLE DI ROMBO E GNOCCHI CON BRODO E OLIO
Steamed flounder and lily bulb gnocchi with turnip broth and herbal oil
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DENTICE IN PADELLA ALLO SPUMANTE CON INSALATA DI GAMBERO
Grilled alfonsino in chamomile-flavored sparkling wine sauce with warm lobster salad
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PESCE ALI’AQUA PAZZA
Stewed gurnard and sea clam(Accept from 2 people))
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LE CARNI
MEAT AND POULTRY

ARROSTITO DI AGNIELLO
Roasted lamb
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OSSO BUCCO IN UMIDO
Stewed o0sso bucco
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MILANESE DI VITELLO IN FETTA
Veal Milanese
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GRIGLIA DI FILETTO DI MANZO GIAPPONESE
CON FEGATO E SALSA DI TARTUFI
Sautéed Japanese “Kuroge-Wagyn” fillet with foie gras pate and truffle sauce
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LOMBATA DI MANZO GLIGLIATO
CON RONDO DI VERDURE ORGANICHE
Grilled T-bone beef with grilled organic vegetables
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