I tesori dell’ estate
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CALAMARI MARINATO E STRACCIATELLA
Marinated squid and lemon-flavored Stracciatella with uncured ham and tea jelly
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CAPELLINI FREDDI CON MELANZANA E BOTTARGA
Cold cappellini pasta with eggplant and bottarga
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TAGLIOLINI COM POMODORI DOLCE E RICCIO DI MARE
Sweet tomato and fresh sea urchin tagliolini
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RISOTTO DEL GIORNO
Risotto of the day
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SOGLIOLA ARROSTO CON CHORIZO E SHISO CROSTA IN ZUPPA DI PESCE
Roasted flatfish with chorizo and shiso croute, and saffron-flavored seafood soup
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GRIGLIATA DI FILETTO DI MANZO CON VERDURE MISTI STAGIONI
Grilled beef filet with seasonal vegetables
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SELEZIONE DI DOLCI

Selection of homemade desserts
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Godiamuci il Pranzo

~EHROE & &~

CALAMARI MARINATO E STRACCIATELLA
Marinated squid and lemon-flavored Stracciatella with uncured ham and tea jelly
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CAPELLINI FREDDI CON MELANZANA E BOTTARGA
Cold cappellini pasta with eggplant and bottarga
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TAGLIOLINI COM POMODORI DOLCE E RICCIO DI MARE
Sweet tomato and fresh sea urchin tagliolini
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RISOTTO DEL GIORNO
Risotto of the day
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SOGLIOLA ARROSTO CON CHORIZO E SHISO CROSTA IN ZUPPA DI PESCE
Roasted flatfish with chorizo and shiso croute, and saffron-flavored seafood soup
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GRIGLIATA DI FILETTO DI MANZO CON SALTATE DI FEGATO
E SALSA DI TARTUFO
Grilled beef filet with santéed foie gras and truffle sance

T4 VRO Y)Y T —H gy —=AHA A R)aTDY—R

SELEZIONE DI DOLCI

Selection of homemade desserts
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Il Giardino
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TRE ANTIPASTI MISITI
Three assorted kinds of small appetizers
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CAPELLINI FREDDI CON MELANZANA E BOTTARGA
Cold cappellini pasta with eggplant and bottarga
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TAGLIOLINI COM POMODORI DOLCE E RICCIO DI MARE
Sweet tomato and fresh sea urchin tagliolini
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RISOTTO DEL GIORNO
Risotto of the day
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GRIGLIATA DI FILETTO DI MANZO GIAPPONESE
CON SALTATE DI FEGATO E SALSA DI TARTUFO NERO
Grilled Japanese “Wagyn” beef filet with santéed foie gras and truffle sance
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SELEZIONE DI DOLCI

Selection of homemade desserts
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DOLCE

Dessert
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ORIGINALE DE TIRAMISU
Original tiramisu, I/ Teatro style
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COMPOSTA DI PESCHE BIANCHE
E GELATO AL LAMPONE
Vanilla-flavored white peach compote with raspberry gelato
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TORTA CAPRESE
Chocolate and almond catke
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CANNORI E SEMIFREDDO AL TE PEOFUMO DI ROSEMAROINO
Cannoli filled with fermented butter cream and tea semifreddo with rosemary
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TORTA DI BANANE E PINOLO
CON FIOR DI LATTE GELATO

Banana and pine nut tart with Jersey milk ice cream
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MACEDONIA CON SEMIFREDDO DI CITRONELLA
Elderflower-flavored fruit soup and lemongrass semifreddo
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ANTIPASTI
Starters
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CALAMARI MARINATO
E STRACCIATELLA
Marinated squid and lemon-flavored Stracciatella
with uncured ham and tea jelly
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SELEZIONE DI TRE PICCOLI ANTIPASTII
Three assorted kinds of small appetizers
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I PRIMI PIATTI

First Courses
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MINESTRA
ALLA DODICIVERDURE STAGIONI
Seasonal twelve-vegetable minetrone soup
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RISOTTO ALLA MILANESE
CON BRASATO DI OSSOBUCCO
Risotto Milanese with braised osso bucco
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TAGLIOLINI
COM POMODORI DOLCE
E RICCIO DI MARE
Sweet tomato and fresh sea urchin tagliolini
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CAPELLINI FREDDI CON MELANZANA
E BOTTARGA
Cold cappellini pasta with eggplant and bottarga
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SPAGHETTI FRESCHI
ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
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SECONDO PIATTI

Main Courses
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SOGLIOLA ARROSTO CON CHORIZO
E SHISO CROSTA IN ZUPPA DI PESCE
Roasted flatfish with chorizo and shiso croute,
and saffron-flavored seafood soup
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GRIGLIATA FILETTO DI MANZO
CON VERDURE MISTI
STAGIONI AL VAPORE

Grilled beef filet with steamed vegetables
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TAGLIATA DI CONTROFILETTO
DI MANZO CON VERDURE MISTI
STAGIONI AL VAPORE
Sautéed Japanese “Wagyn” beef sirloin
with steamed vegetables
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