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starters
Meat delicacies: nduja salami, parma ham, beef 
carpaccio, finocchio salami

Our choice of cheese: Taleggio, Nevegal,  
Grana Padano, Gorgonzola, Pecorino

Vegetable terrine with mousse

Marinated salmon with cream cheese and rye toast

Aubergine baked with mozzarella

Beef carpaccio with cream and truffle oil

Salmon tar-tar with mango sauce and red caviar

Bruschetta with mushrooms, fried zucchini 
and cream cheese 

Chicken liver pate with blueberry jam

Baltic sprat with potatoes and pickled cucumbers

Thali — Indian scone with three sauces

SALADS
Asian salad with chicken, prawns, calamari 
and shiitake mushrooms

Smoked beef with lettuce and Stracchino  
cheese with homemade Italian dressing

Warm salad with turkey and fresh sorrel

Caprese with three kinds of tomatoes,  
mozzarella cheese and balsamic cream

Mash with pea pods, tomatoes and mushrooms  
in creamy cucumber sauce

Marinated tuna with avocado, mizuno 
and mangold leaves

Olivier salad with low salt salmon and red caviar

Mache salad with fresh mango, radishes  
and cherry tomatoes

SOUPS
Tom Yam

Borsch with sour cream

Moroccan soup

Fabada soup with white beans  
and salami ventrichina

Chicken soup with pasta tagliolini and avocado

Cream of mushroom soup

pizza
Sandwich with salami ventrichina

With smoked chicken breast, tomatoes  
and capers anchovies sauce

Four cheese

Caprese

Regina

Margherita

Tomato Focaccia / cheese Focaccia

PASTA AND WOK
Glass noodles with shrimps in spicy  
wok-cooked sauce

Rice noodles with chicken fillet and wok-fried okra

Nasi-goreng rice with vegetables and cashew

Ravioli with spinach

Vegetable risotto with beet juice 
and sauce Taleggio

Perlotto with mascarpone

Homemade pasta with Chukka and peanut sauce

Whole-grain flour farfalle with chicken fillet 
and cardamom

Spaghetti Carbonara

Tagliatelle Sorentina

MAIN COURSE
Pike in honey-mustard sauce with baked stone 
potatoes

Cod in the Ligurian sauce with tomatoes

Grilles seafood

Steak sandwich with salmon

Salmon in teriyaki sauce with sauteed broccoli

Beef Stroganoff with mushrooms, onions and pickles

Chicken Kiev with mashed potatoes

Grilled meat: pork spare ribs in barbecue sauce, 
homemade salsiccia sausage, chicken roulade with 
dried cranberries and chestnuts

Dumplings with beef / chiken

Dumplings with cherry and soy yogurt

Veal steak sandwich

Cheeseburger New York with French fries

Marbled beef steak

Veal medallions pickled with salt, pepper 
and olive oil in a sheet of fresh spinach

Chicken breast served with carrot sauce

Confit duck in honey and meat sauce

Vegetarian burger with fries

Potato pancakes with spinach and soy yogurt

SIDE DISHES
French fries

Grill vegetables

Stone potatoes with sour cream and sprouts 

Couscous with vegetables

Broccoli with Parmesan

Bread basket: bruschetta, baguette with figs, 
multigrain baguette and rye cumin bread

Breakfast weekdays 9:00–12:00, weekends 9:00–18:00
For information about the nutritional value and composition
of our dishes, refer to the waiter

If you have allergy on any product please inform us in advance. For a company of more than 10 people
we will add 10% from the final price to your bill.

 

780

820

290

490

390

490

490

290

260

260

390

580

490

420

390

420

590

390

320

 

460

290

260

290

260

290

590

520

460

480

420

320

190

 

520

 420

280

420

360

420

360

440

420

380

 

540

490

1150

540

590

490

420

980

380

360

480

520

1450

490

420

690

440

390

120

390

180

140

240

120


