
From 12:00 p.m. to 3:00 p.m.

ANTIPASTI / STARTERS

Parmigiana di melanzane
Aubergine parmigiana

Insalata di salmone marinato in casa, rucola, uvetta passa, 
caprino alle erbe e chips di pane

Mixed leaves salad with homemade marinated salmon salad, raisins, 
goat cheese with herbs and bread chips

Anelli di calamari fritti, verdure in pastella e maionese al limone
Deep-fried calamari, vegetables tempura and lemon mayonnaise

Vellutata di fagioli bianchi con speck croccante e olio alle castagne
White beans velouté with crispy bacon and chestnuts oil

MAIN COURSES

Maccheroncini freschi all’amatriciana
“All’amatriciana” style fresh maccheroni pasta

Filetto di salmone alla griglia con spinaci saltati, 
uvetta e salsa al rafano

Grilled salmon fillet with sautéed spinach, 
raisins and horseradish sauce

Petto di pollo con patate al forno e jus di vitello
Chicken breast served with roasted potatoes and veal jus

DESSERT

Tarte tatin con panna montata e gelato alla vaniglia
Tarte Tatin with whipped cream and vanilla ice-cream

Ananas al naturale
Sliced Pine apple

Macedonia di frutta fresca
Fresh fruit tart with vanilla pastry cream

2 portate / courses 27.00
3 portate / courses 33.00

Set Lunch

Cover Charge 2.00 - Please inform your server if you have any allergies we need to be aware of. Prices VAT included - No cheque. 

Discretionary 12,5% Service Charge will be added to your bill.


