il piatto
STARTERS

Rosemary focaccia / roasted aubergine spread / parma / beetroot jam / arugula
honey-mustard dip
_24_

Arrancini / mozzarella / gorgonzola / san marzano tomatoes sauce / sheep’s cheese chip /
salad mix in basil dressing
_28_

SOUPS
Spicy fish soup / salmon / tilapia / fresh bread
_31_
Cream of boletus / truffle foam / pumpernickel bread with plum
_27_

SALADS

Ceasar : chicken / parma / tomatoes / salad mix / red onion / toast / grana padano /
Ceasar sauce

_36_
Grilled Halloumi / beetroot / pear / spinach baby / focaccia / nut dip
_38_
MAIN COURSES
Chicken breast filled with cranberries, lazur cheese and sun-dried tomatoes / parmesan
gnocchi /
spinach pesto / spinach baby
_45_

Zander fillet / boletus risotto / truffle / salad mix in lemon dressing / pumpernickel bread
_79_

Truffle ravioli / pomodore sauce / sun-dried tomatoes / plum / pumpkin seeds
_41_

Beef lasagne bolognese / pomodoro sauce / mozzarella di bufala
_39_

Pork Tenderloin sous vide with herbs / pumpkin and sea buckthorn puree / demi glace /
pickled
onion / salad mix in basil dressing
_52_
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PIZZA FROM THE PAN ( PIADINA)

Pizza Margherita
_26_

Parma / cherry tomatoes agrodolce / arugula / basil pesto
_32_

Goat cheese / sun-dried tomatoes / beetroot jam

_32_

PASTA*

Aglio olio e peperoncino
_29_

Beef bolognese/parmesan
_38_

Basil pesto / mozzarella di bufala / pine nuts / parmesan
_38_

Chicken / leek / martini / truffle pecorino / pear / arugula
_39_

Shrimps / mussel meat / lemongrass / chili / coconut milk / spinach baby
_49_

Pick a type of pasta that best suits you:
Tagliatelle / pappardelle / penne / spaghetti / gluten-free.
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GNOCCHI

Beef Tenderloin / boletus / demi glace / sun-dried tomatoes
_41_

MOULES

Moules / tomato sauce with sea buckthorn / parsley tops / fresh bread
_42_

MENU FOR KIDS

Spaghetti pomodore / parmesan
_20_
Beef spaghetti bolognese / parmesan
_20_

EXTRAS

Freshly baked bread
_6_
Freshly baked bread with pesto
_11_
Salad mix with vinaigrette
_13_

DESSERTS

White chocolate and gorgonzola mousse / mango gel / pear compressed with lemon and
vanilla / honey crunch/peanuts in salted caramel
_26_

Brownie / cherry and yuzu sorbet / sea buckthorn mousse / chocolate crunch
_26_
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COLD BEVERAGES

Still or sparkling mineral water
glass 0,31
_6_

decanter 0.5 1
_19_

decanter 11
_19_

Coca -cola/zero 0,251
_10_

LEMONADE

Ask the waiter about today’s special

glass 0,3 1
_10_

decanter 0.5 1
_21_

decanter 11
_25_

FRESHLY PRESSED JUICE ( 400 ml)

orange/grapefruit/mix
_19_

FRESHLY PRESSED APPLE JUICE ( 400ml)
_10_



il piatto

HOT BEVERAGES

TEA ,, TEA MILLIMO" (400ml)

Assam/ earl grey/ rooibos /green sencha /fruit/winter

*Rooibos : Lucky Luke (rooibos, lemon peel, candied orange peel, raisins, apple, lemongrass)
_14_

*Green (traditional )
— 14_

*Fruit : Cherry (cherry, hibiscus, raisins, candied ginger)
_14_

*

*Fruit : Stawberry Strawberry (freeze-dried strawberry, apricot, hibiscus, pineapple)
_14_

*Winter : Santa's smile ((black Yunnan, banana, cinnamon, coconut, red rose leafs, freeze-dried
peach)
_14_
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HOUSE WINES
WHITE

PINOT GRIGIO

Decanter (11)
_55_

Decanter (500ml)
_40_

Glass (120ml)
- 14_

Characteristics :Yellow-straw color, delicate fresh aroma, velvet and harmonious on your
palate

Recommended to diners, great for pizza.

HOUSE WINES
RED

MERLOT

Decanter (11)
_55_

Decanter (500ml)
_40_

Glass (120ml)
- 14_

Characteristics:Brilliant ruby color, fresh aroma of ripe red fruits.

Recommended to various occasions, for starters, perfect for pasta, pizza and light meat
dishes.
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HOT BEVERAGES
Coffe

€Spresso
_9_

espresso doppio
_11_

espresso macchiato
_10_

americano
_11_

flat white
_14_

cappuccino
_13_

latte
_15_

BEER ( CZECH LITOVEL BREWERY 0.51 )
DRAFT BEER : LAGER/ Ask the waiter what we can offer you today
_14_
Bottled Litovel
wheat 0,51
honey 0,51
dark citrus 0,5 1
_13_

Bottled ZYWIEC BIALE
wheat 0,51
wheat non -alcoholic 0,51
_13_
Cornelius Apa / Grapefriut 0,51
_15_



