


MENU 120 PLN
STARTERS

COLD:
PLATE OF ITALIAN COLD CUTS AND CHEESES

CARPACCIO BARBABIETOLA
TARTARE DI TONNO

INSALATE DI STRACIATELLA E PESCA -
STRACIATELLA CHEESE WITH PEACHES

AND PINE NUTS
ITALIAN BREAD BAKED ON THE SPOT

HOT:
RAVIOLI CON GAMBERETTI
FOCACCIA AL ROSMARINO

*NET PRICE



*NET PRICE

MENU 199 PLN

STARTERS:

FOCACCIA AL ROSMARINO

A PLATE OF ITALIAN COLD CUTS AND CHEESES

ITALIAN OLIVES

TARTARE DI TONNO - TUNA TARTARE

CARPACCIO BARBABIETOLA - BEETROOT CARPACCIO WITH GOAT CHEESE

INSALATE PETTO DI POLLO - SALAD WITH CHICKEN

BREAD BAKED ON SITE

MAIN COURSE CHOICE OF:

ROLLATA DI POLLO
CHICKEN ROLL WRAPPED IN PANCETTA WITH TOASTED POTATOES AND SPINACH

RAVIOLI CON GAMBERETTI
RAVIOLI WITH PRAWNS IN ORANGE AND MINT SAUCE

GNOCCHI CON PESTO ALLA GENOVESE
GNOCCHI WITH BASIL PESTO AND GRANA PADANO CHEESE

TAGLIATELLE ALLA PUTTANESCA
TAGLIATELLE WITH OLIVES, CAPERS AND ANCHOVIES

PIZZAS FROM THE MENU (EXCEPT GOURMET PIZZAS) 

DESSERT:

CANNOLO SICILIANO



*NET PRICE

MENU 249 PLN

STARTERS:

FOCACCIA AL ROSMARINO

A PLATE OF ITALIAN COLD CUTS AND CHEESES

ITALIAN OLIVES

TARTARE DI MANZO - BEEF TARTARE

CARPACCIO DI POLPO - CARPACCIO WITH OCTOPUS

ITALIAN SALAD WITH ARTICHOKES

GAMBERETTI CON SALSA ALL'ARANCIA - PRAWNS IN ORANGE SAUCE

RAVIOLI AGLI SPINACI - RAVIOLI WITH SPINACH

BREADS BAKED ON SITE

MAIN COURSE CHOICE OF:

SALMONE CON PATATE E SPINACI
BAKED SALMON WITH TOASTED POTATOES, BROCCOLI, CAULIFLOWER AND SPINACH

GUANCIA DI MANZO
BEEF CHEEK WITH TRUFFLE PUREE AND FIG

LASAGNE ALLA BOLOGNESE
LASAGNE WITH BEEF RAGU WITH MOZZARELLA AND BÉCHAMEL SAUCE

INSALATE GAMBERETTI AL LIMONE
SALAD WITH SHRIMP, AVOCADO, CHERRY TOMATOES, ORANGES

ALL PIZZAS FROM THE MENU

DESSERT:

CANNOLO SICILIANO



*NET PRICE
OPEN SOFT 89 PLN



*NET PRICE
OPEN BAR 169 PLN



*NET PRICE



*NET PRICE
OPEN BAR 269 PLN




