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Mm/ﬁfmmd/ﬁmw B 48,00
Iinpepata & eogge G 18,00
Csriche Codf W
DBaceals eon orema & _guoom mm%@mugam& X%
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hctughe del santabrico o sarde affumicate
con burro arematigyate o olio alle nodi, pregremeols o aglic &u 18,00
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Rise all sooglic M. 2o B 20.00
Riso a%m%% K. 2pers.  “Cu16,00
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%Ww all astice K. 2pers. Gy 25,00
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Cistolette d agnells al sesame
%ﬁ%m%mﬂw%mm%
Cuostoletto allo milionese @ orecchia d elefonte

Fiorontina all grigha K. 2Pos. G
Costato alla grigha

Lttty D%

rigllata dpesce consalnorigle
Giarbante di brangino su orema di guechine
Rivciolas con orostone di risotta aromatiggats al lime

Ol oontee 20 dtvggerdeanec
W "ﬁ’ ,
Oatate al rosmarino
@Wmmmemw
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£5,00¢cad
28,00 0ad
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