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accinga fulla ripiena, muscols vipieni, acquadelle affo scabeccio, fagioli ¢ gamberelli, acciughe safate) 20,00
Japas plates of owr seafood appetizers (Qctopus, shuimp, anchotics, sordfish, ecc.)

Reciughe safate 3i DMonterasso con pane tostato o buvo 10,00
Oalled anchoics with loasted bread and butler
Qeciughe vipiene fritte (4 Foqzi) 12,00
Stuffed fricd anchosics (4 pieces)
Coge dpione 18,00
Stuffed mussels
* Snsafata 3 Polpo 18,00
Octopus salad (actopus,potataes,focal ofises)
@ssaggio misto 3i acciughe (Marinate, salate, vipiene fritte) 12,00
Mo platten of masinaled, safled and oluffed fried anchosies
* Scampi cudi (4 Fegzi) 20,00
Raw acampi " (4 picces)
* Sran cwdo (scampi, gamberoni vossi, ostriche) 24,00
Mised s platten o ocompi, 1e2 ohrimp. and oyolers
Ostriche (6 pess) 18,00
Prosciutte owdo 3 Farma D.0.P. 10,00
Posma

¥ Safmone affumicato 18,00
&/ Omoked sabmon with bulter and toaoted bread
f "’ *On mancanga 3 prodotti fueschi oi hligganc prodols susgelali o nowma 3 legge
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* Risolto of nero i seppia (min. « 2 pers.)
Rice with aquid ink EENS. (2 pervon min/ Price io per person)
* Risotto alba Marinara (min. « 2 pers.)
Mirxed seafood vivolto (2 peroon min/ Price ia per peroon)

Dcampi risotlo Mt ™ (2 person min/ Price io per peraon)

* Rasiol, 3 pence con cugo 3 gambesell (min. . 2 pow)

Seafood vaviols with ohuimp sauce (2 peron min/ Price is per person)
Spaghelti Ciak (cogae, 2ongole, pomadors ¢ ofite taggiasche)

5MMWMM4MAA@&, ofa/mo,, MWWW@E@@A
S i of Posto §aen
paghetti =
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Spaghelli affe Bofognese
gﬁaﬂmw{m«ww/iiomm
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14,00 Ca2.

15,00 Ca.

14,00 Cad.

14,00 Cad.

14.00




Decondi Liatti di Peoce

(Doumatmente non meno 3i 700/800 ) 6,00 1004z
Suillled fioh aersed with a mixed aafad (price vasies by weight, nownally no fess than 700/800g:)
Pesce inkero of fono con. palale, pomadon. < e laggiasdhe
(Dounalmente non mena 3i 700/800 gr) 6,00 100gz.
Bokad foh. sesied sith komaloe, polatoes and locall s (price sasics by sseight, nowmally no less than 700/8004s)
*Gamberoni afta grigha. (4 pesz) 18,00
*Scampi. alle quighia (4 poss) 20,00
Guilled Scampi PUIHE " (4 picces) sered with a omall salad
Suigliata mista (gamberoni, scampi, moscardini) 20,00
Mixed quilled platter of acampi, prawns and squid sersed with o small salad
*Fritlo misto (gamberi, acciughe, calamari) 18,00
Pesce spada affa griglia con serdure sallate in padefla 18,00
*Quppa 3 pesce (min. « 2 pes.) 25,00 Cas.
Seafood soup (2 person min/ Price ia per person)
Cogge affa Marinara 1500
Stoamed mussels coolbed with qaslic, parsley and focal white ine
> Moscardini affa griglia 1800

L

*Sn mancanga 3 prodolli freschi i whiiggano prodotti sungelati a nowma 3 fegge
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Decand Mleat Cowwse

Filelto con serdure saflate in padella 20,00

Gt with: santecd segetables (Bell peppper,succhini,eqqplant,onion)

(Voumalmente non meno 3i 700/ 800 ¢r) 6,00 100gs.
Socal T-bone steak

(price varies by seight , nowmally no less than 700/800gx) aereed with mixed salad

12,00

Swﬂg&o&@ordo 5%%&«13%0&043@3,00‘?%?%%



Snoalata verde 4,00

Snoalata mista 5,00
Mlirced greens with Lomatoes

@Owawwwamﬂmsﬂa WWMM 5,00

%mam¢m55m£ea 10,00
Jomatoes and frech mogzarella cheese

500015&006)}010 Smmvacomc&wnﬂe&oo‘j:ufmon



Sona tulki preparali 3a noil

@ deoverts are homemade!

Creme Caramef

Caramel custard (ffan)

Lemon mammalade tart made with DMonterosse’s lemons
Sorta 3i nodi

Walnusk tark

Panna cotta con satba 3i fragale

Panna cotta (anilla flan topped with strarberuy sauce)
g. "
%%mwammwaw
Selato naturafe of limone o affa crema
@W-mevmu%ﬂm

Sorhetto of limane ¢ Bavifico

7,00

6,00

7,00

6,00

6,00

7,00

6,00

6,00

7,00



Soda, Coca-Cola,Coke Fero, Fanta,Sce Jea, ele...

L

2,00

1,00

3,00

6,00

7,00

4,00

4,00

4,00

3,00



9’“‘:?:?‘" 4,00

Suappa (strong liguens made from feumentsd grapes)

@mani 4,00

Bitter hebal liquews

SLimoncino 3 Monterasso 4,00
Limoncello (homemade femon fiquews)

@perof Sprity 6,00
(@perof, prosecco, s0da)

Lemon Spiits 7,00
(Simoncine, prosecco, soda)

Cognac/ Brandy/ Whisks 6,00/9,00

Please note: No separate checks
Service and chover charge €3/person

Wifi Network: ristoranteciak

Wifi Password: talktoeachother z
Per qualsiasi informazione su ingredienti e allergeni & possibile consultare I'apposita e
documentazione che verra fornita, a richiesta, dal personale in servizio. "{:/

If you have a special dietary need due to a food allergy or intollerance, \ \

we are happy to help. Ask us for the complete list of ingredients and the allergens they contain.

5wﬂlyo¢eojw!lo 5mm@mmc&aw3,mwfmm



81 vino def Servitorio

Oini Bianchi

Cingue e D.OL.
Cantina Sassarini (@ bicchicre/ by glass 5,00)
Cantina Sassarini “Cian du Curon™
Canlina Dassarini Bucee”

Cantina Sassarini “Campa af Sole”
@s. Ggricola @ Scia

Begaoki

Puranco

PRurasca

(riggoni

La Polenza

Cooperativa

Serre 3 Levante

Cantina Litan

Vine fuzzante “Creuza De Ma™

630/&/011/{, “szwnmmbbrbo”
630/&/011/{, “szwnmmbbrbo 8}6. %ba”

Vino fuzzante “Dlregato Dalla Luna™

18,00
24,00
27,00
30,00
28,00
28,00
28,00
28,00
27,00
25,00
24,00
24,00
24,00
36,00

20,00

18,00
20,00
26,00
18,00




81 vino def Servitorio

Oini Rossi
Cantina Sassarini (@ bicohicre/ by glass 5,00)
Cantina Dassarini  Cian du Curon”
Cantina Sassarini  1968”
@s. Qgpicola @ Scia
Buranco
Begaoti
La Polenza
PBurasca
Cantina Sitan

20,00
26,00
32,00
27,00
34,00
25,00
24,00
28,00
26,00

20,00
25,00
32,00




Oini Bianchi

Collerensio “Pinot Srigia”
Collerensio “Danvignon””
SLivio Felluga * Sllivio”
SM%@ éﬁ@ﬁ@a “@Vmﬂ,&omxrm%”
SM%@ éﬁ@ﬁ@a “5WW”
S@ GO/E{/MM - SPMMW

S{’/ GO/EbM/Z/Q - S‘PAAMW“W”

@e ga/\?/wm - g)/vo/a/ecoo

@e ga/\?/wm - Sf/um,q/wbeueaa%@”

Fravagline - Moscalo 3 @oti

25,00
25,00
25,00
30,00
30,00
30,00
30,00
30,00
30,00
24,00
30,00
20,00
30,00
50,00
65,00
22,00




Soscana
Soscana
Soscana
Soscana
Soscana
Soscana
gmw
gmw
gmw
gmw
gmw
gmw
gmw
gmm
goaoam
goaoam
gmm
Piemonte
Piemonte
Piemonte
Piemonte

Vini Rosoi

@ntinori Chianti Classico “Peppoli”™
@tinori ““Oilla @utinon”™

@tinori Chianti Glassico Riserva
@nlinori “Fignanello”

@utinori Brunello “Pian Defle Vigne”
@nlinori Dobife 3i Montepulciane
@tinori “Solaia™

R.D.IM. Rosso 3 Montaleine
R.D.M. Brunello 3 Montaleine
R.D.M. Morellino 3 Scansanc
R.D.N. Dobife 3 DMontepulciane
Cof D Orcia Chianti “Sineprone™
Col D Orcia Rosso 3 Montaleino

Col D' Oncia Brunello “Dlastagio™
Saja “Dori San Lorenzo”

Saja “ori Jifdin 800,00
Saja “PBarbaresco 160,00
Saja “PBarolo - Dperss” 160,00

25,00
28,00
36,00
120,00
70,00
24,00
200,00
24,00
36,00
28,00
65,00
20,00
28,00
20,00
24,00
45,00
65,00

300,00




Vini Rosoi

Prunotto Debbiolo 3’ @Wba

Prunotto Doleetto 3 @Wba

Prinotto Barhera 3 Wba

Prunotto Barbera 3 @ba Pian Romualdo
Prunotto Barhera 3 @sti “Finbot”
Prunotto Parbera 3 @t “Costamiole”
Prinotlo Barbaresco

Prinotto Babaresco  Pric Surot”™
Prinotto Barolo

Prunotto Barolo “PBussia”
Pllegrini Ripassa

25,00
20,00
25,00
30,00
20,00
35,00
35,00
50,00
50,00
70,00
50,00
30,00
50,00
30,00
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capitolo 8, fetlera D, punto 8.
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fou the complete bl of, ingedients and Uhe alfexgens they contain.







