APERITIVO PER DUE

Olives | Anchovy—Ricotta Crostino
Frittelle | Prosciutto | Montanaro Cheese

€ 24

ANTIPASTI

INSALATA D" AUTUNNO /7

Radicchio | Lemon Dressing | Romaine Lettuce
€18

CRUDO DI TONNO (i) (/!
Capers | Basil | Shallots

€32

OSTRICHE () ([1)
Freshly Shucked Oysters "Pléiade Poget" Nr2
per piece € 8,5
3 pieces € 25
6 pieces € 48

PROSCIUTTO CRUDO D "OSVALDO ()
Buffalo Mozzarella | Pickled Chanterelles | Figs
€30

ZUPPA DI PESCE

Seafood Stew | Prawns | Fish from our “Castle Fishery”
€48

PASTA

TAGLIOLINI

Vongole | Bottarga | Peperone Crusco

€ 42

TONNARELLI &
Cacio e Pepe

€ 28

RIGATONI
Ragl Alla Bolognese | Parmigiano

€134

CARAMELLE Al FUNGHI PORCINI &
Black Truffle
€ 44

CONTORNI

SIDES

Herb Potatoes € 10
Hash Brown Fries € 14
Seasonal Vegetables € 12
Grilled Wild Broccoli € 12
Wild Herb Salad € 12

Grilled Focaccia € 9

PER DUE

BACCALA (i

Filet of Cod | Herb Potatoes | Sauce Livornese

€ 42 p.p

CINGHIALE IN DOLCEFORTE i
Braised Wild Boar | Pine Nuts | Mashed Potatoes | Dark Chocolate

€ 46 p.p

SECONDI

FILLETTO DI BRANZINO
Seared Seabass Fillet | Pumpkin | Swiss Chard | Citrus
€ 44

CARCIOFI () &

Artichoke | Stracciatella di Burrata | Parsley Pesto

€32

TAGLIATA DI MANZO O DI POLLO ') (D)
ATTEROX BEEF SIRLOIN OR CORN FED CHICKEN

Rocket | Cipolline | Parmigiano
€ 52/ €36

POLPETTE SANDWICH

Beef and Pork Meatballs | Tomato Sauce | Pecorino

€ 34

A cover charge of €6,50 per person applies. All prices including local VAT. Please contact the service regarding any allergies or dietary requirements.

4~ VEGETARIAN

/7T VEGAN

GLUTEN FREE

@ LACTOSE FREE



WHITE

o,1L 0,75 L
GRUNER VELTLINER KAMMERN ¢ 1 €75
Hirsch, Kamptal
VERMENTINO €12 €75
Monteverro, Tuscany
SAUVIGNON BLANC SAXUM €13 € 8o
Pfitscher, South Tyrol
RIESLING RIED PLETZENGRABEN €4 € 85
Tom Dockner, Traisental
CHABLIS TERROIR DE CHABLIS €19 €115
Patrick Piuze, Burgundy
RE D 0,1 L 0,75 L
SANKT LAURENT €9 €55
Philipp Grassl, Carnuntum
BLAUFRANKISCH ez €75
HORITSCHON
Gober & Freinbichler, Burgenland
BOURGOGNE PINOT NOIR €19 €115
CUVEE SIMONE
Domaine Aimot Guy et Fils, Burgundy
ROSSO DI MONTALCINO €21 € 125
Cupano, Toskana
ROSE o,1 L 0,75 L
ROSE TRIENNES €10 €60

Triennes, Provence

DESSERT WINE ol

APERITIFS & COCKTAILS

CHOOSE YOUR SPRITZ

€17

ROSATO MIO

Ramazzotti Rosato, Basil, Tonic Water, Prosecco, Lime

€17

VENETIAN GOLD MARTINI
Gin Mare, Saffron, Mancino Secco Vermouth

€ 24

AMALFI SUNSET
Campari, Grapcfruit, Bitter Lemon

€18

TUSCAN SMOKE
Bulleit Bourbon, Rosemary Smoke, Fernet Branca, Punt e Mes

€ 22

ESPRESSO MILANO
Espresso, Ketel One Vodka, Amaretto, Coffee Liquor, Cream

€ 20

Aperol, Campari, Limoncello, Cynar, Sbagliato, Americano, Italicus, Hugo

BRACHETTO D'ACQUI

Braida, Piemont

BUBBLES o,1 L 0,75 L
FRANCIACORTA CUVEE PRESTIGE €ry € 105
Ca' del Bosco, Lombardy
LE RESERVE € 24 €145
Billecart-Salmon, Champagne
LE ROSE €136 €235
Billecart-Salmon, Champagne
SPARKLING TEA BLA €12 €75

— non alcoholic -

Sparkling Tea Company, Copenhagen

A cover charge of €6,50 per person applies. All prices including local VAT. Please contact the service regarding any allergies or dietary requirements.

BEER

0,3 L o5 L

DRAFT
Paulaner Hell € 6.5 €9
Trumer Pils €6y €9

0,33 L
BOTTLE
Ichnusa Anima Sarda. €8
Menabrea €7
Menabrea 0,0% €

Nestled in the foothills of the Alps in Biella, the historic brewery Menabrea
has been quictly crafting beer since 1846. The story begins beside a clear
mountain stream, where two families — the Menabreas and the
Zimmermanns — saw opportunity in the pure alpine water flowing through

the town.

Its Italy's oldest still active brewery.

SOFT DRINKS ol ol

Coca Cola, Cola Zero € 6,5
Sprite, Fanta, Mezzo Mix €65
Thalheim Rasberry Limonade €6.5
Thalheim Uhudler Limonade €65
Almdudler €7

HOMEMADE ICED TEA oL

Green Tea, Yuzu & Peach €9
Fruit Tea, Hibiskus & Raspberry, Lime €9
Earl Grey, Honey & Lime €9

JUICES oL

App]e, Apricot, Black Currant, €7
Pineapple, Grapefruit, Mango, Orange
With Sparkling Water €385

WATER ol o073l

BWT Water Still | Sparkling €8
Voslauer Still | Sparkling €5,5 €10,5
San Pellegrino €3, € 10,5



