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 RISTORANTE AL PIAVE
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v TARTA'HE DI \:I" ONNO PINNA GIALLA CON CAPPER],

POMODORI SECCHI\E CIPOLLA RO.SSA DI TROPEA CARAMELLATA‘
YELLOWFIN TUNA.TARTARE WITH CAPERS SUN-DRIED TDMLATOES
v AND‘CARAMELIZED TROPEA R’ED ONION \
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CAPESANTE SCOTTATE CREMA DI GARG"[OF] ' e

E PQLVERE DI LIQUIRIZIA k
. SEARED SCALLOPS WITH ARTICHOKE CREAM AND
: o LICORICE POWDER | »
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CARJ?ACCIO DI RICCIOLA SALSA Dl-. FRAGOLINE DI BOS’CO E MENTA
ANIBER]ACK CARPkXCCIQ WITH WILD STRAWERRY SAUCE AND MINT
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GAMBERONI IN TEMPURA E PAN l(O CON MAYO AL MARSALAM ,
. TEMPURA AND PANKO RRAWNS WITH MARSALA mYo
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TARTM!E DI FILETTO DI MANZO IN CIALDA DI PARMIGIANO "
- CON'SENAPE Al FICHI E TUORLOMARINATO S

. - BEEF FILLET TARTARE IN'A PARMESAN CRISP ;
‘ WITH FIG MUSTARD AND CURED EGG YOLK . .. I}

. . i .
LY - LY
. » ) » L
% LY

.\

LY

. POLPETTE DI ME[:ANZANE E.
YO(}URT MONTATO ALLA MENTA FRESCA E LIME
EGGPLANT BAILS WITH WHIPPED YOGURT FRESH MINT AND LIME
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N PAPPARDELLE AL RAGU DI ASTICE
CON SALSA DI POMODORI SAN MARZANO ALLA BRACE
‘ A3 LQNG PASTA WITH LOBSTER RAGU AND": * %
.- SMOKY GRILLED SAN MARZANO TOMATO SAUCE '
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TAGLIOLINI CON t:REMA DI ZUCCHINE, RICCIOLA MARINATA |

AL LIMONEE F‘INOCCH[ETTO SELVAT].CO MANDORLE TOSTATE
\ - FRESH LONG PASTA WITH ZUCCHINI CREAM .
0 AMBER]ACI{ MARJNAT.ED [N LEMON
*a AND WILD FENNEL TOASTED ALMONDS L e
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TORTELLI D'l ZUGCA MANTQVANA FATTI IN CASA
CON FONDUTA DI GORGONZOLA E POLVERE DI SALVIA®
| SRR HOMEMADE PUMPKIN TORTELLI ¥/ B
**  WIEH GDRQ@NZOLA FONDUE AND SAGE POWDER.
. ‘\\ . .,t\ ‘22 \' s, h hy i 3
TO.NNARELLLFRESCHI CAGIO E PEPE E CH[PS DI CARCIOF] "
FRESH LONG PASTA WITH PECORINO ROMANO CHEESE AND _
BLACK PEPPER SAUCE WlTJ—l ARTICHOKE cmps '
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* TONNARELLI FRESCHI ALLA CARBONARA . °
FRESH LONG PASTA WITH EGGS, PORK CHEEK BACON,
PECORINO ROMANO CHEESE AND BLACK PEPPER
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TONNO»PINNA GIALLA IN CROSTA Dl SEMI Dl SESAMO E P‘APAVERO

MISTICANZA DI CAMPO E GLASSA AL BALSAMICO TN
YELLDWF!N TUNA IN A SESAME AN. POPPY SEED CRUST
‘ MIXED‘FIE‘LD GREENS AND BALSAMIC GLAZE \
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BRA!NZINO ALLA GRIGL‘IA . ' g

CON PEPERONI MARJNATI AL MIELE Dl ACACIA E TIMO
! GRILLED SEA BASS ;
\ WITH PEPPERS MARINATED N ACACIA HONEY AND TH*YME
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: g¥ g & BACCALA GMTIN'ATO A L Sl
NS CREMC)SO DI CECIEBROCCOLI RJPASSAT]‘

> g CON'AGLIO, OLIO E PEPERONCINO A
b . ‘GRATINATED COD o 25 \
o WITH CHICKPEA PUREE AND SAUTEED BROCCOLI g o
¥ ‘. WITH GARLIC EVO OIL AND CHILI St - “

. “

. "+ TAGLIATA DI CONTROFfLETTo DI MANZO, *

ALLA GRIGLIAALTARTUFQ NERO R R

\ . GRIL,LED BEF‘F SIRLO[N STEXK WITH BLACK T'RUFFLE

.
36 * ~
. . ' by

LY LY
LY
L . "_‘ . . "
%

FILETTO DI MANZO AL BAROLO

g CoN PURE DI PATATE E CASTAGNE ;
e " BEEF FILLET IN BAROLO WINE Sk
- WITH MASHED POTATOES AND CHESTNUTS

i0 .. o
“SALTIMBOCCA ALLA ROMANA"
i MEDAGLIONE DI VITELLA

& PROSCIUTTO CRUDO DI PARMA DOP E SALVTA
" VEAL PARMA DOP PROSCIUTTQ AND SAGE
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e PATATE AL FORNO T
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A * PUNTARELLE IN SALSA DI ALIGI .-
' ROMAN SALAD WITH ANCHOVIES’ SAUCE
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N *'  CARCIOFO ALLA 'ROMANA\, ~
BRAJSED ARTICHOKE TR
t\\:‘ -, 'I . 12 ‘ N \ o P
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INSALATINA DI CAVOLO ROSSO, UVETTA E PINOLI
RED CABBAGE SALAD WITH RAISINS AND PINE NUTS .
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BABA AL RUM, ARANCIA DISIDRATATA E

CREMA AL CIOCCOLATO FONDENTE
. RUM BABA WITH DEHYDRATED ORANGE

v 'y AND DARI{ CHOGGLATE CREAM %3 e
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N PAJ\{ETTONE ARTIGIANALE‘
‘ SERVITO CON ZABAIONE AL MARSALA ‘
ARTISANAL PAN! ETTG)NE SERVED WITH MARSALA ZAB‘AION E
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O AT SR IFIRAMISI DELLASGASA® ¢ ¢y
| 'HOMEMADE TIRAMISU . * . * & .
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CREMA DI RISO ALLA CANN ELLA
CROCCANTE DI MANDORLE CARAMELLATE E MAN DARINO

Sag s RIpE CREAM WITH CINNAMON,
. e CARAMELIZED ALMONSDS AND MANDARIN :
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TAGLIERE DI FC;RMAGGI CONMIELE E CONFETTURE _
IN AB.BINAMENTO VINO.DA DESSERT CRISTINA ROENO

CHEESE CHOPPING BOARD WITH HONEY AND JAMS,
PAIRED WITH “CRISTINA” DESSERT WINE, ROENO
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' ACQUA NATURALE.O FRIZZANTE

" STILL OR SPARKLING WATER
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. \BIBITE'GASSATE ‘
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. BIRRA ALLA SPINA
.. DRAFT BEER
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