GppAiyers
Pew %la«mﬂl Poussels in o Mv%bow sonce BT

%M PolerAn with wild rushrooms and srunsage on o led of &»Z? o%gmo

Pon~Frred WM?W Cral Cotees on o bed of maché wilh caper velish BI2
0%%4/ on The ﬂa«% shell wilh coviar ﬁ/g
Wo”ma% DPi Bv%nfo wilt v0slle of/a/w&m}w% a&lf/a/wvm 2750

%M Poidolello PPuwsbrooms wilt Wﬂgﬂ, roailed peppens and vicolla
solofon B7.50

The 5%5%&04 Baobeed Clorms $5.50

Solads

Clossic Caesor Sobad wilt hedits of romaine, shoved pormiggiono-teggiono
and Wwf?fomma crovilons ﬁﬁf&

Bodon Bl ﬁa’ffm wilh boaHlAt pes, go%;wmg,oéa« cheese
and Toaifed walneids in a Mm? va?@Wa b/

Bmfy_ f««&/ﬁl %mw wilh radicchio, endive, W,
W%m&ﬂ'ow and &/vvan& w}rvm'ﬁfbﬂ e ﬁ 4

ﬁ/t/u;m/a« S&«&wﬁ with fbwﬁ figa/, /m'/n/a neils and croanberries ﬁg 50



(e
Grocchi alle Plapoldana medd ragi somce 516
Prppordeble with wild mushvoom andCouffle sonce B18.50
Rigofons alle Bolognese Tomddo and leef, pork, veal samce B5
Porme wilh ons home-made Tomalo samce B¢
Blnck Tk Paston with medallions of bolifer BZ5
Fodebinsi with ravssel, clorms,shirmp,scollops, colarmons in Tomeo somsce BI1.50

wam& wilt Plew %Za/rwé cloms in a while wine ov red sance ﬁ/é’50

Entrees

Poarindled ?«M«W Lallit with cscornole and beans served in o pan grovy, Bz
Herl Consfled Enck of Loamb with v0semary, M&uo@ 235
Pedallions of Veal in o walniid and cognac sance Bzz

Bloack ﬂrxgw M QMTOW wilh a wild muwshroom M% and served wilt
ommw&@wf onton mashed /aofafow ﬁZZ 75

Chicken BM%W wilt moAadello and M;,;,m%
W&og w«%ﬂ an MZ&A@A& Jance ﬁZO 75

Souiecd Duck Broasts with framgelico somce BZ3.15
Pon Roosted Chicken Breast in a porcini samce BZ0. 15
Ohileom Sen Bass with lolifer and wild musbhroom sance BE7
Pone Seared Diver Scallops with ogsler mushrooms and bosilpdtafo punie B26

Sonifléed %/mfv w«f/vwwowm vermorifl cream somce DEY



