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Hors d' Oeuvres

ﬂeep ﬁﬂie/ zucchini ][/OWM'J' and cmmc@ vejefaé/ey ... inseason'V

Half portion € (3,00
ﬁfyu/mﬂ porﬁon € 20,00

Hond sliced Parma ham (. &yw/ 24 month)

Half portion € 16,00
ﬁ%u/mﬂ parﬁon € 23,00

730{/%1/0 mozzarelln cheese with cﬁer@ tomato, black olive and hasil

Half fportion € 14,00
R@u/mﬂ /)om‘ion € 20,00

White asparagus with jo%n €995

€ 19,00

Dotato mousse with "secoe”, éﬂ@ meathalls or "botoi" éﬂ@ artichokes

Half fortion € (3,00
R@u/mﬂ /)om‘ion € 19,00

Owmelet with wild herbs., bruscandoli, carletti, rosoline
€ 18,00

v Vg/qﬂm Choices — free of any am’ma/l nroduct

Cover charge € 5,00 frer person - Tox 10%
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Delicate beef tartare “Figaro” J'fy[e

£ 206,00

Zucchini noodles with @ﬁf basil fresto sauce and cﬁemy tomatoes in confit
€ 17,00

S-ciosi” (snails au ﬂmﬁn ) in their shells
€ 22,00

Deer cmﬂpaccia with j:ﬂeen mpﬂmyw and bread cﬁipy
€ 22,00

Selection of "hotoi” éﬂ@ artichokes and artichokes hearts "in tecia"
€16,00

\S’pm’nj Salad
(Misticonza m/m[ green mf)mﬂ&gw, p/ucésfaec& walnuts and balsamic w’neﬂm sauce)
€ 10,00

Steamed u%efaéfey in Season 9
€ 12,00

Mixed salad 9

€ 11,00
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Pasta Entreés Kecipey

Nettle &/Mmp/inﬂy with wild duck mng‘

€ 22,00

Homemade baked cannelloni with éﬂ@ inmcﬁ and ricotta cheese

Half fortion € 16,00
Reﬂufmﬂ porﬁon € 24,00

\S’pﬂyﬁel‘ﬁ “alln Chitarra" with fresh tomato sauce and basil

Half portion € (5,00
Reﬂu/mﬂ pom‘ion € 24,00

L’ay@m with green mpﬂmyw and white meats WyOm‘
€ 23,00

White mpmﬂ@w’ cream with balsamic w’mymﬂ savce and ﬂn%n crouton' "V
€ 20,00

Spri@ foea velouts with mountain ricotta cheese
£18,00

\ Vegan Choices - free of any animal pmﬁ/ucf
Cover charge € 5,00 frer person - Tax 10%




L’mye noodles whole p&m‘a with stewed meat balls
Half foortion € 15,00
Reﬂu/mﬂ ﬁmﬂﬁan € 22,00

Thin noodles p&m‘ﬂ with "botoi" éﬂ@ artichokes and Parma ham

Half fortion € 16,00
R@u[m pmﬂﬁon € 22,00

Raviol with white meats and black truffle from Norcia

Half fortion € 19,00
Reﬂu/mﬂ parﬁan € 26,00

Risotto "de Secoe” Ancient Venelian ”/{ecz’/ae
(min, 2 /)m'om']
€ 23,00 PP

Risotto with wild herbs ... bruscandoli, carletti, rosoline
(min, 2 /)m'om']
€ 23,00 pp

V Vegan Choices ~ }[ree 0}[ any animal, /wﬂa/ucf

Allergens?

Dear customer, our staff will be happy to help you choose the best dishes related to any specific food
allergy or intolerance issue.
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Meat and vggefaéés

Rack 0/[ lamby herbs scented with shallot ccnfif and éﬂ@ artichokes "in tecia"

€ 30,00

Veal eymﬁ)pe with Marsala wine and. Wmcﬁ

Half fortion € 17,00
ﬁ%u/mﬂ parﬁon € 27,00

Thin calf’s liver slices " Veneziana” J'fyﬁ; with corn pa/enfa from Marano

Half porﬁon € 18,00
R'eju/mﬂ portion £ 28,00

Classic Chef's ?/ﬂméuiﬂﬂe:ﬂ with French fries
€ 25,00

YEG Waméu@er \/}

Cﬁic@ea ﬁaméuiyen tomatoes, mustard, cucumbers, served with French fries
€22,00

Cover cﬁage € 5,00 per person - Tax 10%




Rreast 0}[ chicken with mustard seeds and steamed U@efaéfes
€ 24,00 PP

Soft of veal with tarragon sauce and soff frotatoes with extra virgin olive oil

Half fportion € 24,00
R{igu/mﬂ fortion € 28,00

Barolo wine heef fillet with foorcini mushrooms and frotato timbale

Half foortion € 23,00
(Reﬂu/ar portion € 36,00

Veal fi/ﬂ%‘ "Rossini” J'fy/e with pafm‘O mousse
Half, foortion € 25,00
Rﬂﬂu/mﬂ fortion € 38,00

Chateaubriand with seasonal’ v%efﬂé/ey, pafm‘o timbale

ﬂm/ éemﬂnmk'e SauUCe
(min. 2 /)ew'om']
€ 40,00 PP

V Vegan Choices ~ }[:ﬂee 0}[ any animal, /wo&/ucz‘
Occm'iona@ a few foods may be stored at low temperatures or frozen at origin




Tayﬁiy Menu

Fresh uggefaé/ey frinzimonio
SMO@&/ /ucﬁm/m/ with balsamic w’nfymﬂ sauce
Dotato mousse with "hotoi" éﬂ@ artichokes

White mpﬁwﬂw cream with balsamic w’nfymﬂ savce and. jof/en crouton' 0
Risotto "de Secoe” (Ancient Venetian Recipe )

Soft of veal with tarragon sauce and soft frotatoes
with extra virgin oljve oil

ﬁm% cﬁaco/afe mousse 72% wifﬁ cocon jmim’

Homemade foatries and coffee

kkhkkkkkkkkkk*x

£ 05,00 pp. (minimum 2 persons )
Cover cﬁmye and tax mc/m[%/

Drinks not included

V' Vegan Choices - free of any animal product




