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i Cocktail Bar & Cucina Every day from 12.30 to 22.30 AWRY Al requested TAKE AWAY
rter . . . . ] 5
Sea Starters Fish Main Courses Vegetarian Dish Cafeteria B
Q
Marinated anchovies with crostini bread 10 £ g
g Shrimp and calamari skewer (4 pcs) 14 v Seasonal cheeses and vegetables 14 Coffee 1.8 3
Fantasy of cold seafood appetizers 13 c . ®
. . Fried shrimp and calamari with vegetables 15 @PPUCCINO 2.5 <
Cuttlefish and prawn salad with vegetables 13 G el 28 >
Octopus, potatoes and olives 13 FETns Al pe) LS Piadinas L hi i 23
. . Gratin squid on a bed of salad, cherry 13 A IEEEEE 3 3
Mussels tarantina/marinara style 10 ", Ameri ” s
. tomatoes and balsamic vinegar glaze 1 filling 7 AT CEEE 2.5 S
Clams marinara style 12 " c d coff @
. Grilled octopus with mashed potatoes and 14 2 fillings 8 orrected coffee 2.3 3
Charlie Brown mussel 12 " )
tomato pul black ol d chili cherry tomatoes 3 fillings 9 Iced coffee 4 2
omato pulp, capers, black olives and chilli pepper Moroccan coffee 5 E:
. Small ginsen 1.8 S
Land Starters Meat Main Courses Hamburger g. o 3
Large ginseng 2 §_
. - Sbaghinata with French fries 14 3
' Mixed Crostini (8pcs) L Sliced beef with coarse salt and rosemay 16 d Small barley 18 g
. beef burger, lettuce, tomato, cheddar, bacon and Large barley 2 3
Salami and cheeses plate 12 Chicken cutlet with fried potatoes 12 o
alabama pepper sauce Hot chocolate 45 S
Buffalo mozzarella and Raw Ham 12 Chicken sk ith ted potat 14 b S
H 4 Mel Icken skewers with roasted potatoes Chicken Burger with French Fries 12 Hot tea 4 S
DL 2 (DD, 10 Lemon or mushroom scallops 12 cutlet, salad, tomato, mayonnaise . . 5
¥ Buffalo Caprese 10 . . Orange juice Zummo 4.5 e
French fries or roast of your choice Seafood delicacy with fried potatoes 15 Fruit juice 3.5/4 3
Fish First Courses Ttuna burger, lettuce, tomato, mojito mayonnaise ’ §
v i i i 14 . 5
Spaghetti with clams 14 sweet potato and carrot bread, spinach burger,
¥ Tagliolino with seafood 15 Caesar Salad 12 (ST, TR VR T Water 0.5 L pet 1.5
$ Strozzaprete with pesto, prawns and courgettes 14 green salad, chicken, caesar dressing, croutons Water 1L 3
Seafood risotto (min 2 people) 15 Salad 12 Appetizers Soft drinks 4
¥ Tagliolino with cuttlefish ink and lime flavour 16 salad, carrots, rocket, tuna, mozzarella, black olives PP Vodka from4.5 to 6
with prawn and calamari sauce ¥ Vegetarian » 13 Bitters/Brandy/Cognac from 4.5 to 8
$ Graziano's tagliolini with blue crab 12 green salad, tomatoes, olives, mozzarella, mushrooms, Mix Fried 10 Grappa from 4.5 to 7
(d di ilability) artichokes, parmesan flakes Hot Dog 4
epending on availability, Charlie Brown Salad 13 Tonst ) Rum from 4.5 to 10
. green salad, tomatoes, tuna, rocket, anchovies and WhiSky from Sto 12
Meat First Courses ozzarella Stuffed Spianata 4.5
Stuffed Sandwich 4 Dessert
§ Lasagna 12 Side dishes Chicken Sandwich 5
¥ Tagliatella bolognese (with ragt) 11 Margherita Pizza Slice 25 Piadina with Nutella 5
Spaghetti carbonara 12 v French fries 5 Stuffed Pizza Slice 35 Homemade tiramisu 6
¥ Tortellino pasticciato 12 v Baked potatoes 5 Appetizer Cutter 2 Lemon sorbet 4.5
Spaghetti all'amatriciana 12 v Grilled vegetables 6 peanuts, olives, tortillas, taralli, spicy Coffee cremino 4.5
¥ Strozzaprete sausage, scamorza, rocket 13 v Mixed salad 5 SENGE Homemade chocolate flan 7
and tomato Gianduiotto with crunchy crumble 6
Upon request, each pasta is also available with ragu, tomato For allergens ask the staff (EU Reg. n. 1169/2011) Y Vegetarian % Fresh pasta Free cover

or pesto.



