SOGLIOLA AL FORNO | 9.9 r J M& 2
| PAddooa oto poUpvo pe natdreg poupvou i
. .
1 Mitoa LnéalaA 3 lNitoeg enthoyng oag
+ 1 Zupapiko enloyng oag + 1 Coke Cola 1,5 ltr
+ 1 XaAdta enhoyng oag
1

0SSOBUCCO MILANESE | 14.9
| Kétot pooxapiolo otyopayeipepévo pe pr{dto

SALMONE MARTINI | 12.9

| Wnt6G oohopég pe odAtaa Maptivi, pe yntd Aaxavika lr ' 1680 17,60
L

Kal natdteg poupvou

SCALOPPINE AL PANNA | 13.9
| Mooxapiola okahonivia, pe yntd Aaxavikd
Kal natdteg poupvou

Piattl Principali

SCALOPPINE AL LIMONE |13.9
| Mooxapiola okaAonivia Aepovara, ye yntd Aaxavikd
Kal natdteg poupvou

2 lNitoeg en\oyng oag
+ 1 Zupapikod enthoyng oag
+ 1 XaAdta enthoyng oag

+ 1 Coke Cola 1,5 ltr

2 Zupaplkd emloyng oag
+ 1 Coke Cola 1,5 ltr

FILETTO DI POLLO | 8.9

| Kotérniouho ®\éto yntd, pe yntd Aaxavikd
Kal natdteg poupvou

(En\oyn odAtoag: aha Kpep, Ménep) _ 22,90

COSTOLETTE DI MAIALE BBQ | 14.9

| BBQ Spare Ribs pe natdreg tnyavntég ) -_‘_,.. Avayuktkd 51d¢. 330ml | 1.7
COSTOLETTE DI AGNELLO | 11.9 22 vagura g‘d"’- ?050{“1 || 3263 . \
: E» VAYUKTIKA 61ap. 1,5 ltr | 3. . N, v
| Apviotla naiddkia pe natdreg tnyavniég kat oaidta . : 1% g
PIZZAIOLA [ 119 Nepd 500ml | 0.6 - ad £ : : 1 /’,t' £ 5 =
; 7 . : Nepd 1.50ltr | 1.6 (e
@ | Mooxapioto @\éto oe odAtaa viopdrag, + 2 Zupapika enhoyng oag AvepaKo(Jxo| Nep6 500ml | 2.3

HE NATATEC POUPVOU Kal CaAGTa At + 1 ZaAdta enihoyng oag

™ Heineken 330ml | 2.0
MAIALE SCHNITZEL | 8.9 14,90 Amstel 330ml | 2.0

£ ._'_:- .: _|_.=.)$_olgtvé,oviros)\ pE ygpvupppa _oa)\x_ﬁta 5 Mythos 330ml | 2.0
L4 .{-'rlqm_rs_c:gnyovntsq__,_-- : : AR Corona 330ml | 3.0

qunpepwéo z

14:00 - 24:0

14:00 - 24:00
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PANE EBURRO | 1.0
| Wwpi & BoUtupo

BRUSCHETTA | 4.5 (2pcs)
| MotoapéAa, viopdrta, néoto Bao\ikoU

PANE ALL'AGLIO | 2.5 (2pcs)
| Zkopbéywpo

SUPPLI | 3.5 (3pcs)
| Kpokéteg pullou pe potoapéla Kat odAtoa viopdrag

BASTONCINI DI MOZZARELLA | 4.9 (5pcs)
| Zuk Motoapéhag

GAMBERI AL AGLIO | 6.9 (5pcs)
| Tapibeg pe Lk6pbo

GAMBERETTI PANATI | 6.9 (5pcs)
| Tapibeg navé

CHELE DI GRANCHIO | 6.9 (5pcs)
| KaBoupdyixa navé

FUNGHI TRIFOLATI | 6.9
| Mavitapia owté

—

VERDE | 4.2
| Mpdowvn oaAdta pe kpeppU6L PpETKo

GRECA | 4.9
| Ntopdra, ayyoUpt, npdowvn minepid, eAég kat péta

AL TONNO | 6.9
| Tévog, papoUA, ppéako kpeppudl, Bpaotd auyd

AL SALMONE | 9.9
| Kanviotdg ocoAopdg, papoUAL, kapdto, ayyoupt,
xaBdpt kat Biveykpet

DIPOLLO| 6.9
| KotdnouAo @i\éto, viopdta, ayyoUpt, mpdoivn mineptd,
eNLEG Kal pETa

DEL SEF | 6.9
| MapoUA, viopdta, ayyoUpt, kpeppudl, xolpopépt, Tupi,
Bpaot6 auyd, owg Tou XEP

DI CESARE | 6.9
| KotdnouAo @\éto, papoUAt iceberg, pnékov, kpoutdy,
@AoUbdeq MNMappelava

INSALATA DI RUCOLA |7.9
| Prosciutto Crudo, papoUAt, péka, viopartivia,
@AoUbeg napuedavag, kapudia Kat BiveykpEt

CAPRESE | 6.2
| Ntopdra, ppéokia potoapéha, Baohikoé

MARGHERITA | 6.2
| ZdAtoa viopdta, yotoapéha

CLASSIC | 6.7
| Xotpopépl, odAtoa viopdtag, otoapéha

RAGU | 7.2
| Xotpwvh navoéta, Kipdg, potoapéAa

DIAVOLA | 6.9
| Ventricina Aoukdviko, adAtoa viopdrag, gotaapéAa

BOSCAIOLA FOREST | 7.9
| Salciccia Aoukdviko, pavitdpla, kpéua, HotaapéAa

HAWAINA | 6.7
| Xowpopépt, avavdg, odAtoa viopdta, HotoapéAa

VEGETARIANA | 6.2
| Aaxavikd, cdAtoa viopdtag, potoapéia

PAESANA GYROS | 7.2
| Xoipvég yupog, kpeppUby, viopdta, potoapéha

AL TONNO | 7.9
| Tévog, ppéoko kpeppUdL, odAtoa vioudta, potoapéia

SPECIALE |8.9
| Xowpopépt, pnéwkov, Aoukaviko, kpeppUoL, pavitdpla, -
viopdta, oaAtoa viopdtag, potoapéAa

GRECA |75
| ®€ta, eAég, kKpeppUbia, oképdo, viopdta,
odAtoa vioudtag, JotoapéAa

4 FORMAGGI | 7.9
| Tkopykovt{6Aa, nappeddva, nekopivo, potoapéia, Kpépa

PROSCIUTTO E RUCOLA | 8.2
| Mpoaoouto, pdka, napueddva, potoapéha

GAMBERETTI | 10.9
| Tapibeg, ok6pbo, odAtoa viopdtag, potoapéia

CALABRESE | 7.9
| AvioUyLeg, ENEG, ppéoKia potaapéAa, odAtaa viopdtag

MORTADELA | 7.5
| MoptabéAa, plotikt atyivng, kpépa, potoapéAa

SALMONE | 12.9
| Kanviotdg ocoAopdg, xaBidpt, §0opa Aepoviod,
Kp€ua, JotoapéAa

SALAME MILANO | 7.9
| ZaAdpt Milanese, odAtoa viopdrta, potaapéAa

COTTO E FUNGHI | 8.2
| Xowpopépt Cotto, pavitdpia, odAtoa viopdrag, HotaapéAa

NAPOLITANA |5.9
| ZdAtoa viopdrag

RAGU | 7.2
| Mavoéta, Kipdg, odAtoa viopdrag

BOLOGNESE | 6.9
| Kidg, odAtoa viopdtag

CARBONARA |7.2
| Guanciale (unéwov), auy6

CARBONARA EAAHNIKH | 7.2
| Guanciale (unéwkov), kpépa yaAaktog, pavitdpta

ALLA MATRICIANA | 6.9
| Mavoéta, ppéoko kpeppddl, odAtoa viopdtag

VEGETARIANA |5.9
| Avapekta Aaxavikd, odAtoa viopdtag

PENNE ALLA PANNA E POLLO |7.5
| Koténouho @iéto, pavitapta, Kpépa

PENNE AL TONNO | 7.5
| Tévog, ppéako KpeppUBL, odAtoa viopdatag

AL PESTO | 6.5
| Kpépa ydAaktog kat néato Baohikou

AGLIO ALOLIO|5.9
| Zk6pbo, eAatdAado, mkdvikn nuinepid

4 FORMAGG!I | 7.2
| Tkopykovt{6Aa, nappeldva, nekopivo,
potoapéAa, Kpépa YAAaKToG

LASAGNIA| 7.5
| ZdAtoa Kupd, potaapéha kat nappeldva

RAVIOLI| 7.9
| Znavaéki, tupi ricotta
(EmAoyn odAtoag: vanoAttdv, pnoloveC h aAd Kpéu)

GNOCCHI | 7.5
(Entoyn odAtoag: 4 tupld, ald kpép, néato, PnoAoveQ

TAGLIATELLE AL SALMONE | 9.9
| Zohopdg, kpé€pa yadAaktog, odAtaa viopdtag

PAPPARDELLE MAIALE E FUNGHI PORCINI | 9.9
| Xoipivé piAéto, pavitdpta Moptaivi, viepi-ykAdg




