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Wetborre o B2

*Crustacean ca.r/aaa:éo, /aa.sséon fruit, marinated onion, wild berries 24

Qe d
*Steaktartare, chives, capers, mushrooms, 7o€/<, mustard seeds 20
0idd
*Oa‘ofus, '/Va(by'a,, é.w*mfa,, lettuce 22
8o

*Fioh croquette, marinated s/m[&f,. farmﬂon ermuloion 1€
Conidd

*Dotatoe DW&'hﬁ&‘, blne c/uiese, s/aémw/u, hazelnunts 20
YTy

Raviols, mantis shrimp “busara”, burrata, basl 22
CROJUL

*Saftron faj&b&'m', .moéuco ragout 20
Cogld

*Rcotto, 4447 octopus ragout, canliflower., éa7 leaf (min 2 pax} 24
irio

*Th eal Milanese style, fresh fried potatses,
Y qcc?ulve saunce, s;r% m@::l ﬁzx PR
&0

*Fish steak, seasonal veyefaé&s 28
N
*Sliced beef, tomato confit, chimichurri 28
PIS

*Dee/a Fried Adriatic fish based on market a,vwl&v,éé&'fy 28

AN V)

*Based on market a,va.ééa,éé&ﬁ]: catch of the 0(4_7 ?.50 per 100 g
Balked. or yn'ééea[, served with seasonal Vejefa,Mes
Y

Vﬂﬁa‘aé&s 8



