Taccoll Jesolo

Cicchetto / Piatto Intero

*Gambero Rosso ‘Mazara del Vallo’ XL
'‘Mazara del Vallo' XL Red Prawn
‘Mazara del Vallo' XL Rote Garnele
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*Qstrica 'Selezione Taccoll’

Oyster
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*Scam PO
Scampi
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*Tartare di Pescato del giorno
Emulsione di saké e vongole, insalatina autunnale
Sake and clams emulsion, autumn salad
Sake und Muschel-Emulsion, Herbstsalat
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*Manzo
Tartare di Fassona piemontese selezione “Madama Bianca”,
maionese di soia, pane fritto, carpaccio di champignon
Beef Tartare 'Madama Bianca' Piemontese Fassona, soy sauce,
fried bread, Champignons mushrooms carpaccio
“Madama Bianca" Piemontesische Fassona Rindertatar,
Soya Mayonnaise, frittiertes Brot, Champignons- Pilzcarpaccio
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Cicchetto / Piatto Intero

* Rombo
Crocchetta di rombo, patate, salsa ponzu
Turbot croquette, potatoes, ponzu sauce
Steinbutt-Kroketten, Kartoffeln, Ponzu-SoRe
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* Gambero
Coda di gambero fritto, emulsione di barbabietola, chutney di mela verde
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Panko fried shrimp tail, beet emulsion, green apple chutney ;; ; '
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In Panko gebratener Garnelenschwanz, Ruben Emulsion, griines Apfel Chutney
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*Crunch 16.-

Focaccia croccante di semola, burrata, acciuga del Cantabrico, puntarelle
Crunch Crispy semolina focaccia, burrata cheese, Cantabrian anchovy, chicory
Knusprige Griefl3-Focaccia, Burrata-Kase, kantabrische Sardellen, Puntarelle
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*Calamarata 22.-
Ragu di piovra, paprika, scamorza
Calamarata, Octopus ragout, paprika, scamorza cheese
Calamarata, Oktopus-Ragout, Paprika, Scamorza-Kase
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*Fettuccine 28.-
Porcino, tartufo nero
Fettuccine, porcini mushroom, black truffle
Fettuccine, Steinpilz, schwarzer Triffel
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*T-bone di vitello alla milanese 28.-
Patate fritte fresche, maionese all'erba cipollina
T-bone of veal Milanese style, fresh fried potatoes, chives mayonnaise
Kalbsschnitzel nach Maildander Art, Frische Pommes frites, Schnittlauch-
mayonnaise
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*Filetto di Manzo 32.-
Porcini, zucca
Beef tenderloin, porcini, pumpkin
Rinderfilet, Steinpilze, KUrbis
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*Fritto misto dell’adriatico (in base alla 24.-

disponibilita del mercato)
Mixed deep fried Adriatic sea fish (based on market availability)
Gemischte Fritture Fisch (je nach Verfugbarkeit auf dem Markt)
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*Trancio di pescato del giorno 28.-
Contorno di stagione
Catch of the day, seasonal side dish
Tagesfisch, Beilage der Saison
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12.30 to 22.00

*Jburger 18.-
Pane integrale, zucca, scamorza, cipolla, guanciale
Wholemeal bread, pumpkin, scamorza cheese,
onion, cheek lard
Vollkornbrot, Kurbis, Scamorza-Kase, Zwiebel, Guanciale
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*Club sandwich classico 15.-
Pollo, bacon, insalata, pomodoro, formaggio, uovo
Chicken, bacon, salad, tomato, cheese, egg
Huhn, Bacon, Salat, Tomate, Kase, Ei

¢od

* Club vegetariano 15.-
Formaggio, insalata, uovo, pomodoro, verdure <5
Vegetarian club, cheese, salad, egg, tomato, vegetable
Vegetarisches Club, Kase, Salat, Ei, Tomate, Gemuse
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* Toast 8.- '

Prosciutto e formaggio
Ham and cheese
Schinken und Kase
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* Caesar Salad 15.-
Pollo, bacon, insalata, dressing, parmigiano, crostini di pane
Chicken, bacon, salad dressing, parmesan cheese, croutons
Hahnchen, Speck, Salat Dressing, Parmesankase, Croutons
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*Tiramisu
Crema mascarpone, savoiardi, caffé, cacao croccante
Klassisches Tiramisu
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* Tortino al cioccolato (min 20 minuti)
Pistacchio
Chocolate lavacake (min 20 minutes), pistachio
Schokoladen-Cupcake (mindestens 20 Minuten), Pistazie
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*Créme brilée classico e gelato del giorno
Classic creme brulee and ice cream of the day
Klassische Créme bralée und Eiscreme des Tages
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