LE PROPOSTE DELLO CHEF

Homemade pasta, prepared from Italian flour

44. Tagliatelle al pistacchio OV’ 44 pln

Pistachio pesto / grana padano / mozzarella burrata cheese

45. Tagliatelle with shrimps 49 pln

Shrimps / asparagus / salsica piccante / tomatoes

46. Gnocchi with beef tenderloin 83 pln

Oyster mushroom / black truffle paste / creme fraiche / grana padano

47. Risotto with shrimps and baby squid @ 58 pln
Garlic / chili / parsley / grana padano

48. Seafood Risotto @ 78 pln
Mussels / vongole / squid / baby squid / shrimp / garlic /
parsley / peperoncino

49. Spaghetti with seafood 75 pln
Mussels / vongole / squid / baby squid / shrimp / garlic /

parsley / peperoncino

50. Papardelle with Atlantic salmon 46 pln

French mustard / creme fraiche / chives / demi glace

51. Tagiatelle con pollo 45 pln
Chicken / sun dried tomatoes pesto / spinach / mascarpone

MEATS

52. Tagliata di manzo @ 130 pln
Beef tenderloin / rocket lettuce / grilled boletus /
cherry tomatoes / grana padano

53. Corn chicken breast 59 pln
Potato puree / carrots / cauliflower / demi glace sauce / panko

More meat dishes are also on the menu board

FISH AND SEAFOOD

Fish and seafood dishes are listed on the chef’s proposal board

DESSERTS

54. Tiramisu 29 pln
Savoiardi ladyfingers / cocoa / coffee / amaretto liqueur /
Cointreau liqueur / mascarpone

55. Vanilla Panna cotta 29 pln

Vanilla / bourbon / raspberries / granola

56. Coppa di gelato 27 pln

Vanilla ice cream / strawberry ice cream / chocolate ice cream

]

BREAD TR

Homemade Bread

57. Big 22 pln RISTORANTE
LA CUCINA
— A
Foccacia
59. Rosemary and sea salt 22 pln
60. Tomatoes 28 pln Visit us 2
61. Cherry tomatoes, olives and rosemary 30 pln and leave a comment 7% )
(Crrin =
62. Bread portion 6 pln i8
Allergens list available at the staff. NP
=N

B ecetarion ® gluten free We add 10% service cost for groups above 6 people.



PIZZA rossa
01. Margherita @’

tomato sauce / mozzarella fior di latte / basil leaves / extra virgin olive oil

02. Prosciutto e funghi
tomato sauce / mozzarella fior di latte / cotto ham / champignons

03. Capricciosa
tomato sauce / mozzarella fior di latte / champignons / cotto ham /
grilled artichokes

04. Tonno e cipolla

tomato sauce / mozzarella fior di latte / tuna / onion / olives

05. Diavola

tomato sauce / mozzarella fior di latte / salami spianata piccante / jalaperio

06. Verde &

tomato sauce / mozzarella fior di latte / gorgonzola / spinach /
asparagus / cherry tomatoes

07. Havaii

tomato sauce / mozzarella fior di latte / pineapple / cotto ham

08. Quattro formaggi C‘/j,
tomato sauce / mozzarella fior di latte / gorgonzola dolce /
goat cheese / taleggio

09. Prosciutto di Parma
tomato sauce / mozzarella fior di latte / Parma ham / rocket lettuce /
cherry tomatoes / extra virgin olive oil / grana padano

10. Scampi
tomato sauce / mozzarella fior di latte / king prawns / spinach /

garlic / parsley
11. Salami

tomato sauce / mozzarella fior di latte / salami toscano /
salami ventricina

12. Marinera e mozzarella buratta @’
tomato sauce / garlic / chili / parsley / oregano / mozzarella buratta /
rocket lettuce

13. Tre porcellini
tomato sauce / mozzarella fior di latte / pancetta / 'nduja / cotto ham /
red onion

14. Pizza Bruschetta CV)’
tomato sauce / mozzarella fior di latte / rocket lettuce / grana padano /
tomatoes / garlic / basil / extra virgin olive oil

15. Pizza frutti di mare
tomato sauce / mozzarella fior di latte / mussels / squid / baby squid /

shrimp / garlic / parsley

32 pln

36 pln

40 pln

40 pln

42 pln

42 pln

39 pln

42 pln

48 pln

48 pln

42 pln

42 pln

48 pln

39 pln

75 pln

PlZZA BiaNcA

16. Porcini e “nduja
Creme fraiche / mozzarella fior dilatte / boletus / "nduja / taleggio /
parsley / garlic / red onion

17. Bianca Fiorentina C‘j’
Creme fraiche / mozzarella fior di latte / blanched spinach / 2 eggs /
tomatoes with basil / grana padano

18. Scampi Bianca
Creme fraiche / mozzarella fior di latte / shrimps / salami ventricina /

blanched spinach

19. Pistachcio e burrata
Creme fraiche / mozzarella fior di latte / mortadella with pistachios /
mozzarella burrata / pistachio pesto / crushed pistachios / arugula

PlZZA speclALE

20. Tartufo e mascarpone
Black truffle paste / mozzarella fior di latte / salami spianata piccante /
mascarpone / sweet and spicy peppers

21. La truflina
White truffle sauce / Napoli salami / taleggio cheese / Parma ham /
asparagus / blanched spinach

22. Bianca ai tartufo fresca Q‘/’
White truffle sauce / mozzarella fior di latte / zucchini / fresh black truffle

23. Parma e buratta
Black truffle paste / mozzarella fior di latte / Parma ham / arugula /
cherry tomatoes / grana padano / mozzarella burrata

ANTIPASTI

24. Bruschetta with tomatoes CJ‘/’

Tomato / garlic / basil / olive oil

25. Shrimps in butter
White wine / garlic / peperoncino / butter / toasts

26. Vitello tonatto (%)
Slow-roasted veal loin / tuna / capers / parsley /
extra virgin olive oil

27. Beef carpaccio
Beef tenderloin / arugula / grana padano / extra virgin olive oil

28. Pizza focaccia @’

Rosemary / sea salt / extra virgin olive oil

29. Focaccia with Beef Tartare
Beef / shallot / Dijon mustard / French mustard

30. Piatto di frutti di mare
Squid / shrimp / baby squid / mussels / vongole / bell pepper sauce /

aioli sauce

& vegetarian @ gluten free

48 pln

45 pln

49 pln

54 pln

48 pln

S1pln

75 pln

60 pln

26 pln

46 pln

42 pln

45 pln

26 pln

59 pln

110 pln

SALAD

31. Salad mix with shrimps and avocado ®
Romaine lettuce / arugula / corn salad / avocado / cherry tomatoes /
lemon vinaigrette

32. Caesar salad with chicken
Romaine lettuce / chicken roll / herb croutons / anchovies /
grana padano

33. Salad mix with fritto misto
Lettuce mix / aioli sauce / shrimps / baby squid / hard durum wheat

SOUPS
34. Tomato cream CVJ,@

San Marzano pelati tomatoes / sour cream /
basil pesto / parmesan

35. Tuscan soup
Mussels / shrimps / vongole / fish / garlic /

peperoncino / parsley / white wine / toasts

PASTA FRESCA CLASSICA

Homemade pasta, prepared from ltalian flour

36. Spaghetti cacio e pepe vege C‘/),

Butter / pepper / pecorino romano

37. Penne alla Vodka CVJ’

Vodka / creamy tomato sauce / oregano / garlic / peperoncino

38. Spaghetti alla puttanesca
Garlic / chili / capers / olives / anchovies / parsley / tomatoes

39. Spaghetti carbonara
Guanciale / egg yolks / grana padano / pepper

40. Spaghetti aglio olio e peperoncino C‘/j’

Garlic / chili / extra virgin olive oil / parsley

41. Penne all'arrabbiata Cj‘/’

Garlic / chili / extra virgin olive oil / parsley / tomatoes

42. Tagiatelle pesto alla genovese C‘/}’

Basil pesto / grana padano / pine nuts / extra virgin olive oil

43. Tagiolini al tartufo fresco C‘/},
White truffle sauce / butter / grana padano / fresh black truffle

48 pln

47 pln

65 pln

25 pln

48 pln

32 pln

36 pln
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