Enjoy with us the best of the grill
Fettina di maiale
€ 9,90
Tender meat from the pig
Scamone di manzo
€ 14,50

Huftsteak the best piece of the lean and tender beef rump
Costolette d‘agnello
€ 14,50

Tender saddle of Lamb
Costata di manzo
€ 14,50

Rump steak from carefully selected young beef cattle, with a fine rim of fat for added succulence tender and tasty
Lombata di manzo
€ 16,50
Rib-Eye-Steak from the entrecote well marbled for extra succulence and tenderness
Misto di carne
€ 19,50

Mixed meat
Filetto di manzo
€ 19,50
Beef filet of the tenders cut of young beef 

Select your steak the way you like best. If you don’t say wish your steak medium/ping being grilled.
English: 
of the meat bloody.
Medium: 
pink on the inside, strong crust.
Well done: 
heavily browned exterior, interior complete by grilled
Specialties from the pan
 Cotoletta alla Milanese
€ 9,90
Wiener Schnitzel (pork)    
Scaloppa al vino bianco
€ 11,50
Pork escalope in a white wine sauce
Saltimbocca alla Romana
€ 12,90

Pork escalope with raw ham and sage in white wine sauce
Tagliata di Manzo
€ 16,50
Huftsteak slices on fresh rucola with parmiggiano cheese
Agnello in tegame
€ 16,50

Lamb with fresh pepper, tomatoes, olives, onion and oregano
Filetto di Manzo al pepe
€ 21,50
Beef filet with peppers and cream
Fish
Calamari fritti
€ 13,50
Cuttlefish fried
Calamari griglia
€ 13,50
Cuttlefish grilled
Calamari saporiti
€ 13,50

Cuttlefish with garlic, hot pepperoni and lemon
Pesce misto alla griglia
€ 19,50
Mixed fish grilled
Scampi alla griglia
€ 19,50
King prawns grilled
Scampi alla crema
€ 22,50
King prawns with sparkling cream
All meat and fish dishes are served with fresh garnish day.






