IVienu Restaurant tataly:

DINING EXPERIENCE
$ 34

Ry
Flate of Bollicine di Prosecco
“Serafini & Vidotto”

Roasted bell pepper filled with tuna in oil,
Salina capers and anchovies
(Piedmont, Liguria)

Spaghetti alla chitarra with broccolini, pine nuts and bonito*

(Abruzzo, Puglio, Liguria)

Oven-baked glazed duck
ble . b
g P 2P

(Piedmont, Sicily)

Bronte sundae
Bronte pistachio ice cream, dark chocolate sprinkles,
ground almond, dark chocolate sauce
(Sicily)

EATALY

Nty

MEDITERRANEAN ICONS

* Publc Health advisory: We odose t (pouly, bee, lamb, po, ek, sesfod, shellfih

Ifyou have any alergies o sensitiity tospecfc foods,plase notfy our Maitred'Hotel before ordering.

DINING EXPERIENCE
$ 34
R

Flate of Bollicine di Prosecco
“Serafini & Vidotto”

Panzanella vegetable salad and steamed shrimp scampi
(Tuscany, Liguria)

Creamed Carnaroli risotto
with peas and Sardinian pecorino cheese

(Lombardy, Sardinia)

Spiced braised veal cheek

with blanched chicory dressed with balsamic vinegar and Giarratana onion compote A3

(Piedmont, Veneto, Emilia Romagna, Sicily)
Fior di Fragola sundae
fiordilatte ice cream made from mountain milk,

crushed meringue and strawberry pulp
(Piedmont)

EATALY <$>MSC

MEDITERRANEAN ICONS

* Public Health advisory: We advsethateating raw or undercooked meats (poultry, bee; lamb, pork, ec.), seafood, shellfish

Ifpouh lleg s, ple if our Maitre d'Hotel b de

d dish, with tangerine honey* &3

DINING EXPERIENCE
$ 34
R
Flate of Bollicine di Prosecco
“Serafini & Vidotto”

Tuna tartare with crisp vegetables,
fresh melon and sweet and sour Giarratana onionst %3
(Sicily)

Citrus-infused seafood passatelli
(Emilia Romagna, Tuscany)

Steamed cod served with a creamy sauce of chickpeas,
toasted almonds and slightly spicy extra-virgin olive oil
(Veneto, Abruzzo, Calabria)

Rum baba with pastry cream and whipped cream
(Campania)

EATALY 4ﬁ’MSC

MEDITERRANEAN ICONS
* Publc Healh advisry: . (poultry, bee, lomb, pork,etc.), seofood, shelfih

ope
Pl

if our Maitre d'Hotel before ordering.

DINING EXPERIENCE
$ 34

R

Flate of Bollicine di Prosecco
“Serafini & Vidotto”

Sarde a Beccafico
stuffed sardines with shavings of fresh pecorino cheese
(Sicily, Lazio)

Hand-made linguine from the Afeltra pasta factory,
with Liguria pesto, potatoes and green beans
(Liguria)

Lamb cutlets coated in savoury breadcrumbs with Ustica lentils* &5
(Sardinia, Sicily)

et

Dark chocolate mousse cake
with raspberry filling and wild berry coulis
(Trentino - Alto Adige)

EATALY <ﬁ"MSC

MEDITERRANEAN ICONS

* Public Healthads dise th (poulty, becf, lamb, pork, etc.),seafood, shellfich
- P dval conds
youh s plecs notfy our Maite dHotebfoe ord

DINING EXPERIENCE
$ 34

RN

Flite of Bollicine di Prosecco
“Serafini & Vidotto”

Smoked trout, baby leaf salad, six-grain bread and mountain butter*
(Aosta Valley, Campania)

Mini lasagne au gratin with buffalo mozzarella,
fresh basil, botargo and “Miracolo di San Gennaro” tomato &3

(Campania, Tuscany)

Paranza
assorted fried fish coated in cornflour with lightly battered vegetables
(Liguria, Calabria)

Chocolate mousse cake
with hazelnut cream filling and crushed meringue
(Piedmont)

MEDITERRANEAN ICONS

* Publc Healthadoisory: ¥ (poulty, beef, lamb, pork, tc.),seafood, shellich
eyour riskof iless, especialy fy

DINING EXPERIENCGE
$34
R
Flute of Bollicine di Prosecco
“Serafini & Vidotto™

Passata of Colfiorito beans,
seared red mullet and Senise pepper
(Umbria, Abruzzo)

Orecchiette pasta with broccolini, anchovies,
and “colatura di alici” anchovy saucer &3
(Puglia, Lazio, Campania)
Brodetto all’Anconetana
fish soup with Tuscan bread and herb-infused olive oil

(Marche, Tuscany)

Zuppa Inglese

Italian trifle layered with ladyfingers soaked in Alchermes syrup, chocolate and vanilla cream

(Emilia Romagna)

EATALY %MSC

MEDITERRANEAN ICONS
* Public Health adsizory: W nets (poulty,bef, amb, po, et ), seafood, hellfh

eyou espe
Ifyou hace any alleries o sesitiity tospecfc foods,pleae notfy our Maitre Hotelbefore ordering.




IVienu Kestaurant tataly:

WATER

LURISIA MINERAL WATER “ALUMINIUM " LINE
STILL “STILLE"
SPARKLING “BOLLE"

FRULIT JUIGE

UNICO 100% pure fruit
with barbera grapes, apple, peach and pear

COFFEE

ESPRESSO

DECAF ESPRESSO
CAPPUCCINO
DECAF CAPPUCCINO
CAFFE LATTE

CAFFE CORRETTO

an espresso with a dash of your favorite liqueur

7oz
$ 3.25
$ 3.25

1701

$ 4.50

2.25
2.25
3.00
3.00

3.00

w e e v e e

3.50

'S SAN DANIELE $12.00
BEEF CARPACCIO* $12.00
VITH PARMIGANO REGOANO, EXTRA VIROIX OLIVE OFL AN TRESI WERS
SUPERB SELECTION OF ITALIAN COLD CUTS $10.00
SALAMI PANCETTA, AN AND SPEGK
EATALY SALAD OF THE DAY $ 5.90
EATALY CAESAR SALAD* $ 5.90

FE o R —————————

AFELTRA GRAGNANO SPAGHETTONE

TOMATO, MOTLAKELLA AXD TRESH BASIE.

AFELTRA GRAGNANO SPAGHETTONE

NITH CAGIO GHEESE AND PEPPE

AFELTRA GRAGNANO PACCHERO

$ 850
$ 8.50

$ 10.50

MARL, SEA SCALLOPS, FRESH TOMATORS AND PARSLEY

@ W | MEATAND FISH SELECTED BY EATALY moumeamns| ooy <7

T-BONE STEAK® FROM PEDMONT BEEF 1000 G /35 OZ rox ) $ 60.00
SLICED STEAK “TAGLIATA"® FROMPIEDMONTBEEF 300 G /10.5 0Z $ 16.00
LAMB CHOP* $ 15.00
SALMON STEAK* $ 15.00
“THE DIVINA" $ 10.50

"| I

[

= BEEF TENDERLOIN® 250G /8.5 02

NEW YORK STRIP STEAK® 500 6/10.5 02

RIB-EYE STEAK® 5206 /11 02

D ANGUS BEEF. v fa 'mericano” oy

$25.00

$ 18.00

$ 21.00

~—— @) THE 1702 BOTTLE @) ——

POTATOES $ 3.00

Ok FOIL-AAKED WITH HERR DUTTER

ROASTED MUSHROOMS $ 3.00
SALAD $ 3.00

(GHERKY TOMATORS, FERNEL, ZUCGHING

EXTRA VIRGIN OLIVE OIL

BROCCOLI $ 3.00

STEAK SAUCE
BEARNAISE SAUCE
GORGONZOLA CHEESE SAUCE
PEPPERCORN SAUCE

2a®
BBQ SAUCE

AND FINALLY, SOMETHING SWEET...

= SICILIAN CANNOLO
FIORDIFRAGOLA

$ 490
$ 490

FIORDILATTE ICE CREAN, FRESH STRAWBERRIES AKD WHIPPED CREAM

BOMBOLONI

$ 490

THE PERFECT SERVE!
s THE WHITE, s s THE, DD s s THE, SWEET s
s
DPRADAUIDO TRy MOSCATO
ADNHS o) MONCUCCO
20 2007 2011
et caent st et Iectetcatet
ooty f=y foy
Reurohrasts Wonderkd Gberne Nt
by Fotmbedin, by L Moncnoy Pt
vy e Seried & Voo, ety
$19.00 $21.00 $21.00
L
———————— BOTTLED WINES
SPARKLING AND WHITE WINES RED WINES
BOLLICINE DI PROSECCO bosse UOMO Dt 00
T lossaﬁﬁg._. cIxmm$ 27.00
ROLLICIE RQS: 310 BARBERADALBARAIMONDA G 26.00
BOLLICINE ROSE waswon $50.00  GIAROSSO ausmmas-porcrro-wamowsy (XIS 29.00
Ty DOLCETTO D'ALBA D 30.00
ASTI DOCG GALARS 43000 tomaNo sl
osmaarsason sou DOLCETTO LA LEPRE maosaiss GEEDS 31.00
ALTA LANGA v sacr $46.00 lEF()SOﬂ:Lr_mnmn I 34.00
i MERLOT cous ot e s CIXEDH 3.0
ALTA LANGA cowrau sose sk $en00  mvomn
roreaurmsen tos LANGHE NEBBIOLO nsoom  ceoximsat 42.00
VERDICCHIO DI JESI surmmonx COXED 5100 NO NAME. CIEED 5100
v rouaenna o soacoowo ss0s
Sl 4300 PAROLOSERRALUNGA I 87,00
e BAROLO LAZZARITO XA 79.00
LANGHE BIANGO MARIN $35.00  pAROLO CRU i e |
N ——"— ey

WIDTN LIBERO |

HIGH QUALITY WINES IN THREE STAGES.

FREE FROM FREE FROM FREE FROM
CHEMICAL FERTILIZERS ~ ADDED SULPHITES HERBICIDES
ony SULPHITE USE HAS BEEN REDUCED. s Lio
ORGANIC FERTILISER 15 USED 7O LESS THAN 40%. L) AP
OF THE LEGAL LIMIT Wi HEEBICIDES
WINES BY THE GLASS
BOLLICINE DI PROSECCO 650 GIAROSSO mamsms-voussrmo-smious | CXEED 46.80
BOLLICINE ROSE $7.06  DOLCETTO LA LEPRE mipuawo vataa  CIXEED §7.00
SAUVIGNON GXED $7.50  LANGHENEBBIOLO muanoom  GXESD $8.80
T ot S 3t bvestH

“VOLUMI BOLLATI"

BEERS ‘ Wrisid

.~ SOFT DRINKS [Vpisid \

70
our GAZZOSA $3.90

v mor wse 30k M o At R N

LURISIA QUATTRO i roMusso B omommorro $3.00

e e B owavann $3.90

LUBSHADIRCL w75 Wk B o TONICA ot CHINOTTO $3.00

NAZIONALE BALADIN, 109% ITALIAX HOPS. b~ TONIC  FROM SARONa CHERTIO PRI

SUPER savapen, avoez )

ISAAC masaom, i [L_, LURISIA WATER “ALUMINIUM" LINE wor
i roia ot L s $338

LURISIA NORMALE o mtian
TRENTATRE AMBRATA nxsa o nosco
TRENTATRE DORATA Rz s08c0.

 TRENTATRE BRUNA sxsu et wosco

MECITC VAR NG




