¥ SV (Williams pear, Martini bianco) 6,50 € 17 Zuppa di Verdure (Vegetable soup) 7,00
2 Sherry (medium or dry) 5 S0El 18 Zuppa di Pomodoro (Tomato soup) 7,000
3 Martini (dry, bianco or rosso) 6,50 €
! (Prosecco with Aperol and
4 Aperol Spritz [ARYN LR 6,50 €
5 Campari (Crange or mineral water) 6,50 € 19 Insalata Mista (Mixed salad) 7,00 €
6 Glas Prosecco 6,00 € 20 Insalata della Casa (Mixed salad, tuna, crabs) 14,00 €
3 (Mixed salad, chicken breast
21 Insalata Tacchino fee 1y 14,00 €
(Mixed Salad, crabs,
22 Insalata Onda Blu MEMPR s (o 14,50-€
7 Vitello Tonnato 14,90 € : (Rucola Salad with parma
. 23 Insalata di Rucola AR 14,50 €
8 Carpaccio 14,90 €
11 Parma ham with buffalo mozzarella and tomatoes 14,90 €
24 Mare e Monte (with mushrooms and crabs) 14,50 €
] (Spaghetti Aglio-Oglio,
12 Giant mussels al grate (with tomato sauce) 14,00 € 25 Spaghetti Colosseum Rucola, Parma ham) 74,50 €
: A (Tagliatelle with porcini
14 Lumache Bourguignon  (Snails in herb buitter) 12,50 € 27 Tagliatelle con Porcini mushrooms in cream sauce) 14,50 €

(Snails with green 29 Tagliatelle al Salmone (Tagliatelle with salmon) 14,50 €

15 Lumache della Casa o 12,00 € Mk
i (Artichoke in Gorgonzola- 30 Penne ai Cantevelli 14,50 €
16 Carciofini al forno oo Lo 14,00 € Zet Sat{ce)
31 Penne alla Diavolo PnYIet s (8 DO0DEL, 5 S o

strips in spicy tomato sauce)
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] ; ; . (Pork medallions with 4 i Criali lled souid €
45 Piccantine ai Funghi chanterelies in cream sauce) <00 € SR e gﬂ 'ds.qw ) £
(Pork medallions with 35 Calamari alla Livornese s 23,00 €
47 Saltimbocca alla Romana Parma ham and sage 24,50 € tom.ato T e
in white wine sauce) : (Plaice fillet with crabs,
36 Sogliola dello Chef chanterelles, fresh herbs in 27,00 €
Al weat dishes with fresh dady side Alshes. e
B oGO (Plaice fillet in white wine 2450 €
g sauce, gariic) g
38 Gamberoni alla Griglia  (griled king prawns) 36,00 €
(Lobster crabs in tomato
39 Gamberoni Imperiale cream sauce with crabs, 34,00:€
chanterelles and gariic)
Piato Misto di Pesce alla  (mixed fish plate,
Grigla gried e
Further fish specialties i the dadly offer:

We serve a wixed salad aud bread allong with all fish Aishes.

Dear Gueshs,
For orgauizativual reasos, iwdividual 6illing at the fable can ouly
be jorovided for parties of up fo eix guests.
Should you require separate Gills, please uotify us wheu placing your order
Unfortuuately, i uot possite to diride the bill afteruards for larger groups.
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95 Mineral water “San Pellegrino* 20 % 2:50€ 79 Grappa ,Prima Uve* 6,50 €
96 Mineral water “San Pellegrino* O, %5 I 6,50 € 80 Grappa (house brand) 4,00 €
97 Coca Cola or Coca Cola Light 208 w5t~ 2500 € 81 Averna 4,00 €
98 Fanta or Sprite 0,208 & 12.80€ 82 Ramazotti 4,00 €
99 juices (apple or orange juice) 0,201 290 & 83 Sambuca 4,00 €
84 Amaretto 4,00 €
85 Fernet Branca 4,00 €
101 Veltins Pilsener 0,33/ F. 290€ £ e g
102 Késtritzer black beer 0,33/ F. 290€ 8 e s
108 Erdlomrbimoalk 033/ A 290€ 88 Fruit Brandy (Williams pear or cherry) 4,50 €
104 Veltins shandy 0,331 3k L I
105 Veltins alcohol free 0,831 SF: 3 2800
106 Erdinger wheat beer 0,60 i s Rl 8,20 108 1Vero d’Avola, o e

Montepulciano or Lambrusco

107 Erdinger wheat beer alcohol free 0,501 FlL 5,20 € NELG O Ao

94 Montepulciano or Lambrusco Lt e
e %irstgpfz\/gfﬁo or Lambrusco R w00
90 Coffee or espresso 20
91 Cappucino Italiano 4108 ¢
92 Latte Macchiato 4,50 €
93 Tea 3.00 € 111 Chardonnay or Pinot Grigio @2o\kY W, 80:€
112 Chardonnay or Pinot Grigio 0,501 14,00€
Dearyuem'! 113 Chardonnay or Pinot Grigio 1ol (% RROGE
Please uote that we uo louger accgpt-credit cards. However; you are : :
weleowe to pay cashless with your Girocard (EC card). 1 closaRge DF R TR

Your La Terrazza Teaw



