7 Uil
. L ]
J '}'ﬂ'
v’ %‘%

) RISTORANTE >3 Ap '
d’ EVANGELISTA % %, |

—— ' SITNCE" 19 50—

IR Carciofi al Mattone .........vovvvveneereenirereeninrennarnnes
'R Bresh anchovies fied Balls ;.o s susiisssosssnsiebsnn tises
Trippa veal with tomatoes, mint and pecorino cheese ..........
Herrings, fresh onion and fiordilatte cheese ..................... 16€

First Courses

He Souprol the Bay v uivame vsss dhanaweisassiobsasivukon o vasdias 16€
"Rigatoni gricia" with bacon, black pepper and pecorino cheese ... 18€
Tagliolini with daily fresh fish ........coooviiiiviiiiiiiininii, 18€
Homemade gnocchi with red radish and nuts ............oeeien. 18€
Mezzipaccheri pasta arthichokes carbonara ..................... 18€ ‘
Spaghetti with small meatballs ...........ccocovviiiiiiiinininn. 18€ N
Main Courses
Baked lamb with juniper sauce and thin potatoes ............... 26€
Fillet beef with red wine sauce and thin potatoes ............... 28€
Fillet pork with grapes and black pepper .......c..covviivvenenn. 228
Beef cutlet and fried artichokes .........covovviiiiviniiiniinn, 28€
ANCOAMEBRIAEBIE, fusivvannabpis ppmies bl s svs e vk s 20€
Proposal of fish dish (of the day) ........ovvviiiiiiiviiiiiiinnn, a.m,
Artichokes salad with fresh sheep cheese ..........oovvviiniinn, 16€
Poan-foied | cHICORY ousueansimimianisismetaimsamiabssvsmavu rmaass o€
Dessert

! Bitter caramel demi-glass with almond crumble ................
Dark chocolate sorbet with cocoa beans .......ovvvvveviniiininnn. 10€
Seasonal SOTDELS .. vvuvvvrirnieiineis v
Puff pastry with eggnog, cream hot chocolate ....................
(Calee of BHE AN o nsithsnus sonibvisonsamin viaimausivilisdhinding
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