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The Autumn Menù 

“Un ristorante è per noi un luogo 
di incontro, un luogo di storie, un 

“contenitore” di benessere.” 

 

“Attorno a un tavolo, le persone 
si conoscono, le persone si 

confrontano, si divertono o si 
confortano, le persone si 

arricchiscono.” 

 

   
S T A R T E R S  

                            Hen “in Saòr” with bread croutons (Saòr: cooked Onion, Raisin and Pine Nuts) *        € 9 

             Cured meats and olives (local artisanal cold meats)  *                                 € 8 - € 12 

             Regional cheeses with pear and red onion compote v            € 6 

             Bread salad and cherry tomatoes with capers and black olives           € 8 

(with optional addition of Anchovy in oil) 

             Sardines in “Saòr”  *                 € 8 

 Pepper Prawns with zucchini julienne and fresh Burrata             € 11 

               Moscardini^ “da barca” (small octopus with apple Vinegar)             € 9 

 

 F I R S T  D I S HE S   
Bigoli (typical egg-pasta) with Duck ragout *        € 10 

Tagliolini with lemon and zucchini cream v                        € 8 

Pasta and Beans  v                  € 8 

                        Bigoli “in Salsa” * (with Anchovy and Onion sauce)  *                     € 8 

         Seafood Tagliolini with clams, mussels and prawns                € 12 
 

M A I N  CO U R S E S  

Hen cooked in red wine with Polenta *           € 15 

         Bacaro Burger with Potatoes , Burlino cheese and marinated aubergine            € 12 

(200 gramms, 90% Sorana beef shoulder, 10% bacon, no bread) 

    Cut of Beef and sautéed zucchini (200 grams)         € 17  

Palette of cooked seasonal vegetables with Polenta and Asiago cheese v  € 10 

                         Stuffed Squid and potatoes                    € 15 

          Cuttlefish^ with black sauce and polenta *                       € 14 

 

 
S I D E  D I S H E S  

Seasonal vegetables                             € 4 - € 6 

Mixed salad v                         € 4 

 
H O ME M AD E  C AK E S  a n d  D E S S E R T S  

     Dessert of the day                      € 5 

                             Recioto di Soave (sweet white wine) with “Figassa” cheese *               € 6  

    Recioto di Valpolicella (sweet red wine) with Vezzena cheese       € 7 

 

   Cover charge           € 2  

 

*  traditional dishes   -  (^) Product frozen on board  -  v vegetarian dish   
 

 

 


