FRANCE:

13. Louis Jadot 5800 L
Chablis (Chardonnay)

14. Hugel 4000 L

Alsace (gewurztraminer)

15. Petit Chablis 5500 L
Chablis (Chardonnay)

16. Pont de Gassac 3500 L

Roussillon (Chardonnay, viogner, Sauvignon blanc)

17. Hugel 3500 L
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. Chateau Chantalouette
Pomerol (Merlot, cabernet Sauvignon, cabernet franc)

19. Haut Roc Blanquant 10000 L

Saint - Emilion ( merlot 90%, cabernet franc 10%)

. Chateau Pegau 3500 L

Cotes du Rhone (grenache, syrah,mourvedere)
SPAIN:

21. Vino Ardanza

La Rioja (tempranillo, garnacha)

22. Arzuaga Crianza

Ribera del Duero (tempranillo)

23. Lagar de Cervera

La Rioja (albarino)
NEW WORLD:

24. Trapiche Impure

Mendoza Argentina (malbec)

25. Trapiche Grand Medalla

Mendoza Argentina (Cabernet Sauvignon)

26. Trapiche Chardonnay
Mendoza Argentina (Chardonnay)

27. Montes Alpha
Chile (cabernet Sauvignon 90%, merlot 10%)

. Montes Limited Selection
Chile ( cabernet sauvignon,carmenere)
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TRADITIONAL
MENU

SALADS:
1. 1.Fresh Salad

Green lettuce, Onion, Olives, Cucumber, Lemon, Dill

2. 2.Village Salad

Tomato, Feta Cheese, Cucumber, Olives, Peppers

APPETIZERS:

Seasonal Stuffing Traditional Pie

Seasonal Pepper Férgesé (pepper and cheese dish)
Traditional Meatball Soup

Traditional Bone-Broth Soup

Meatballs in Tomato Sauce

Grilled Meatballs

9. Baked Yogurt Casserole

10. Veal Liver
11. Village-Style Tripe Cutlet

12. Pork Ribs with Seasonal Vegetables
Cooked Over Slow Fire (per person)

DESSERTS:

13. Lemon Pudding
14. Créme Caramel

MEDITERRANEAN
MENU

ze S en (Gl o Y

SALADS:

1. 1.Taste and Chill

Shrimp, mango, avocado, red onion, red beans,
cherry tomatoes, dill, fennel seeds

2. 2.Beetroot Salad
Beetroot, baby spinach, apple, feta cheese,
walnut, dried apricot, orange dressing with honey

3. 3.Cuttlefish

Mashed potatoes with thyme, marinated in celery,
valerian carrots, broth with lemon and spicy
sauce

4. Caesar
Lettuce, chicken breast, parmesan, croutons,
house Caesar sauce, iceberg and pomodorini

5. Nicoise
Lettuce, potatoes, green beans, mushrooms,
hard-boiled egg, tuna/anchovy, capers, tomato,
olive oil dressing with vinegar

APPETIZERS:

6. Bruschetta Canape
Canape with house bread, anchovies, cheese,
bruschetta with tomatoes, served with black
olives

7. Foie Gras with house fig jam

8. Tempura Shrimp with Seasonal Vegetables

9. Daily Selection of cheeses
from our Farm

10. Selection of Cold Cuts and Cured Meats
(per person)

450 L

500 L

750 L
500 L
500 L
500 L
650 L

650 L
1200 L

750 L
550 L
1600 L

400 L
450 L

950 L

800 L

900 L

900 L

900 L

1250 L

1350 L
1800 L

750 L

1250 L

SOUPS:
11. Warm and Welcoming 750 L
With potatoes, leek, saffron, and aromatic croutons
12. Creamy Seasonal Soup 700 L
PASTAS (OUR MAMA MIA PASTAS):
13. Tortiglioni with fri-coloured Cherry Tomatoes 950 L
Marinade, Served with Buffalo Mozzarella
14. Gnocchi 800 L
With fresh cherry tomato sauce, buffalo mozzarella, and basil
15. Spaghetti Aglio e Olio 650 L
16. Linguine with Shrimp and Zucchini 1200 L
MAINS:
17. Village Chicken 3000 L
With mixed marinade and grilled, served with rice and
oven-baked potatoes
18. Local Veal Fillet with Its Own Reduction 2000 L
19. Roast Lamb with Vegetables 3400 L
(per person)
20. Pan-Seared Beef with Garlic and Parsley in 1250 L
Tomato Sauce, Served with French Fries
21. Florentine Steak 9400 L/kg
Served with baked potatoes, sautéed zucchini, and
fresh salad
22. Fish and Chips 1800 L
DESSERTS:
23. Dessert of the Day 650 L
WINE
1. Shtojzovalle 3800 L
Pezé (cabernet sauvignon, cabernet franc,
primitivo, teroldigo)
2. Bellussi brut 3800 L
Veneto (pinot noir)
3. Ca di Prata 2500 L
Venezia (Glera, Chardonnay)
4. La vie en rose 3500 L
Cofte's de Provence rosé (grenache, cinsault, rolle)
5. Abbazia Moscato dolce 2500 L
(Moscato)
6. Drappier brut 12000 L
Champagne (pinot noir)
7. Drappier rosé 12000 L
Champagne (pinot noir)
ITALIA:
8. Tramin Selida 4500 L
Alto Adige (gewurztraminer)
9. Ronco dei Tassi 4000 L
Friuli Venezia (pinot grigio)
10. Il Bianco 4000 L
Veneto (gold traminer,kerner,incrocio manzoni)
11. Campo al mare 5500 L
Bolgheri (cabernet Sauvignon, cabernet franc,
Merlot, Petit verdot)
12. Vecchie vigne '80 6500 L
Manduria (primitivo)
12. Tenuta Regaleaia 3500 L
Sicilia (nero d'Avola)
13. Alanera 3000 L

Veneto ( corvine, rondinella, corvinone)
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