RISTORANTE

GRISSINI

APPETIZERS {3

Tomato salad “Caprese”
N~ b Z X T TL—8" 18.--

Beef carpaccio with rocket salad and Parmesan cream
ROV TFa, VaTOH T X ENNVAF U TF =7 U —AIRZ 24.--

Fried octopus on puréed Canellini beans and caiftomatoes
HA Y7y D a b= A ANVRT b~ Mg 728 a2 D850 32.--

Salmon cubes marinated with pink pepper and cucutab@r with sprouts
and seasoned yoghurt

A — 7 MIESTAUID F—FE O 7~ Y R &
X7 UDHILEILENPDDIEFR 28.--

Mixed salad with soja sprouts, croutons and nuts

Sy AYTH HERLET VR ETFT Y AY
small /]Ng& 14.--/ large & i#)% 22.--

SOUPS ¢ex— 7

Double clear soup with stuffed raw ham cappelletti
BTNAL I RARA=T HENLDOHXL T 4 AN 16.--

Minestrone vegetable soup
BREA—T I KX pr—F 16.--

Jerusalem artichoke cream soup with basil spatati erispy pork cheeks
BHEOIV—AA—=T N YaxXyF o LE ) v LREWEKIZIZAAD 19

PASTA « N2 X

Spaghetti with tomato - basil sauce and buffalozacala
F~h e RNV YV—=ADANT T 4, KFEEYY 7 LT TF—ARA 22.--

Spinach ricotta ravioli with butter, sage and riPecorino cheese
ZONAFE -V ayZF—XADTEFY NZ—LbE—-Tk
Al ) F—XRZ 28.--

Soft semolina pasta with pesto, potatoes and goeans
TEUFHOY 7 RRAZ NNV —AERT FET Y U E—RIFZ 28.--

Carnaroli risotto with herbs and boletus mushrooms
Inre—UKkoU Yy b FEEALVF—=EFAD 28.--



RISTORANTE

GRISSINI

FISH « fa £} ¥

Fillet of wild sea bass on a bed of fresh vegetwhled fried leek
B R L BT TR ST A X0 &

Angler-fish medallions Mediterranean style cookeébil
A MZEAATHE LT vayofirhigmR A &Yy 32

Fried king prawns on fondant of Tropea onions waspberry vinegar
FNaXTHEF=F DT 4 B AT NV~ = DT,
T ARY =T 4 R —IWZ

MEAT « P32

Veal fillet with a bouquet of boletus, young gadrmd a ricotta pepper tartlet
FTHDOT7 4 VA, BAALRNTF—=FH LT —V v &
AR - U a3y X F—XDH )V MRA

Deboned poussin marinated with extra virgin olileaad mustard
with sliced rosemary potatoes
ITXARNTIN—=V U F ) =T A N evAZ—RNTv I XL
BHREORBHN, v —A~ V= IKRORT AT A ZA{R

Roasted loin of lamb with aubergine and sweet pefmalian style
THEELVHRHOR—A N, YFUTEGTERT Y DIRZ

Beef fillet medaillons with braised chicory, purpletatoes and spicy wine sauce
FELVHDOAZY I FalDELBLETLEANA =T Y —=A[Z

Chateaubriand medium with seasonal side dish*
VX h—=TUT L TRITANIT 4T L), FEOWRZ B &>

* from 2 persons on
SSEPN = JD N o

Origin of the products: Beef/veal/poultry* from Switzerland, lamb from Ri@e/New Zealand/Australia
B FANT AR RIE G IAA RFE; 7 LWL TV A =a—Y =TV RIA—A T VT3

* could be bred with hormones and/or other antiobél growth promoters
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