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STARTERS
(13.47) Marinated salmon carpaccio in its own roe, with a raisin salad and peach sauce 15,0
7) Buffalo mozzarella bites with cherry tomato soup 15,0
7.810) Our selection of Bergamo cheeses with mustard-flavored jams 190

Buffalo blue cheese, Bufarolo Quadrello, Taleggio, Branzi, Grandbu ’
(1 Our selection of cured meats with fried dumpling 19,0
1,3.7) English-style roast beef with seasonal vegetables 15,0
(1,6,7) The Chef's “Parmigiana” 15,0
HEALTHY Orto in Onda special vegetables plate 16,0
(14,7,8) Caesar Salad 15,0
FIRST COURSES

(1,3,7) “Scarpinocc” typical cheese dumpling with butter and sage 16,0
(1,7,.9,14) Risotto with cuttlefish, peas and olive crumble — min 2 pers. 17,0
(1,9,12) Fusilli pasta “Mancini” with Bolognese sauce 16,0
(1 Spaghetti with Mediterranean sauce 16,0

HEALTHY : !
(.9) Vegetables soup with aromatic herbs croutons 15,0

SECOND COURSES
HEALTHY (4) Baked salmon with gazpacho and spinach 22,0
@ Sliced beef with sautéed vegetables 24,0
@) Roasted cockerel with rustic potatoes 21,0
OUR SPECIAL
served with French fries

(1,7) [talian bread with raw ham, buffalo mozzarella cheese and balsamic reduction 14,0
(1,3,4,7) Surf Burger 18,0
(17) Our ham and Branzi cheese toast 13,0
CHEF’S SUGGESTION OF THE DAY 16,0

DESSERT
(1.3.7.,8) Chef's tiramisu 11,0
HEALTHY Fresh fruit salad 15,0

(1,3,7,8) Desserts from our showcase

Service 3,0

Allergens:

(1) cereals containing gluten: wheat, rye, barley, oats, spelt, and their derived strains and products; (2) crustaceans and products thereof;
(3) eggs and egg products; (4) fish and fish products; (5) peanuts and peanut products; (6) soya and soya products; (7) milk and milk
products including lactose; (8) nuts, namely: almonds, hazelnuts, walnuts, pistachios and their products; (9) celery and products thereof;
(10) mustard and products thereof; (11) sesame seeds and sesame products; (12) Sulphur dioxide and sulphites in concentrations exceeding
10 mg/kg; (13) lupins and products thereof; (14) mollusks and mollusk products

The fish intended to be eaten raw has undergone a preventive reclamation treatment in accordance with the regulation CE 853/2004



