LUNCH SET MENU

FIXED-PRICE/MENU A PREZZIO FISSO
MONDAY - FRIDAY - frem 11:00 te 17:00

STARTER + MAIN = 14,9€
STARTER + MAIN + DESSERT = 17,9 €

STARTER

vml cn“snMME sn"P (330ml-1,3,9)

Comforting beef soup with sliced veal, tagliolini, rootvegetables

ARANCINI ALLA MiLANESE (..o 13475,

3 Crispy-fried rice balls filled with saffron risotto with pulled veal,
'nduja & parmesan, choose sauce: Pomodoro / Truffle

T““A TABTABE (135g/40¢g-1,3,4,6,7,10,11)

Fresh raw tuna, yuzu ponzu with truffles, togarashi kimchi mayo,
sweetpeas, microgreens, crispy kadaif, green oil

ITALIAN PUMﬂﬂﬂnﬂ SUUP (V) @30mi-7,12)

Slow-roasted tomato soup, pecorino fonduta, basil, parmesan

BEEF cnn Pncciu (120g/60g-3,7,10,12)

Thin slices of beef sifloin from Aberdeen Angus (Uruguay),
chimichurri salsa verde, rocket, parmesan, green oil, aioli

cnlnMAni Fn i"i (250g-1,2,3,7,10,14)

Crispy-fried squid rings, Padron peppers, lemon, Aioli mayo

MAIN COURSE

ﬂﬂMANﬂ's ﬂﬂciﬂ e PEPE (V) Goog-1,39

Fresh tagliolini pasta in Pecorino sauce with ourblend of black
peppercorns: Kampot, Tellicherry, Malabar & smoked Banasura

“EAI. Mil‘\“ ESE (350g/250¢-1,3,7)

On-the-bone veal cotoletta crispy-fried in breadcrumbs,
rocket salad with marinated onions & parsley, basil oil

msm-"l alla Milﬂ“ESE (V) @o0g -7,9,12)

Creamy saffron risotto with Arborio rice, pumpkin seeds, crispy sage,
parmesan, artichokes, pecorino fonduta sauce

+4¢

MAFALDINE al TABT““] (V) @30g-1,3,7)

Mafaldine pasta, brown butter sauce with parmesan,
black truffle, truffle oil

TAGLIATA Di MANZO ... .

Sliced 250g New York Strip Steak, rocket & fennel salad
with cherry tomatoes, parmesan, chimichurri salsa verde

niﬁ‘“ﬂ“i alla vnnKA (V) (320¢ -1,3,7,12)

Bombardini Rigati Pasta, spicy Alla Vodka sauce with pomodoro,
pine nuts, parmesan, basil

+6€

AD D: +GrilledPrawns 7,9¢ <Burrata 5,9€ +Grilled Chicken 6,9€ =Crispy-fried Chicken 6,9¢ =Halloumi 5,9€

DESSERT

CHEESECAKE AL PISTACCHIO (... .-

baked ricotta cheesecake with love, amaretto & pistachios

nFrnﬁnTn (170g-1,3,7,8)

Double espresso with vanilla ice cream

NUTELLA PASSIONFRUIT CHEESECAKE

belgian chocolate, Nutella, passion fruit(gf) (155¢-3,7,8)

son BET (vg,130g/ks)

Lemon orBlack Currant

SIDES

INSALATA VERDE - GREEN SALAD (100¢-10,12)

mixed leaves with fennel, cherry tomatoes, cucumber, apple, vinaigrette

ROASTED BABY POTATOES w/ butter & rosemary (200¢,7)

79¢€

49¢€

PURE DI PATATE - MASHED POTATOES (200¢-7) 69¢€
whipped potatoes with brown butter & chives
POTATO FRIES with truffle mayo dip (240¢-3,10) 69€

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne iliness.
(vg) = vegan, (v) = vegetarian. Please inform the staff of any FOOD ALLERGIES when ordering. Executive chef Roman Bolgac. Prices are in EUR and include VAT.




LUNCH SET MENU

FIXED-PRICE/MENU R PREZZIO FISSO
PONDELOK - PIATOK - d 11:00 de 17:00

PREDJEDLO + HLAUNE JEDLO = 14,9 €
PREDJEDLO + HLAUNE JEDLO + DEZERT = 17,9 €

PREDJEDLA

vml cn“snMME sn"P (330ml-1,3,9)

Silny tel'aci vyvar s kiiskami masa, tagliolini, korefiova zelenina

ARANCINI ALLA MiLANESE (..o 13475,

3 chrumkavé gulky pInené Safranovym rizotom s trhanym telacim
maskom, 'nduja, parmezan, omacka: Pomodoro / Hluzovkova

T““A TABTABE (135g/40¢g-1,3,4,6,7,10,11)

Tuniakovy tatarak, yuzu ponzu s hfuzovkou, togarashi kimchi mayo,
cukrovy hrasok, microgreens, chrumkavy kadaif, green oil

ITALIAN PUMﬂﬂﬂnﬂ SUUP (V) @30mi-7,12)

Paradajkova polievka, pecorino fonduta, bazalka, parmezan

BEEF cnn Pncciu (120g/60g-3,7,10,12)

Tenké platky hovadzej roStenkyz Aberdeen Angus (Uruguay),
chimichuni salsa verde, rukola, parmezan, bylinkovy olej, aioli

cnlnMAni Fn i"i (250g-1,2,3,7,10,14)

Kalmare vchrumkavom cesticku, Padron papricky, citron, Aioli

HLAVNE JEDLA

ﬂﬂMANﬂ's ﬂﬂciﬂ e PEPE (V) Goog-1,39

Tagliolini s omackou z Pecorino Romano a naSou zmesou ¢iemeho
korenia: Kampot, Tellicheny, Malabara tidené Banasura korenie

“EAI. MiU\NESE (350g,/250¢-1,3,7) + 4 €

Stavnata telacia kotleta s kostou vypraZana v chrumkavom panko,
rukolovy Salatik s marinovanou cibul'kou a viiatou, bazalkovy olej

msm-"l alla Milﬂ“ESE (V) @o0g -7,9,12)

Krémové Safranové rizoto z Arborio ryZe, tekvicové semienka, Salvia,
parmezan, articoky, pecorino fonduta omacka

MAFALDINE al TABT““] (V) @30g-1,3,7)

Cestoviny Mafaldine, ¢iema hl'uzovka, omacka s prepalenym
maslom, parmezan, hluzovkovy olej

Tﬂﬁliﬂ"\ ni Mﬂ"lﬂ (400g-7,10) +6€

Nakrajany 2508 New York Strip STEAK z roStenky, rukolovy Salats
cheny paradajkami, parmezan, chimichurri salsa verde

niﬁ‘“ﬂ“i alla vnnKA (V) (320¢ -1,3,7,12)

Cestoviny Bombardini Rigati, pikantna Alla Vodka omacka s
paradajkami, piniové orieSky, parmezan, bazalka

PRIDAT: +Grilované Krevety 7,9¢ =Burrata 5,9¢ =Grilované Kura 6,9€¢ =VypraZané Kura 6,9€¢ +Halloumi 5,9€

DEZERTY

CHEESECAKE AL PISTACCHIO (... .-

peceny ricottovy cheesecake s laskou, amarettom a pistaciami

nFrnﬁnTn (170g-1,3,7,8)

Double espresso s vanilkovou zmrzlinou

NUTELLA PASSIONFRUIT CHEESECAKE

belgicka cokolada, Nutella, marakuja (gf) (155¢-3,7,8)

son BET (vg,130g/ks)

Citrdn alebo Ciema Ribezla

PRILOHY

INSALATA VERDE - GREEN SALAD (100¢-10,12)

listovy Salat s feniklom, cherry paradajky, uhorka, jablko, vinaigrette

PECENE BABY ZEMIAKY na masle s rozmarinom (200g,7)

79¢€

PURE DI PATATE - MASHED POTATOES (00¢-7) 69€
zemiakova kasa s prepalenym maslom a pazitkou
49¢ ZEMIAKOVE HRANOLKY s hluzovkovym dipom (240g-3,10) 69€

Neodporiica sa, aby tepelne nespracované maso a vajcia konzumovali deti, tehotné, dojéiace Zeny a osoby s oslabenou imunitou.
(vg) = vegan, (v) = vegetarian. Prosime informujte obsluhu ak mate alergie. Executive chef Roman Bolgac. Cenysiiv€ EUR s DPH.



