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Light Lunch

Prosciutto crudo di Parma “Eli Prosciutti” stagionatura 24 mesi
e melone - 18 €
Parma ham “Eli Prosciutti” aged 24 months and melon
Parmaschinken “Eli Prosciutti” 24 Monate gereift und Melone

Burrata pugliese con insalata in foglia, pomodori di Pachino,
olive taggiasche, capperi e taralli sbriciolati - 17 €
Apulian Burrata cheese with salad, Pachino tomatoes,
Taggiasca olives, capers and crumbled Taralli
Burrata Kise aus Apulien mit Salat, Pachino-Tomaten,
Taggiasca Oliven, Kapern und zerbrdselten Taralli
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MiLK GLUTEN

Bresaola della Valtellina i.g.p. con rucola e Grana Padano - 18 €
Bresaola della Valtellina with arugula and Grana Padano cheese
Bresaola della Valtellina mit Rucola und Grana Padano Kdse

MILK

Toast caprese - 17 €
Caprese toast
Caprese Toast
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MILK GLUTEN

Club sandwich - 25 €
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MILK GLUTEN EGGS

Caesar salad con pollo, crostini di pane, Grana Padano, bacon
e limoncella al Parmigiano - € 18
Caesar salad with chicken, crotitons, Grana Padano cheese,
bacon and lemongrass with Parmesan
Caesar Salat mit Hiihnchen, Croiitons, Grana Padano Kise,
Bacon und Zitronengras mit Parmesan
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Spaghetti “Armando” con pomodorini e basilico - 16 €
Spaghetti “Armando” with cherry tomatoes and basil
Spaghetti ,, Armando” mit Kirschtomaten und Basilikum

@

MILK CELERY  GLUTEN

Penne al ragoiit di carne - 18 €
Penne with meat ragotit
Penne mit Fleischragoiit
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SULPHITES ~ MILK CELERY  GLUTEN

Vasocottura / Jar cooked / Im Glas gekocht

Parmigiana di melanzane - 20 €
Eggplant parmigiana
Auberginen Parmigiana

MILK GLUTEN

Lasagne al ragout di carne - 18 €
Lasagna with meat ragout
Lasagne mit Fleischragout
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suLPHITES  MILK GLUTEN EGGS

Bigoli cacio e pepe - 19 €
Bigoli pasta with Cacio cheese and pepper
Bigoli Pasta mit Cacio-Kdise und Pfeffer

MILK GLUTEN  EGGS
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Barchetta d’Ananas, pineapple, Ananas - 10 €
Spicchi d’anguria, water melon, Wassermelone - € 8
Coppa di fragole al naturale, strawberries, Erdbeeren - 10 €

Coppa di gelato, ice cream, Eis - 10 €
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