Ty 'y
TERRAZZA

Lap &7“%

RISTORANTE - BAR

Golazione .@Fea%@t

DALLE 10.00 ALLE 12.30 ' FROM 10.00%'T0 12.30™

@?116/61,% Omelette3”

€ 7,00

@me/e% /U/mdau% 1 nggt@ Ham and cheese omelette>”

¢ 9,00

@ hesciutte cude Dry-cured ham

€ 9,00

LS@M/{& %&wuca&z Smoked salmon #

€ 9,00

(S}?/’WM&% di ahancia - Fresh orange juice

€ 7,00

W Fruit centrifuge® 1012

€ 7,00

81?96@ al cieccelate, -~ Chocolate crepe’37.12

€ 8,00

@aﬂm@ Cer da/w/ﬁ/ﬂ@ a’ acee / Pancakes with maple syrup®37:1213

€ 8,00

g%u% di basce - Pancakes with maple syrup

€ 8,00
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TERRAZZA

Lap &7“%

RISTORANTE - BAR

Yranzo / _Light lurclh
DALLE 13.00 ALLE 17.00 ' FROM 1.00™ 10 17.00™
Clancina all ey di mozzarella di bufali o basilice can ctem

Arancino alla ‘nduja with buffalo mozzarella and basil with cremé fraiche3”
€ 9,00

gmé@u' cwccanti, con salsa bais beudhan
Crispy prawns with bois boudran sauce®?”
€ 72,00

@'Wp@w cacie e pepe
Dippers potatoes with cheese and pepper sauce®?”
€ &00

[talia oysters from Gargano®
€ 30,00

Gahtae di salmene. yagurt can erba cipellina e lime
Salmon tartare, yogurt with chives and lime 3710
€ 78,00

Jamon iberico spanish ham dish
€ 78,00

%ﬂ@mmm% ) 0 painigiane stavecdio
“Culatta” from Parma with artichokes and aged parmesan
€ 72,00
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Pranzo ! Light lanch

DALLE 13.00 ALLE 17.00 | FROM 1.0070 17.00

gZ%muﬁbequﬁmweaiaﬁgmwgﬂmm%m@
Burrata and marinated seasonal vegetables?®
€ 72,00

gz%@mwﬁzaida&mméa
Our proposal of cured meats and cheeses?
€ 20,00

Etailes con pomadate, lattuga, dhedda,
ngayn&w%ﬁ%%;%%?nafééqlpaé;%a@y%n@

“Les Etoiles” burger with tomato, lettuce, bacon, cheddar, bbg, potato dippers
€ 22,00

Zizww%aha@cmnw%qg&eaﬁ;wa%&uymwnama
Homemade half pacchero “Amatriciana” and pecorino romano cheese flakes
€ 76,00

(jﬂau%h&zaé inacina cesn i al vapeie, avecade, pemedelini
7 ahﬁ%uégmééww g 1

Spinach salad with steamed shrimp, avocado, datterino tomatoes
and taggiasca olives
€ 79,00
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Dolee / Desserd

DALLE 13.00 ALLE 17.00 ' FROM 1.00"70 17.00

Tiramisu®37
€ 70,00

Geluty delln casa

Homemade ice creams?®37
€ 70,00

Q%%Wwa&méaﬁa&aimm

Tropical fruit with coconut batida
€ 70,00

Chana di latte corn ciaccalato biance e

 hebhi

Buffalo mousse with strawberries and pistachio brittle®3”

€ 70,00
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Aperitivo  Aperdd’

DALLE 17.00 ALLE 21.00 | FROM 5.00™ 70 9.00™

Clvancine allia ﬂdg’aaimmm%aiécg{a[heémﬁmmm
Arancino alla ‘nduja with buffalo mozzarella and basil with cremé fraiche3”
€ 9,00

gmé@u' cwccanti, con salsa bais beudhan
Crispy prawns with bois boudran sauce®?”
€ 72,00

@'Wp@w cacie e pepe
Dippers potatoes with cheese and pepper sauce®?”
€ &00

[talia oysters from Gargano®
€ 30,00

Gahtae di salmene. yagurt can erba cipellina e lime
Salmon tartare, yogurt with chives and lime 3710
€ 78,00

Jamon iberico spanish ham dish
€ 78,00

%ﬂ@mmm% ) 0 painigiane stavecdio
“Culatta” from Parma with artichokes and aged parmesan
€ 72,00
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u@m’tfu& ‘ W j
DALLE 17.00 ALLE 21.00 | FROM 5.00™T0 9.00™
gZ%muﬁbequﬁmweaiaﬁgmwgﬂmm%m@
Burrata and marinated seasonal vegetables?®
€ 72,00

giquaﬁdai&ﬂ%mwe
Our proposal of cured meats and cheeses?®
€ 20,00

ngﬁmm%@gﬂzéﬁ%&fﬁ%ﬂ%wm%¢%wum®m&z%ﬁ@ga;0&%@&@
bacer, bbg, patate dippows
“Les Etoiles” burger with tomato, lettuce, bacon, cheddar, bbqg, potato dippers
€ 292,00

Zizww%aha@cmnw%qg&eaﬁ;wa%&uymwnama
Homemade half pacchero “Amatriciana” and pecorino romano cheese flakes
€ 76,00

<;9%wﬂ%ﬁza¢@m%ﬂa%@cmmgyund%iaiqu@uzamunm@hp@mmabm%é
datlorine e eliva '
Spinach salad with steamed shrimp, avocado, datterino tomatoes

and taggiasca olives
€ 75,00




Ty %
TERRAZZA

s celes

RISTORANTE - BAR

Dolee / Desserd

DALLE 17.00 ALLE 21.00 | FROM 5.00™ 70 9.00™

Tiramisu®37
€ 70,00

Gelati della casa
Homemade ice creams?®37
€ 70,00

ol tapicale con balida do cacco
Tropical fruit with coconut batida
€ 70,00

8’1@%@ di latte con ciaccelate biance e /udfi @ssi
Buffalo mousse with strawberries and pistachio brittle®3”
€ 70,00
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5. MOLLUSCHI 10. SEMI DI SESAMO 14. LUPINI
1. CEREALI / GLUTINE 6. SOIA 11. ARACHIDI 15. VEGETARIANO
2. CROSTACEI 7. LATTE E LATTOSIO 12. FRUTTA SECCA (NOCIL..) 16. VEGANO
3. UOVA 8. SEDANO 13. SOLFITI E/O ANIDRIDE 17. GLUTEN FREE
4. PESCE 9. SENAPE SOLFOROSA 18. CONGELATO
5. CLAMS 10. SESAME SEEDS 14. LUPINS
1. CEREALS / GLUTEN 6.50Y 1. PEANUTS 15. VEGETARIAN
2. CRUSTACEANS 7. MILK AND LACTOSE 12. DRIED FRUIT (NUTS ..) 16. VEGAN
3. EGG 8. CELERY 13. SULPHITES AND/OR 17. GLUTEN FREE
4. FISH 9. MUSTARD SULFUR DIOXIDE 18. FROZEN

SI AVVISA LA GENTILE CLIENTELA CHE NELLA NOSTRA ATTIVITA SONO PRESENTI ALLERGENI, PERTANTO
SI INVITANO LE PERSONE ALLERGICHE E/O INTOLLERANTI A CHIEDERE INFORMAZIONI AL PERSONALE.
DEAR CUSTOMERS, ALLERGENS ARE PRESENT IN OUR BUSINESS, THEREFORE ALLERGIC AND / OR
INTOLERANT PEOPLE ARE INVITED TO REQUEST INFORMATION FROM THE STAFF.

“TUTTI I PRODOTTI ITTICI DESTINATI AD ESSERE CONSUMATI CRUDI SONO STATI SOTTOPOSTI A TRATTAMENTO BONIFICA

PREVENTIVA SECONDO IL REG. CE 853/04”.

ALL FISH PRODUCTS INTENDED TO BE EATEN RAW HAVE BEEN SUBJECTED TO PREVENTIVE RECLAMATION TREATMENT

ACCORDING TO EC REG. 853/04".

ATTENZIONE, I VINI CHE LAVORIAMO CONTENGONO SOLFITI PER QUALSIASI ESIGENZA RIVOLGERSI AL PERSONALE DI SALA.
ATTENTION PLEASE, THE WINES WE WORK WITH CONTAIN SULPHITES. FOR ANY NEED, CONTACT THE DINING ROOM STAFFE.

I GARNISH POTREBBERO DIFFERIRE DAGLI INGREDIENTI DEI DRINK, PERTANTO VI PREGHIAMO DI SEGNALARE EVENTUALI ALLERGIE.
GARNISH COULD DIFFER FROM DRINK INGREDIENTS, SO PLEASE REPORT ANY ALLERGIES.




