CORLEONE

Przystawki / Satatki

Carpaccio z oémiornicy

Carpaccio wotowe

Tatar z tososia

Satatka z owocédw morza z koprem wioskim

Antipasto marinara mata/duza porcja

carpaccio z oé$miornicy, salatka z owocéw morza, tatar z lososia, ostrygi, ryby

Antipasto toscano
wedliny i sery wloskie, grillowana papryka, crostini — przystawka dla 2 oséb

Mozzarella di buffala z szynka parmeriska i rukola
Foie gras z salatg i ciepta buteczky

Salaty ze szpinakiem i marynowanym kurczakiem
w sosie malinowo-balsamicznym

Safaty mieszane z kozim serem i grzankami
Szpinak z orzeszkami pini i rodzynkami

Roladki z baktazana nadziewane serem provo|one
na sosie ze $wiezych pomidoréw

Panzane”a

toskanska satatka z pomidoréw, papryki, z kawatkami chleba i balsamico

Satatka z wedzonym tososiem, szparagami i avocado

Zupy

Zupa rybna
Krem pomidorowo-groszkowy
Bulion z kaczki z kluseczkami

Makarony domowe / Pasta fresca

Wasna, éwieza, reczna produkcja

Ravioli:
ze szpinakiem i ricotta
kalabryjskie (z salami pikantnym)
Z pieczong gesig

Kluseczki szpinakowe w trzech serach

Tagliatelle z warzywami

Pappardelle z borowikami

Trofie alla parmigiana (z baktazanem)

Cannelloni z kurczakiem i szpinakiem

Fettuccine z rozmarynem i pieczong kaczkg
Busiate z cielecing, pieczarkami i porto

Trofie nero z oémiorniczkami i botargg

Spaghetti alla chitarra ze szpinakiem i krewetkami
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Miesa

Platy poledwicy na rucoli

Poledwica wotowa z foie gras i truflg

Stek wolowy T-Bone (wg wasi)

Eskalopki cielece w sosie czosnkowym z borowikami
Ossobuco — gicz cieleca z risotto

Kotleciki jagniece z pieca z borowikami i kozim serem
Piersi z kaczki z figami w sosie miodowym

Krolik duszony z warzywami i lasagnetta z kurkami

Ryby i owoce morza

Matze w biatym winie z selerem naciowym i ziotami
Matze z porami w delikatnym sosie serowym
Matze z pomidorami, kaparami i oliwkami

Krewetki z czosnkiem i chili

Spaghetti z matzami

Owoce morza z grzankami, ryzem lub makaronem porcja mala
duza

Poledwiczka z dorsza w szynce parmeriskiej na spaghetti z cukinii

Turbot z pieca z koprem wioskim, ziemniaczkami i pomidorkami

Ostrygi na lodzie

Dodatki

Pieczone ziemniaczki z rozmarynem
Ziemniaczki zapiekane z beszamelem
Kluseczki szpinakowe

Risotto z szafranem

Caponata siciliana

Warzywa z grilla

Liscie szpinaku duszone w masle z czosnkiem
Sataty mieszane z pomidorkami i vinegrette

Desery

Panna Cotta

Tiramisu

Krem Brulee

Torcik czekoladowy

Lody waniliowe z pieprzem

Degustacja wioskich seréw
Pecorino Romano, Sardo, ser kozi, parmezan — podawane z konfiturg z gruszek i miodem
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Apetizers / Salads

Octopus carpaccio
Beef carpaccio

Sa|mon tartare
See food salad with fennel

Antlpasto marinara (small/large)
octopus carpaccio, seafood salad, salmone tatar, oysters, fish

Antlpasto toscano
/Meat & chees board with gr|||ed pepper & crostini/

Mozzarella di buffala with parma ham and rucola
Foie Grais with salad and warm shortbread

Salads with fresh spinach, pickled chicken

in raspberry - balsamic sauce

Mixed salads with goat cheese and shortbread

Fresh spinach with pini nuts and raisins

Warm aubergine with provo|one cheese and tomatoes

Panzane”a
/tuscan salad made from tomato, pepper, bread pieces and balsamico/

Salad with smoked salmon, asparagus and avocado

SOUpS

Fish soup

Tomato and pea cream soup
Duck bulion soup with dumplings

Home made pasta / Pasta fresca

Our own, fresh and hancl made production

Ravioli:
with spinach and ricotta cheese
calabrese (with spicy salami)
with roasted goose

Potatoes dumplings with spinach in three kinds of cheese
Tagliatelle with vegetable

Pappardelle with wild mushrooms

Trofie alla parmigiana (with aubergine)

Cannelloni with chicken and spinach

Rosemary fettuccine with roasted duck

Busiate with vea|, mushrooms and porto

Trofie nero with octopus and botarga
Spaghetti alla chitarra with spinach and shrimps
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Main dishes

Beef pieces with parmigiano cheese and rucola

Beef sirlion with foie gras and truffles

T-Bone steak (as per the weight)

Veal escalops with garlic and wild mushrooms

Ossobuco with risotto

Baked lamb cutlets with wild mushrooms and goat cheese
Duck breasts with figs in honey sauce

Stewed rabbit with vegetables and lasagneta with chanterelles

Fish and Seafood

Mussels in white wine with celery and herbs
Mussels with leeks in a delicate cheese sauce
Mussels with tomatoes, capers and olives

Shrimps with garlic and chili
Spaghetti with fresh mussels
Seafood with toasts, rice or pasta

Fillet of cod wrapped in prosciutto on spaghetti made of zucchini
Baked turbot with Fenne|, potatoes and tomatoes

Fresh oysters on the rock

Accompaniments

Baked potatoes with rosemary
Baked potatoes with bechamel
Spinach dumplings
Risotto with saffron

Caponata siciliana

Grilled vegetables

Fresh spinach leafs stewed on butter with garlic
Mixed salads with tomatoes and vinegret

Desserts

Panna Cotta

Tiramisu

Creme Brulee

Chocolate cake

Vanilla ice cream with pepper
Gustation of italian cheese
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