sun-dried tomato and
cream sauce

mushrooms and peppers

Gnocchi ripieni filled 36,00 Quattro formaggi 34,00
A P P ETI Z E R S with goat cheese and truffles Four cheeses: mozzarella,
Bresaola 28,00 = Spelt tagliatelle 32,00 tomati’ Sauce’dgorgonmla’
with rocket salad and blue with spinach and provolone and parmesan
cheese sauce mushrooms (vegan) Quattro stagioni 36,00
...................................................... mozzarella tomato sauce
Burrata with fresh 32,00 ' ’
tomatoes and herb oil ANTIPASTI gorgonzola, prawns, ham,
olives, mushrooms
Sautéed shrimps 39,00 : Bella di Cerignola olives 9,00: 4/ Nduja Piccante 3400
with garlic and peperoncino Antipasto misto: 45,00 mozzarella, tomato sauce,
Breaded fresh 28,00 : Selection of Italian : Nduja Calabrese,
mozzarella appetizers, meats and mascarpone
with tomatoes and rocket cheeses : Parma 38,00
Goat cheese salad 28,00  wiHome-made Focaccia 11,00: mozzarella, tomato sauce,
: : h k
Fresh spinach leaves 28,00 : Bruschetta « Classica » 28,00 iiizsa;m, rocket and
with gorgonzola, sunflower
and pumpkin seeds : Bruschetta 25,00 Capricioza 32,00
: with truffies and Iralian : mozzarella, tomato sauce
Salad with smoked 28,00 lardo ' ’
duck breast e ham and mushrooms
uck breas
i M AI N D I S H E S Gamberetti 38,00
Wild mushroom soup 18,00 mozzarella, tomato sauce
with ricotta and mushroom - - hri ’ | ’
ravioli Fried trout fillet 45,00 shrimps, gorgonzola
with aubergine and Hawaiana 32,00
P A ST A zucch1n.1 Caponata and mozzarella, tomato sauce,
gnocchi ham, fresh pineapple
FRESCA Grilled chicken breast 45,00, ; Diavolo 32,00
Le Classici Ser:;id Wlthl.splcy ravioli mozzarella, tomato sauce,
ana broccol spicy italian salami, chillis
hetti all 2
ig ?Eor?arlaa *a 9,00 Beef sirloin steak 54,00
with egg-cheese sauce and with truffle butter, french
fries and salad
bacon
Spaghetti alla 3200 Beef fillet Tournedos 82,00 D E S S E R T S
Bolognese * Rossini, . Chocolate mousse 18,00
with a rich minced beef and on a toast with Serasbourg Ti : 1800
fomato sauce paté served under Madera Iramisu )
sauce with rocket salad and Créme bralée 18,00
/ Black tagliolini with 38,00 cherry tomatoes . b 1500
i onte Bianco g
Shnmps, a,nd ton?atoes Lamb shank long 72,00 chestnut and rum purée
Gnocchi filled with 28,00 braised with whipped cream and
tomato and mozzarella in red wine with green chocolate
served with red pesto beans and gnocchi
Le Nostre Cannolli 18,00
ith raspb flli
Ravioli filled with 400 PIZZA WITh rspberty creain BTG
; ; Chocolate lava cake 25,00
spinach and ricotta . ’
baked with tomato sauce Margherita 29,00 with salted caramel ice
and mozzarella mozzarella and tomato cream
/ sauce
/ Tagliatelle with spicy 33,00 .
Nduja and mascarpone Vegetariana 32,00
mozzarella, tomato sauce,
Penne with chicken, 29,00 courgettes, aubergines,
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HOT DRINKS
Espresso 9,00
Espresso macchiato 9,00
Caffé marocchino 11,00
Caffé Americano 11,00
Cappuccino 13,00
Caffé latte 15,00
Vanilla Caffé latte 16,00
Caramel Caffé latte 16,00
Decaf espresso 9,00
Ice Coffee 22,00
with ice cream and

whipped cream

Irish Coffee 25,00
Jameson

Polish Coffee 23,00
Krupnik

Hot chocolate 12,00
Tea Ronnefeldt 12,00
English breakfast Earl

Grey, Greenleaf,

Refreshing Mint, Sweet

berries, Cream orange ,
Morgentau

Ice Tea Ronnefeldt 13,00

SOFT DRINKS

Coca Cola 0,2 | 8,00
Indian Tonic 0,2 | 8,00
Bitter Lemon 0,2 | 8,00
Orangina Original / 10,00
Red 0,251

Still water  Acqua 18,00
Panna 0,751

0251 10,00
Sparkling water San 18,00
Pellegrino 0,75 |

0251 10,00

Juices 0,21 8,00
orange, grapefruit, apple,
tomato, black currant

Red Bull 0,251 12,00
DRAFT BEER

Tyskie 0,31 7,00
Tyskie 0,51 11,00
Pilsner Urquell 0,3 | 9,00
Pilsner Urquell 0,51 14,00

BOTTLED BEER

Peroni 0,33 | 12,00
Ksiqzece Ztfote 14,00
Pszeniczne 0,5 |

Ksiqzece Weizen 0,51 14,00
Ksiqzece Czerwony 14,00
Lager 0,51

Ksiqzece Ciemne 14,00
tagodne 0,51

Ksiqzece IPA 0,5 | 14,00
Grolsch 0,451 16,00
Lech bezalkoholowy 10,00
0331

Corona 0,331 14,00
CIDERS

Lubelski Ice Cider 0,51 45,00
Cydr Jabtoriski 0,33 | 10,00

idared, jonagold, ligol

[A DOLCE VITA

restauracja wloska

WINE

Trebbiano d'’Abruzzo

Caldora Bianco
Glass 15cl 15,00
Caraffe 50cl 50,00
Bottle 75cl 90,00

Moonlite, Rocca delle

Macie, Toscana IGT
Glass 15cl 24,00
Bottle 75cl 120,00

Montepulciano d'’Abruzzo
Caldora Rosso

Glass 15cl 15,00
Caraffe 50cl 50,00
Bottle 75cl 90,00

Vernaiolo, Rocca delle

Macie, Chianti DOCG
Glass 15cl 24,00
Bottle 75cl 120,00

Aperol Spritz
24,00

PROSECCO

Mionetto Extra Dry

0751
Glass 01 1 12,00

Prosecco Mionetto

Valdobbiadene Superiore
DOCG

90,00

135,00

A full wine list
is available

10% service charge will be added
to bills over PLZ 30,00



