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7 s .I. E A K . OR_LD DE SELE CTI ON OF i e { ﬂ E R ﬁ l ! ﬂ e [ Scoprila nostra
] ] i g ; . i
1 : ; selezione di cocktall, birre
- : . lection
i| The Grill Bar | : - : P Do
3 of cocktails, beers
] el S bt i L Taghata disScamoane &5t 2o E A g
argentina e TR AR
Argentinian rump steak
GR 250 c.a. i
S 'I' n R T E R S & ) TRIBUTE PALOMA :
M ﬂ K E Y I u R Filetto di scottona ..o 29« S ﬂ l- ﬂ
ANTIPASTI A PR INSALATE
bavarese
Bavarian heifer fillet
GR220ca. Sk Avocado salad
Prosciutto COMPONI IL. TUO BURGER BOULEVARDONEY con pomodorini, formaggio
di Parma 32 mesi feta, lattuga riccia, cipollotto
: : . di Tropea e crostini di mais
pa'bn focadqch;;la Fl rosmarino H am bu rg e r d I manzo N eW YO rk Steak ........................................... 28 € ?,{t}oc(zdo Saladlwlét};tzhervjy tomatogs,
€ Durro ai iviailga : - E ela cheese, curly tettuce, 1ropea re
32-month aged Parma ham, & at atl ne f rltt e* d I S COttO na Dan ese onton and corn croutons
rosemary focaccia bread p New York steak of danish rump @
and Malga butter Beef hamburger and french firies* GR 260 c.a. 15 ¢
00 REW VSRR TR
19e
( NORMAL orieo 1 8€) Costata dry—aged .................................. N ge Steak o
Battuta d| manzo TRY WITH BIRR/}B{\RR%;GIEAISA(;-JEUL‘TQ | 25¢ 30 GIORNI D.I FROLLATURA ; a:e_sar Sa’ a
- Dry-aged ribeye (30 day - dry aged) filetti di pollo, insalata,
moIZfareIga_ dll_ b_ufe}[|a Cl'cllmpglna, o e T carote, crostini di pane
colatura ai alicl e tarallo spriciolato alle olive e salsa coleslaw
Begf tartare with buffalo mozzarella T H E B E n s T GR 320 Be Steak Caesar salad with chicken
Jrom Campania, anchovy extract utte le nostri carni sono servite con salsa ;
and crumbled tarallo meywirn BIRRA ARTIGIANALE IPA | 55 ¢ @ @ @ @ ® @ Illlttuulr meatts are served with Blt?Q sauce e R g e RO b7."ead
BIRRIFICIO GJULIA \_ 2, croutons and coleslaw dressing
OICICION), PDO®
€
21 Nesemone. @ ® @ @) SRR ey T e A . 16¢
CONTORNI smes S Be © 8e
salsa tonnata, indivia riccia GARNISHES . di stagione © alla griglia S| S . in pinzimonio di ortaggi
i i ; 4 g ; 3 grg . French fries* : .
e caviale di salmone ; 3 : Mixed salad : Grilled vegetables . i ecremadiavocado
SOuS'videpink vealwl'th tuna Sauce, é é é ...................................... Ry Ry T SR A VE S RO S S R R é Lobstersalad**with 'Uegetable
zréya eggive and salmon caviar glasgyobr; cco:;occante 2 ILr:tStz?;:leata : 52921336350 fresco e polla rossa@ : Nachos e i Patate novelle ; Ié%mgzio and avocado cream
: : in agrodolce i guacamole . arrosto :
e L AR T g i T g2 : e B e oS e :.- Sweegmd SN gachos AN T B e e
C|po||a rossa : Formagg|o : Cetriolini ® O o e o e o e I O o R T e SRl 3
in agrodolce ® . cheddar @ © Pickles
Sweet & sour red onion i Cheddar cheese 5

s : | i - - DESSERT

del nostro territorio

e giardiniera in conserva : : -
Tons it Too] Fileacs 5 Classico Tiramisu Panna cotta Gelato*™ alla crema
and pickled vegetables Cheesebu rger : e savoiardo al caffé con zuppetta di fragole e mandorle tostate con frutti di bosco
OICIOIOI] con patatine fritte* + bibita + dolcetto Classic tiramisu Panna cotta with strawberry soup Cream ice cream™* with berries
19« Cheeseburger, french fiies*, and coffee ladyfingers and toasted almonds 0JO)

soft drink, sweet treat / OIOICIO) @® s

©PE®® e Oe
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. Preghiamo i gentili clienti di comunicare al personale allergie o intolleranze agli alimenti
AI | er enl qui elencati o ad eventuali altri alimenti prima di richiedere le preparazioni del menu.
All We kindly ask our customers to communicate to the staff allergies or intolerances to the foods
ergens . St S ; ;
listed here or to any other foods before requesting the preparation of the menu.

% Frutta a guscio Cereali contenenti glutine e derivati Sesamo e derivati
Nuts, hagelnuts, almond, pistachio Cereals, Gluten and products thereof Sesame seeds and products thereof
Uova e derivati @ Molluschi e derivati @ Lupini e derivati
Eggs and products thereof Molluscs and products thereof White lupin and products thereof
Latte e derivati Crostacei e derivati @ Arachidi e derivati
Milk and products thereof Crustaceans and products thereof Peanuts and products thereof
Soia e derivati Pesce e derivati Sedano e derivati
Soybeans and products thereof Fish and products thereof Celery and products thereof
Anidride solforosa e solfiti Senape e derivati
Sulphur diozide and sulphites Mustard and products thereof
* gli alimenti contrassegnati con un asterisco sono acquistati *%* gli alimenti contrassegnati con due asterischi sono stati preparati
in forma congelata e surgelata nel ristorante con materie prime fresche e sono stati congelati in loco.
Jfoods marked with an asterisk are purchased in frozen form Jfoods marked with two asterisks were prepared in the restaurant

with fresh raw materials and were frozen on site.
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