
winter menu
 
meals 
bruschetta ( * 1, 7, 8 )  	 220 g   	 8,90 €
with roasted red beetroot  
goat cheese cream, semi -dr ied tomatoes, 
roasted pistachios, herb o l ive oi l ,  f resh chervi l

torchiet t i  all ’amatriciana ( * 1, 3, 7, 9, 12 )	 400 g |  50 g  	 12,90 € 
tomato sauce, f resh chi l i ,  sautéed pancet ta, 
b lack pepper, gar l ic ,  f resh rocket , pecor ino cheese

beef cheeks ( * 7, 9, 12 )	 370 g |  150 g  	 18,90 € 
mashed but ter potato, f ig sauce 
with browned but ter, brown mushrooms, 
prosc iut to crudo cr isp, pomegranate

fr i t telle di r icotta  ( * 3, 7, 8 )	 200 g  	 7,90 € 
cr ispy r icot ta bal ls, yogur t and quark dip, 
f lambéed apr icot ,  roasted hazelnuts, 
f resh lemon balm

drinks 
lemonade mandarin & vanilla 	 0,50 l   	 4,90 € 
c innamon, lemon, orange, rosemary, soda	 1,50 l   	 13,50 € 
	
matcha latte pear & cinnamon ( *1 )   	 0,24 l  	 4,90 €
matcha, oat mi lk, pear c innamon syrup
	
dark chocolate ( *3, 7, 8 ) 	 0,20 l   	 5,90 €
almonds & mascarpone 
melted almond chocolate, 
orange mascarpone
		

wine 
mulled wine ( *12 ) 	 0,20 l   	 5,90 € 
cabernet sauvignon, pear, sour cher r y, 
honey, star anise, c loves, water 
	


