OSTERIA

dell’ angolo
Eating ‘Feasting style’: where the same meal is served to all guests, in large sharing plates
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Scamoza affumicata alla piastra con insalata mista (V)
9 /?I/‘//// J’////){%(Zl//d‘('(//fll)/‘f(/ K%(,’{’J’(f' ////fA ////;I' J‘[/é/é/

Tortino di patate con parmigiano e prosciutto crudo
_(,/;)f lo-c 7(74(,’/ {(){f/i /)0’/’/7[(15‘0’/[ @ 7/4{3{15‘(’/ O’/ZC?// /Z(I//Z

Insalata di calamari con sedano, carote e olive verdi “Pugliesi”
r,j{)lélﬁ//( 0/ rs*y///k/ with (Zf/(){‘y, caryol (//m{ green /}4’1)(@/‘0/}/ “_(;‘/f}({yfﬂ”

Bresaola di manzo con rucola e parmigiano
6)///‘(,’(/4{(’71((//}/ /‘(){%{7‘ {///6//{//7”{,’«5‘(/// (,%(,’(,’«S‘(’/

Indivia belga alla griglia con aceto balsamico (V)
Grilled f/))((’/y/'[//z (%/k,‘o(/y/ witty balsamee vtnegar

Pasta and risotto

Risotto con pancetta, radicchio e vino rosso
Risolto with /)(///(?()//(/, radvcchiio and.red wine

Straccetti napoletani con asparagi cipolle rosse e pecorino
> ‘(’2//)()%‘7(///@;775/{1{777!///% {B/){I/{I}IY&‘/Y{J/O///f)/AS‘ L /,)(m/ﬂ"/()

ﬂm cCourse
(seasonal vegetables are included with the main course)

Ossobuco con gremolata
(QJ’J‘(}A/{(‘() {(){7//(57/‘(7//047047

Filetto di orata alla piastra con aceto di pinot grigio
Titlet o sea bream /)/'//()/k grigeo- vmegar

Dessert
Tiramisu
“Pastiera” Napolitan cheese cake
Ice cream and sorbet
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We will always cook alternatives for a reasonable minority of special dietary requirements
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