
2 A 6 DE NOVEMBRO

Sopa do dia com legumes frescos

Tomate, croutons, creme de balsâmico, manjericão, orégãos, azeite

ZUPPA DEL GIORNO

CARPACCIO DI POMODORO

Ricotta, tomate semi-seco, molho de espinafres, azeite
BUCATINI CON RICOTTA E SPINACI

Pancetta, mozzarella, molho de tomate, azeite picante, orégãos
PIZZA CON PANCETTA

MINI CANOLO RECHEADO COM RICOTTA DOCE E CHOCOLATE 3
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VINHO A COPO | ALTOS DA BEIRA | BEIRA INTERIOR

LIMONADA

BIRRA NASTRO AZZURRO SEM ÁLCOOL



2ND TO 6TH NOVEMBER

Soup of the day with fresh vegetables

Tomato, croutons, balsamic glaze, basil, oregano, olive oil

ZUPPA DEL GIORNO

CARPACCIO DI POMODORO

Ricotta, semi-dried tomatoes, spinach sauce, olive oil
BUCATINI CON RICOTTA E SPINACI

Pancetta, mozzarella, tomato sauce, spicy olive oil, oregano
PIZZA CON PANCETTA

MINI CANNOLI FILLED WITH SWEET RICOTTA AND CHOCOLATE 3

WINE BY THE GLASS | ALTOS DA BEIRA | BEIRA INTERIOR

LEMONADE

NASTRO AZZURRO ALCOHOL-FREE BEER
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