
Appetizers
3.0 Potato   : Mashed potatoes, Asiago cheese cream, Golden egg,

and Black truffle 14 BAI
Beef Tartare    with Pepper Mayonnaise and Giardiniera BCIAE
Warm Carrot Nest, with Peach, Coriander seeds and Creamy IM

Zucchini Blossom Tempura with Buffalo Mozzarella and Anchovies 12 OIBA
A.L.T. Bites : Avocado, Lime and Marinated Tuna 14 OBAEN

Amberjack Ceviche 13 OBG
LFC - Leone Fried Chicken: 5 Chicken Wings fried with Panko accompanied by a

special sauce 13 BNGI
Raw Scampi*  3,8/each FS

Our First Courses
Mancini Spaghettoni “Cacio & Pepe” since 2013 13 BI

Chitarra Spaghetti “Interrati” with with Cherry Tomatoes, Anchovies, Pecans and pine Nuts 14 OBAIE
Sea Bass Ravioli with Zucchini and Raspberry sauce 14 OBAGI

Gnocchi with farmyard Ragout, Arugula Pesto and roasted Peppers 14  BAIEG
Eggplant Parmigiana with Stracciatella di Burrata 14 BI

Lasagna alla Bolognese “Extra Ragout” 14 BIGA

Second Courses
Saltimbocca 23 IE

Seared Octopus with Pakchoi and Lemon sauce 24 PIN
Chickpea Hummus with roasted Eggplant, Harissa, and warm Arabic bread 18 BMG

Beef Picanha Tagliata    with Baked Potatoes and Vegetables 25

Cereal Crusted Tuna*      with roasted Vegetables and Soy mayonnaise  24 BANOEM
Burger    with Kale, Cheddar, Bacon, Chips, red Onion aside 

and homemade sauces 18.5 BIAE
Caesar Salad with Chicken, Bacon, scrambled Eggs, Cheese, bread croutons and parmesan and 

anchovie dressing 16 BIAON



Seguici sui Social / Follow Us
     Danieli

      @danielibassano

Coperto 3 - I prezzi sono espressi in € / Cover charge 3 - Prices are intended in €

Allergeni / Allergens
B I A E G O F P 
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= i grandi classici del = - carni pregiate da tutto il mondo


