Menu 1

Grissini Olives and Parmesan cheese

+4++
Antipasto Misto all'ltaliana
(octopus, mixed vegetables, Vitelli tonnato, buffalo
mozzarella with tomatoes)

+++

Ravioli with ricotta, pecorino cheese, potato and
mint in butter Brunoise vegetables

+++

Ossobuco alla Milanese with saffron risotto

or

Pike-perch fillet in orange-ginger sauce with spinach

and boiled potatoes

+++

Vanilla Panna Cotta in wild berry cream

MAX
TRENTA

caffé - cucina - vini



Menu 2

Bruschetta variation with olives, mushrooms and

aubergines

+++

Grilled octopus on zucchini bed in lemon-mustard

vinaigrette

+++

Fregula Sarda with fresh artichokes and goat cheese

+++

Seewolffilet all'acqua pazza with olives, cherry

tomatoes and capers

or

Organic fillet of beef in mushroom crust with

mashed potatoes and found beans

+++

Puff pastry tiramist in mango compote

MAX
TRENTA

caffé - cucina - vini



Menu 3

Hummus with turmeric, pane guttiatu and olives

+++

Souté di Funghi (vegan) with couscous and fresh

coriander

+++

Organic spaghetti (made from corn and rice) with

artichokes and Caviale di Melanzane (eggplant)
+++
Tortino di Quinoa
+++

Tiramisu

MAX
TRENTA

caffé - cucina - vini



