Hostaria
PIAVE

APPETIZERS
ARTICHOKE TART-

Ow Parmesan fondue avnd crispy bacon

SACOR TRIO -
CHICKEN [ SARDINES / LATERADICCHIO IN "SACOR'
with pine nuts avd raisivs

CREAMED COD -
with CRISPY POLENTA

BEEF TARTARE -
Traditionally seasoved 12.09

KNIFE TARTARADE -
Knife-chopped BEEF TARTARE 1209

GRATINATED SCALLOPS from HOSTARIA PTAVE -

COLD MEATS PLATE: LOCAL SALAMT —
SAN DANTELE PROSCIUTTO and LARD
with GLARPINIERA

PRIML

BIGOLT with MARINATED ANCHOVIES -
and BREADCRUMBS

GNOCCHT with “CORTE” SAUCE-

TAGLIOLINT with ADRIATIC GUNNERS -
with Tomato

TRADITIONAL BOLOGNESE PIE -
with SPTNACH PUFF PASTRY

ONION SOUP GRATINATED -
with BREAD CROUTONS and FONTINA VALDOSTANA DOP

All the pasta is produced by us
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SECONDT

BRALSED BEEF on SOFT POLENTA -
with sautéed chicory and baked potatoes

SPRING SALAD (waiting for) -
SALAD with FENNEL, APPLE, AVOCADO, TAGGIASCA OLIVES
SPRING ONIONS, FRIED CHICKPEAS, RASPBERRY
SAUCE with SHAVINGS OF STRAVECCHIO CHEESE

COD “VICENTINA” STYLE -
with POLENTA

OCTOPUS -
CRISPY OCTOPUS ON CREAM OF POTATOES
MAYONNAISE WITH COOKING WATER, PRIED TOMATOES
CRISPY BREADCRUMBS and BASIL SAUCE

BEEF TAGLTATA -
BEEF TAGLIATA on VALPOLT CELLARIPASSO SAUCE
with baked potatoes

CONTORNT

REPASSED CHICORY -
BAKED POTATOES -
SWEET AND SOUR LATERADICCHIO -
WMIXED SALAD -
FRIED POLENTA -

DESSERT

GRANDFATHER PAOLO'S TIRAMISU -
TRADITIONAL TIRAMISW -
ZAETI COOKIES with Cream —

ZAETL COOKTES with Passito Wive —
CHOCOLATE SALAMT -
PANNA COTTA with RASPBERRY Sauce -
LEMON T.CE CREAM SORBET with LLCORICE liquenr and Coffee Powder -
PINEAPPLE — A Quarter —
PINEAPPLE - A Quarter with BORSCL San WMarzavo liquenr —
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