
 

 

 

 

 

 

SPRING MENU 2024 

APPETIZERS 
Mixed cold cuts with alpine cheese *(7) € 14,00 

Crudo ham and burrata *(7) €14,00 
Clams and mussels *(12,14) €13,00 

Sardines in sauce *(1,2) € 9,00 
VeneKan-style appeKzers*(7,9) €10,00 

Asparagus and eggs with vegetables *(3,9) €10,00 
 

FIRST DISHES 
Bigoli (pasta) with white farmyard ragù *(1,3,9) € 11,00 

Bigoli (pasta) in anchovy sauce *(1,3,8) € 11,00 
Bigoli (pasta) amatriciana DOP*(1,3,9) € 11,00 

Tagliolini (pasta) from Nonno Bepi’s garden *(1,3,9) € 11,00 
Spaghe[ (pasta) with clams *(1,12,14) €14,00 

 
SECOND DISHES 
FlorenKne € 6.50 

Beef rib € 5,00 
Beef tartare with mixed salad € 18,00 

VeneKan-style cod with VeneKan polenta *(4,7) € 18,00 
“Salty lips”: Vicenza-style cod and creamed cod with sardines in sauce and polenta *(1,2,4,7) € 18,00 

Turkey in beer sauce *9,12) €16,00 
Pork ribs with apple sauce *(12) €18,00 

 
SIDE DISHES 

Green salad with tomatoes and onion €5,00 
Pepperoni *(9) €5,00 

Ca’Dorina style potatoes with speck, onion and melted buaer *(7) €6,00 
Baked vegetables € 5,00 

SWEETS 
“OUR” Tiramisù gold medal for valor (when available!) *(1,3,7) € 6,00  

Chocolate cake with a warm heart *(1,3,6,7) € 6,00 
Covered € 2,50 

*To consult the book of allergens, please contact the staff” 
 


