Morie - Menee

ANTIPASTI — COURSE OF HORS D'OEUVRES

Antipasto misto

Mixed course of hors d'oeuvres, freshly prepared
Insalata Marittima

Seafoodsalad ®” ® with vinaigrette* °

Rucola con Pomodori e Parmigiano

Arugula salad with tomatos and parmesan cheese v
Carpaccio con Parmigiano e Rucola

Beef fillet carpaccio with arugula salad and parmesan e

V]

Prosciutto di Parma con Melone
Parma ham % and Melone
Carpaccio di Pesce

Fish fillet carpaccio °

MINESTRE —SOUPS

Minestrone — Vegetable Soup "

Zuppa Pavese — Bullion with toast and egg *
Zuppa di Cipolle — Onion Soup *
Stracciatella — Eggnog Soup’

Tortellini al Brodo — Bullion with Tortellini ”
Zuppa di Pomodoro — Tomato Soup *

CL

C

INSALATE — SALADS

Insalata Verde — Green lettuce with vinaigrette °

Insalata di Pomodori — Tomato salad with vinaigrette

(o]

Insalata di Cetrioli — Cucumber salad with vinaigrette

(o]

Insalata di Fagioli — Bean salad with vinaigrette °
Insalata mista — Mixed salad with vinaigrette ©
Insalata mista e Fromaggio

Mixed salad with cheese € and vinaigrette °
Insalata della Casa

Mixed salad with tuna ® and vinaigrette°

Insalata di Roma

Mixed salad with ham O“S, cheese ® U, egg C, olives ’,
peperoni, artichokes S and vinaigrette °

Caprese al basilico — Mozzarella e Pomodoro
Tomatos, Mozzarella & U, basil — balsamico dr. °

PRIMI — PASTA — PASTA DISHES

Spaghetti Napoli *

with tomato sauce

Spaghetti al ragui — Bolognese * ¢
with ground beef® and tomato sauce

12,90 €

15,90 €

9,30 €

11,90 €

10,90 €

12,90 €

5,90 €
5,90 €
5,90 €
5,90 €
5,90 €
5,90 €

4,90 €
4,90 €

4,90 €
5,50€
5,50 €
6,50 €

9,90 €

13,90 €

7,90 €

9,50 €

10,90 €

RISTORANTE PIZZERIA

RODAMA

Spaghetti Carbonara %2 12,90 €
with bacon®, eggc and cream sauce®

Spaghetti alle Vongole **® 13,90 €
with clams™®, parsely and tomato sauce

Penne all‘Arrabiata * 9,50 €
with pepperoncini (spicy) and tomato sauce

Tortellini Aurora » <% @ 12,90 €
with tomato — cream sauce

Tagliatelle all'Emiliana » <@ 13,90 €
with peas, ham® 5, mushrooms and cream sauce®

Tortellini Roma ~ ¢ %@ 13,90 €
with peas, ham® S, mushrooms and tomato sauce

Lasagne al Forno ACG,Q 15,90 €

with cheeseG’U, ground beefQ, tomato sauce
Cannelloni al Forno ©©
with spinach and cream®

15,90 €

PRIMI — PASTA SPECIALE — PASTA-SPECIALTIES

Penne della Casa ¢ ®* 15,90 €
with peas, ham® S, mushrooms and tomato — cream
sauceG, gratinated

Spaghetti all’Amatriciana ~ * " 13,90 €
with onions, baconU, wine® and tomato cream sauce®

Tortellini al Gorgonzola ¢ % %Y 14,90 €
with GorgonzoIaG’ v

Tris di Pasta (for two or more) 18,90 €
Three types of pastas with various sauces®" pro Pers
Penne alla Primavera * 14,90 €
with various vegetables and tomato sauce

Penne con Scampi ABD 15,90 €
with scampiB' ® and tomato sauce

Penne ai quattro Formaggi ~ ®" 14,90 €
with four diffent types of cheese®"

Ravioli ai quattro Formaggi ¢ %" 16,90 €
with four diffent types of cheese® Y

Tagliatelle alla Barese AC 12,90 €
with broccoli®

Tagliatelle al Salmone * ©° 15,90 €

with salmon ©°
Tagliatelle al Pesto AGH 14,90 €
with basil pestoG’H

Tagliatelle ai Porcini AC 15,90 €
mit porcini mushrooms®

PIZZA
Focaccia con aglio * 6,50 €
Pizza bread with garlic
Margeritha » Y 9,50 €

G,U
Tomato sauce and cheese

A,GU,D,S

Napoli
Tomato sauce, cheese® " and anchovies™*®
Funghi »# ¢V
Tomato sauce, cheese® “and mushrooms
Salami %23
Tomato sauce, cheese® “and boiled salami®*®
Peperoni ® %Y
Tomato sauce, cheese® “and pepperoni
Prosciutto ~ %23
Tomato sauce, cheese®and ham®°®
Americana # %" 23
Tomato sauce, cheese® U, boiled salami®® and
pepperoni
Marinara
Tomato sauce, cheese® ", capers, anchovies”*® and
garlic
Regina
Tomato sauce, cheese® U,hamo“s and mushrooms
Capricciosa » &% @*
Tomatensauce, Kase® U, Vorderschinken® S,
Kochsalamio“s, Artischocken, Peperoni

.+ AGUQS,
Quattro Stagioni *®Y 2%’
Tomato sauce, cheese® U,hamo“s, boiled salami®®
artichokes, mushrooms and olives’
Hawaii ¥ &% 93
Tomato sauce, cheese® U,hamo“S and ananas
Frutti di Mare ~# %Y &R
Tomato sauce, cheese® “and seafood
Speciale A,G,U,Q5,),B,D,R
with all
Vegetariana * Y
Tomato sauce, cheese® U, various vegetables

. A,G,U,D

Tonno e Cipolla *# ¢V
Tomato sauce, cheese® U, thunaD, onions
Quattro Fromaggi ~ ®Y
Tomato sauce and 4 diffent types of cheese®
Biancaneve @Y ¢
Tomato sauce, cheese® U, Parma hamQ'S, arugula
Alla Provenciale &% *
Tomato sauce, cheese® U, arugula, anchovies” S,
GorgonzoIaG’U
Leonora # ¢ %Y
Tomato sauce, cheese® U, baconQ, eggc
Picante # & %>V

A,G U, S, D

A,G U QS

B,D,R

U

G,U .
Tomato sauce, cheese™ ~, mushrooms, onions, baconQ,

salami® S, sspicy pepperoni
Genovese V&V 25 GH
Tomato sauce, cheese® U, ham

G,H
pesto
Calzone
Filled with tomato sauce, cheese® U, ham
and mushrooms

,S . .
a , artichokes, basil,

A,G U, QS
Q,

S, artichokes

9,90 €

9,90 €

10,90 €

9,50 €

12,90 €

12,90 €

12,90 €

13,90 €

14,90 €

14,90 €

14,90 €

16,90 €

17,90 €

12,90 €

15,90 €

14,90 €

17,90 €

14,90 €

11,90 €

16,90 €

13,90 €

14,90 €

Mini Pizza - Ingredients on your wish

Additional price for extra ingredients, per

7,50 €

1,50 €

SECONDI - PIATTI DI CARNE — MEAT DISHES

Cotoletta Bolognese ¢ > ®"

Veal escalope with ham®® and cheese®"
Scaloppina Boscaiola

Veal medallion with fresh mushrooms
Saltimbocca Romana ¢°

Veal medallion with Parma ham®® and sage

Piccata Lombarda

Veal medallion with lemon sauce
Fileto di Manzo al Pepe

Beef pepper steak

Filetto alla Griglia

Grilled beef fillet

19,90 €

24,50 €

25,50 €

25,50 €

28,50 €

27,90 €

SECONDI - PIATTI DI PESCE — FISH DISHES

Calamari alla Griglia > ®
Grilled squid DR
Scampi alla Griglia ® >
Grilled scampi 5D
Sogliola alla Griglia °
Grilled sole °

Pesce misto alla Griglia > > ®
Mixed grilled fish platter

Coda di Rospo alla Senape >
Monkfish® in mustard sauce™
Salmone al Pesto > *"
Salmon® with basil pestoG’

R

H

FROMAGGI — CHEESE

Gorgonzola &Y
Parmigiano ¢
Fromaggio Misto ¢
Mixed cheese plate

DESSERTS
Tiramisu & ®X
Profiterol © %Y
Tartufo-lce Cream® %X
Coppa Roma “ %"

Gelato misto © Y

Mixed ice-cream with cream and cherry sauce

© 2023/2

19,90 €

23,50 €

25,50 €

29,90 €

27,90 €

24,90 €

5,50€
550€
14,90 €

590 €
5,90 €
6,50 €
5,90 €
590 €



RISTORANTE PIZZERIA

Dloorages - Monis DBvand RO

APERETIVI ALCOLICI — ALCOHOLIC APERITIFS Paulaner Wheat beer alcohol free® 0,51 4,50€ AMARI — HERBAL SCHNAPPS
Radler * (beer and lemonade) 0,51 4,30€
Cinzano white, red or dry 4l 4,50 € Ramazzotti 2cl 4,50 €
Campari Soda’ 4cl 4,50 € VINI APERTI — OPEN WINES: BIANCHI — WHITE WINES Fernet Branca 2l 3,50 €
Campari Orange’ 4cl 4,50 € Amaro Averna 2cl 3,50€
Sherry 4cl 4,50 € Trebbiano °© 0,251 6,50€
Sanbitter 0,21 3,90€ Soave ° 0,251 6,50€ GRAPPE - SPIRITS
Prosecco 011 450¢€ Pinot Grigio ° 0,251 6,50€
Prosecco Aperol’ 0,11 5,90¢€ Chardonnay ° 0,251 6,50€ Grappa 2cl 3,50€
Vodka 2cl 3,50 €
BEVANDE CALDE — HOT BEVERAGES VINI APERTI — OPEN WINES: ROSSI — RED WINES Raspberry spirit 2¢l 3,50¢€
Williams pear 2cl 3,50 €
Cup of tea with lemon " 2,50 € Merlot del Veneto ° 0,251 6,50€ Barcardi Premium 2cl 3,50 €
Cup of coffee K 2,50 € Montepulciano ° 0,251 6,50€ Johnnie Walker 2cl 4,50 €
Espresso © 250€ Chianti (DOSG) ° 0,251 6,90€ Jim Beam 2d 450€
Cappuccino ® 3,50 € Lambrusco 0,251 650¢€ Jack Daniels 2cl 4,50 €
Latte Macciato ¥ 350 € Rosé Chiaretto ° 0,251 6,50€
Hot Chocolate with Cream ™€ 3,90 € BRANDY
Hot Chocolate with Amaretto " 4,50 € VINI'IN BOTTIGLIE — BOTTLED WINES:
BIANCHI —WHITE WINES Vecchia Romagna 2cl 4,50 €
BEVANDE ANALCOLICI — NON-ALCOHOLIC BEVERAGES Calvados 2cl  450¢€
Pinot Grigio ° 0,751 2500€  Rgmy Martin 2¢d 550€
Mineral water 0,31 2,90¢€ Gavi di Gavi ° 0,751 49,00 € : .
San pellegring 0251 290€ Lugana ® 0751 49.00€ Designated allergens (EU-Reg. 1169/2011):
San Pellegrino 0,51 3,90 € RISTORANTE PIZZERIA
San Pellegrino 1,01 690€ VINI IN BOTTIGLIE — BOTTLED WINES: R @M &
Coca-Cola**, Fanta ™, Sprite 0,31 2,90¢€ ROSSI — RED WINES
Spezi 'k 041 3590¢€ Your well-being is your mission:
Coca-Cola,0Orangina, Fanta bottle »* @ 0,31 3,50€ Barbera d'Alba (DOCG) °© 0,751 35,00 €
Schweppes Bitter Lemon ' 031 3,50€  Barolo del Piemonte (DOCG) ° 0,751 49,00 € uraexglsinedinsormspandence tethalties foundlin oz
Orange juice, Apple juice 0,31 3,50€ Nebbiolo d'Alba (DOCG) o 0,751 37,00 € A for foods containing gluten, B for crustaceans, C for foods with eqg, D for fish products
Apple spritzer 041 390¢€ Chianti Classico Riserva (DOOCG) ° 0,751 35,00€ E for products containing peanuts, F for foods containing soybeans, G for foods containing milk or lactose,
Sl:;::agni Zl;)):llizzee:’ 8:2 : i:gg z E/?::tr:sljli?aunvtl)g;oAr;):Sig)(Doc) o 8:;? : ;g:gg : H for shell fruits and nuts, I for beverages containing quinine, J for food colorings
Ice tea Lemon 0,41 3.90€ Amarone della Valpolicella Classico, 1995 0 0,751 90,00 € K for caffeinated beverages, L for foods containing celery, M for foods containing mustard,
Ice tea Peach 0,41 3.90€ Barbaresco Riserva del Piemonte (DOCG) ° 0,751 39,00€ N for foods containing sesame, O for sulfide or foods containing sulfur,
BEVANDE ALCOLICHE — ALCOHOLIC BEVERAGES VINI IN BOTTIGLIE = BOTTLED WINES: @ for foods with lupine traces Q for foods with antioxidants R for mollusks like mussels
BEERS, WINES, SPARKLING W. & CHAMPAGNE, SPARKLING WINES AND CHAMPAGNE S with preservatives, Twith thein, U with phosphate
LIQUEURS & SPIRITS
Prosecco ° 0,751 25,00€ o ; ¢ Allprices are inclusively VAT, in Euro and applicable since June 2023 M s
BIRRE — BEERS Vedtve Clicquot ° 0,751 95,00€ e ; DARALS SEVONENE
Moét & Chandon °© 0,751 95,00€
Paulaner Light beer on tap A 051 4,40¢€ -
Paulaner Light beer on tap * alcohol free 0,51 4,50 € LIQUORI = LIQUEURS Eadebins
Paulaner Beer on tap A 0,31 3,90 €
Paulaner Wheat beer 0,51 450¢€ Sambuca Molinari 2cl 3,50 €
Paulaner Wheat beer, dark * 0,51 450¢€ Amaretto 2cl 3,50 €

Paulaner Wheat beer, IightA 0,51 4,50¢€ Baileys 2cl 3,50 €



