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BISTECCHERIA GOURMET

STARTERS-

SCHEESEN A%%STO DEL TZ% LA BURRATA
SMALL PRODUCERS CHEESE ~ SELECTION OF ITALIAN SALAMI and LANGHIRANO HAM
WITH HONEY, MUSTARD ANDJAM  wiTH HOMEMADE FLAT BREAD AND KNIFE CUT WITH A TOMATO AND A BASIL ICE
GIARDINIERA CREAM
POCHE EGG LA PARMIGIANA AGED FENNEL BASKET

FILLET SASHIMI
WiTH ORANGE, PECORING DI

CREAMY, CRISPY, TASTY AND
SEASONAL: ASK FOR TODAY'S VERSION AUBERGINE PARMIGIANA NON-TYPICAL CEVICHE FOSSA AND ALMONDS

14 15 15 13
_PASTA & CO.-
TAGLIOLINI DELLA 77 TORIELL/ ISOTIO delle, LOCANDA
LA TALA TAGUATELLA GNOCCH DRy AcED R
s Som ebe CLDSHERAGOT iR GAGCH oF T D AaeFELD s ey
13 14 14 14 12-16

L4 FIoRENTINA Bystiecca Detea Locanwa

THE REAL-ONE: FROM REAL HEFERS, wiTH Dry AceEp RIBEYE (wiTH BONE) wiTH
A CENIRAL T-BONE IT IS AT LEAST FOUR SUPERLAIVE TASTING QUALITIES.CUTS ARE
FINGERS TALL wiTH A USUALLY SMALLER THAN THE FIORENTINAS
rINIUM WEIGHT OF 1.3 K, ASK US FORTODAY'S BISTECCA!

TS PERFECT FOR SHARING!
6.0 euroﬁztto

6.0-7.5 euro/etto

cl COOKING GUIDE: I

g oM e _ALwAYS FROM THE COALS....-

LIMITED AMOUNT OF JUICES ARE LEFT ON THE PLATE.

IF JOU LOVE WELL COOKED MEAT:
E WL BE HAPPY TO PROCEED wiH THE GOOKING $0U BEEF FILLET BEEF FILLET CUT VEAL CHOP PICANHA
PREFER, wARNING YOU THAT MATURED MEAT, IF wElL (QOO gr) WITH R OF VIIELLO (250 gr)
COOKED, COULD LOSE ITS TENDERNESS!
25 25 22 23
%, @ RIB OF BEEF LOCAL CHICKEN SOUSVIDERBS @ i
= (450/500g7.) (half chicken) (6 ribs.) =
25 16 18
;.\ MIXED SIDES POIAICES SEASONAL VEGETABLES GRILLED AUBERGINES and MIXED SALAD
S5 PAN-ROASTED POTATCES PAN-ROASTED PCTATCES COOKED MXED VEGETABLES ZUCCHIM MIXED

3 = AND SEASONAL VEGETABLES

5 5




A vidit to Locande become
eaerience thanled lo our menud. ..

OCANDAS MEMGS...
THE CLASSIC THE MODERN

7 AN”PA.SC% DsEHl; %ESIDEME EACH GUEST CAN CHOOSE
1079 seecmon o ITALI.fN SALR;(MI 7 HOMEHADE A STARIER FROT OUR 4 £ CARITE 1ENY
wo po EFER SHARING: TELL OUR STAFF/
FLAT BREAD AND GIARDINIERA U AR R R
LA FIORENTINA LA FIORENTINA
THE REAL ONE. THE REAL ONE:
FROM REAL HEIFERS, wil{ A CENIRAL T-BONE FROM REAL HEIFERS, wilH A CENIRAL T-BONE
IT IS AT LEAST FOUR FINGERS TALL wiTH A IT IS AT LEAST FOUR FINGERS TALL wiTH A
MINIMUM WEIGHT OF HALF KG PER PERSON. MINIMUM WEIGHT OF HALF KG PER PERSON.
SERVED wiTH MXED SIDES! SERVED wiTH MIXED SIDES/!
DESSERT DESSERT
YOUR CHOICE FROM OUR DESSERT MENU/ YOUR CHOICE FROM OUR DESSERT MENU/
£ 55 £€ 60

LOCANDA 'S SPECIAL MEMY

ANTIPASTI DELLA TRADIZ/ONE
SELECTION OF THE STARTERS THAT MADE OUR HISTORY! (PLUS A SEASONAL)
- KNIFE CUT FILLET TARTARE
~ FENNEL BASKET wilH ORANGE, PECORINO DI FOSSA AND ALMONDS
- AUBERGINE PARMIGIANA

LA FIORENTINA
THE REAL ONE:
FROM REAL HEFERS, wilH A CENIRAL T-BONE IT /S AT LEAST FOUR FINGERS TALL wiTH A
MINIMUM WEIGHT OF HALF K& PER PERSON.

DESSERT
YOUR CHOICE FROM OUR DESSERT MENU/
£ 70

UTILE RULES
- MENUS MUST BE CHOSEN BY ALL GUESTS.
- YOU CAN ADD ANY DISH TO THE MENU AS YOU LIKE FROM OUR A-LA-CARTE MENU, FOR THE PRICE ON THE MENU.

- DRINKS AND SERVICE ARE EXCLUDED.
-DRINKS -
s A B
r g=— Mineral water 3.50 Ayinger beer It. 0,33 6.00 Grappe 4.00/12.00
.= Galvanina It. 0,355 4.50 Coffe 1.80 Distillati Speciali 4.00/12.00
Soft drinks 3.50 Amari 4.00/12.00 Service 3.00

If you have allergies or intolerances and have any dobuts about our preparations ask the staff.
Allergens are: Cereals, Shellfish, Eggs, Fish, Peanuts, Soy, Milk, Nuts, Celery, Mustard, Sesame seeds, Sulfur dioxide and sulfites, Lupine,
Mollusks and everything derived from these products!

The Locanda alss has 6 roomd where you can slay?
And did you know that duning the dummer there. is the poddibilily t dqpend a day of relaxation
in oun exclusive pool area? ff you are organizing an event, alio tatk to ud!
The 1] teclares of oun property could be nigh (o' you.




