BAR SNACKEK
Tengeri s6s és borsos burgonyachips (40 gr)
Nocellara olivabogyo (80 gr)

ARIA KOSTOLO

Sult padron paprika, romesco martas, flstolt paprikas maldon sé

Serrano sonka, aszalt paradicsom, olivaolaj, balzsamecet, kovaszolt kenyér

Bivalymozzarella campana, fustolt padlizsan tatar, pacolt grillezett padlizsan, fenyémag, hazi focaccia
Bélszintatar, habanero majonéz, piritott laskagomba, grillezett kenyér

Kacsamaj mousse, narancshéjpure, stutétokds granola, tkmagos barna kenyér

Grillezett polip, nduja, kapribogyd, taggiasca oliva, kovaszolt kenyér

FOETELEK

Rib-eye steak (250 gr), petrezselyemgyokér-puré, flstolt szalonna, burgundi zéldségragu
Tanyasi rantott csirkemellfilé, manchego sajtos burgonyapuré, ropogés mogyoréhagyma, grillezett
fliszeres brokkolini

Hazi pappardelle, zsalyas pecorino martas, barna vajas piritott articsoka, dio

Piritott tengeri sulléfilé, chorizés halmartas, mangold, ujhagyma, piritott gnocchi

Omlos mangalicapofa, safranyos acquerello risotto, marinalt kapia, aszalt paradicsom, gremolata
Angus burger, chorizo, provolone sajt, fliszeres burgonya, aszalt paradicsomos rukkolasalata
Cézarsalata — romai salata, cézardresszing, parmezan, kruton

+ piritott csirkemell

+ piritott garnéla

DESSZERTEK

Pisztacias creme brulée, kardamomos meggygél, fahéjas sablé
Tiramisu, vanuatu vanilia, citromgél

Csokoladés piemonti mogyords kosarka

BAR SNACKS
Sea salt and pepper flavored potato hand cooked chips (40 gr)
Nocellara olives (80 gr)

ARIA STARTERS

Roasted padron, romesco sauce, smoked paprika flavored maldon salt

Serrano ham, dried tomato, olive oil, balsamic vinegar, sourdough bread

Buffalo mozzarella Campana, smoked eggplant tartare, marinated, grilled eggplant, pine nuts, homemade
focaccia

Beef tartare, habanero mayonnaise, roasted oyster mushroom, grilled bread

Duck liver mousse, orange peel purée, pumpkin granola, brown bread with with pumpkin seeds

Grilled octopus, nduja, capers, taggiasca olive, sourdough bread

MAIN COURSES

Rib-eye steak (250 gr), parsley purée, smoked bacon, vegetable ragout burgundy style

Farm style chicken breast fillet, mashed potato with manchego cheese, crispy shallots, grilled spicy
broccolini

Homemade pappardelle, pecorino sauce with sage, grilled artichokes with brown butter, walnut
Seabass fillet, fish sauce with chorizo, mangold, spring onion, sauteed gnocchi

Crisp mangalica cheek, saffron acquerello risotto, marinated paprika, dried tomato, gremolata
Angus burger, chorizo, provolone cheese, spicy potato wedges, dried tomato, rocket salad
Caesar salad, romaine lettuce, caesar dressing, parmesan, crouton

+chargrilled chicken breast

+ grilled shrimps

DESSERTS

Pistachio creme brulée, cherry gel with cardamom, cinnamon sablé
Tiramisu, vanuatu vanilla, lemon gel

Chocolate piemont hazelnut tart
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