
G R O U P  M E N U  1

 „Antica Osteria“ Bianco
(Verdicchio, Trebbiano) VdT,

Garofoli,  Marche

Oven-baked cod with semi-dried cherry tomatoes
and tomato sauce

„Antica Osteria“ Rosso
(Montepulciano, Sangiovese)VdT,

Garofoli,  Marche

B A C C A L A

T I R A M I S U

W I T H  T W O  G L A S S E S  O F  W I N E

39€

50€

CARPACCIO DI MANZO

Marinated beef fillet slices with arugula, Grana Padano
and black truffle



G R O U P  M E N U  2

 „Antica Osteria“ Bianco
(Verdicchio, Trebbiano) VdT,

Garofoli,  Marche

Italian dessert with Marsala and seasonal
berries

Entrecôte, berry jus, rosemary potatoes

„Antica Osteria“ Rosso
(Montepulciano, Sangiovese)VdT,

Garofoli,  Marche

E N T R E C Ô T E

S E M I F R E D D O

W I T H  T W O  G L A S S E S  O F  W I N E

39€

50€

CRUDO DI SALMONE

Salmon carpaccio with yuzu ponzu, balsamico, olive oil and
fencol



G R O U P  M E N U  3

 „Antica Osteria“ Bianco
(Verdicchio, Trebbiano) VdT,

Garofoli,  Marche

Layered dish with eggplant, bell pepper, mozzarella, Grana
Padano, and fresh salad

„Antica Osteria“ Rosso
(Montepulciano, Sangiovese)VdT,

Garofoli,  Marche

P A R M I G I A N A  D I  M E L A N Z A N E

G E L A T O

W I T H  T W O  G L A S S E S  O F  W I N E

39€

50€

INSALATA CAPRESE

Classic salad with buffalo mozzarella, tomato, and basil pesto


