La Primula

RISTORANTE

Scallops, a leek julienne
and a turnip reduction with ginger aroma
€ 27,00

Anemone of shrimps and calamari,
caviar, ginger and lemon
e 9
€ 30,00

Sea bass tartare with white truffle
> &)
€ 45,00

Venison loin, a plum gelée
and an horseradish mayo
O
€ 24,00

Egg not egg
(pumpking, cauliflower and black truffle)

& A
€ 24,00

Wild mushrooms, streussel
and a porcini and bergamot infusion

a &
€ 24,00

Please inform us of any food allergies not to create any discomfort.
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First course

Tagliolini with clams,
a coral sauce and sea weed
& 0 @8
€ 24,00

Risotto with a smoked oyster sauce,
sea urchins and black chantarelle mushrooms
(for at least 2 people)
8 Y
€ 24,00

Luxury Carbonara
(spaghetti,eggs,cheek lard and white truffle)
& O 8
€55,00

Roasted gnocchi with black truffle,
chestnuts and a porcini mushrooms reduction
& 0 & A8
€ 23,00

Tortelli with guinea fowl,
a beer sauce and wild musturd

O0eae¢
€ 23,00

Please inform us of any food allergies not to create any discomfort.
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Fish

Sea bream with an horseradish sauce
and kale
> f
€ 36,00

Sea bass with a chervil sauce
and a pine nuts cream
)
€ 36,00

Meat

Veal with an horseradish yogurt,
cranberry and parsley

A #
€ 35,00

Filet of beef with shallot,
a montasio cheese sauce and black truffle

A
€ 35,00

Pork belly, its own reduction
and porcini mushrooms
€ 35,00

Please inform us of any food allergies not to create any discomfort.
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Dessert

Liuk:
ricotta gelato, lemon foam
and a licorice dusting
ON=r4
€ 15,00

Thailand memories:
rise crisps and a rise gelato,
a lime bavaroise and a lemongrass gelée
Al
€ 15,00

Autumn leaves:

Almond leaves, pumking crisps,
chestnut mousse and a chamomile gelato
ON=N¢
€ 15,00

Chocolate mousse, beetroot
and a sorbet of rhubarb and raspberries
ON=NEZ
€ 15,00

Sweet gnocchi stuffed with plums,
almond gelato, karkadé and a slivovitz geleé

O @
€ 15,00

Please inform us of any food allergies not to create any discomfort.
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ALLERGEN

Gluten

Crustaceans and
derivatives

Eggs and
derivatives

Fish and
derivatives

Peanuts and
derivatives

Soy and derivatives
Milk and
derivatives

Nuts and
derivatives

Celery and
derivatives

Mustard and
derivatives

Sesame seeds and
derivatives

Sulfur dioxide and
sulphites

Lupin and
derivatives

Molluscs and
derivatives
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ALLERGEN DESCRIPTION

Cereals, wheat, rye, barley, oats, spelt, kamut, including hybrids
and derivatives.

Both marine and freshwater: shrimp, prawns, lobsters, crabs, hermit
crabs and the like.

All products made with eggs, even in small quantities. Among the
most common: mayonnaise, omelette, emulsifiers, egg pasta,
biscuits and cakes, including savoury ones, ice cream and creams,
etc.

Including derivatives, that is, all those food products that are made
up of fish, even if in small percentages..

Packaged snacks, creams and dressings in which there is even small
doses.

Milk, tofu, spaghetti, etc.

Yogurt, biscuits and cakes, ice cream and various creams. Any
product in which milk is used.

All products that include: almonds, hazelnuts, walnuts, cashew
nuts, pecans and Brazil and Queensland nuts, pistachios.

Present in pieces but also in preparations for soups, sauces and
vegetable concentrates.

It can be found in sauces and condiments, especially mustard.

In addition to the whole seeds used for bread, we can find traces in
some types of flour.

Used as preservatives, we can find them in: canned fish products, in
pickled, oil-preserved and brine-preserved foods, in jams, in vinegar,
in dried mushrooms and in soft drinks and fruit juices..

Now present in many vegan foods, in the form of roasts, salami,
flours and similar that have this legume as a base, rich in proteins.

Canestrello, razor clam, scallop, heart, sea date, fasolaro, garagolo,
snail, mussel, murex, oyster, limpet, sea truffle, cockle and clam etc.
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1895 Coffee Designers by LAVAZZA

The specialty coffee rituals by 1895 Coffee Designers want to take you on a journey
to the origin countries of our coffee selection, allowing you to discover new flavours
and aromas.

COCOA RELOADED

Specialty Blend

This Specialty Blend combines fine robusta from India with selected Arabica from
Brazil and Colombia in a disruptive and unexpected way to offer a rich and full
experience, characterized by chocolate aromas, with notes of cinnamon and citrus

fruit zest.
BRAZIL: Natural Arabica COLOMBIA: Washed Arabica INDIA: Washed Robusta

EL RONERO

Single Origin
This single origin from Cuba, grows between 700 to 800 meters above sea level. Before

to be roasted coffee beans age more than 100 days in ron barrels. The cup profile is
characterized by notes of ripe pear, sugar cane and bittersweet chocolate.

ORIGIN: Cuba SPECIES: Arabica

VARIETY': Catimore PROCESS: Aged more than 100 days in Ron barrels

PREPARATION METHODS

ESPRESSO (COCOA) € 3,00

MOKA x 2p (COCOA RELOADED - EL RONERO) € 10,00



