Labalag MENU DELLO CHEF

APERITIVO

limoncello 0,041
traditional homemade italian lemon liqueur

MENU

cremadicarote (+7) 0,331

carrot cream soup, yogurt, sugar snap peas, pea shoots

bruschetta conricotta e prosciutto crudo (-1,7,812) 2209/30¢
toasted ciabatta, lemon ricotta, compressed cantaloupe melon,
prosciutto crudo, creamy balsamic, pistachios

braciola di maiale (-7,9,12) 4009g/250g
pork chop, pea purée, pickled radishes, pea shoots, sage sauce

panna cotta con mandorle (-3 6,73) 200g
strawberries, lemon curd cream with mascarpone,

strawberry compote with passion fruit purée,

almonds, baked white chocolate

LIMONATA
albicocca e mandorla (-s) 0,501
apricot, lemon, lime, orange, almond syrup, lemon thyme, soda 1,001

LE VIBRAZIONI ITALIANE
garibaldi (ow abv 3,6 %) 0,141

campari, orange juice, pineapple, sage

sgroppino di maria (ow abv 5,22 %)* 0,181
limoncello, prosecco, basil, lemon sorbet, soda

sgroppino di maria (abvo %) 0,201
g%n, non-alcoholic prosecco, basil, lemon sorbet, soda

VINO

prosecco rosé brut (+12) 0,101
serena 1881, veneto, doc, italy, rosé 0,751
BIRRA

onkel hans 11° (+1) 0,401

cologne-style beer with a proportion of wheat malt, clear straw color,
fruity notes, balanced bitterness and a dry, refreshing finish

CAFFETERRIA

frappé alla mandoria (-3 01481
almond drink, almond, espresso

*ABV - alcohol by volume

5yc €

6, €

OE

16,%° €

7 208C

HvC
10,°° €

80 E

e

7 e

4%0€

34, €

30

5 e



