


SNACKS & SMALL DISHES
Oliven, Parmigiano, Tapenade ... 10.5

Prosciutto di Parma, Grissini ... klein 17 - groB 29

Mozzarella di Bufala, Rhabarberconfit, Koriander Samen, Ochsenherz Tomate, Basilikum ...

Mozzarella di Bufala, rhuburb confit, coriander seeds, oxheart tomato, basil

»Primavera Salat« gehobeltes Gemlse, gebratener griiner Spargel,
Oliven, halbgetrocknete Tomaten, Parmesan ... 16
Springsalad, vegetables, grilled green asparagus, olives, sundried tomatoes, parmigiano

Rocca Flammkuchen, frischer Triffel, Créme Fraiche, konfierte Datterini ... 34
1arte flambée, seasonal truffle, créme fraiche, datterini tomato confit

Parmigiana Auberginen, Mozzarella di Bufala, San Marzano Tomaten, Basilikum ... 19
Eggplants, Mozzarella di Bufala, San Marzano tomatoes, basil

Boeuf Tartare, Wachtelspiegelei, gerostetes Brot ... klein 23 - groB 39
Topping 20 gr Imperial Kaviar ... 69 - frischer Triffel ... 14
Beef tartare, quail egg, roasted bread, with Imperial Caviar - seasonal truffle

18

2-GANG LUNCH MENU PASTA

Vorspeise & Hauptgericht ... 25 .
Starters & Main Fettuccine,

frischer italienischer Truffel, Velouté ... 34

SIDES Fettuccine, seasonal italian truffle, velouté

Kartoffelpliree, Beurre Noisette ... 8 Spicy Rigatoni Vodka,

Potato puree, brown butter

San Marzano Tomaten, Mascarpone,
kalabrische Peperoncini, Tropea Zwiebeln ... 26

Pommes Frites ... 8 Spicy Rigatoni Vodka, San Marzano tomatoes,
French fries mascarpone, calabrian chilis, Tropea onions
SuBkartoffel-Fries, Krauterdip ... 8 »Spaghetti Vongole,
Sweet potato fries, sour cream Venusmuscheln, Petersilie ... 25

Spaghetti, mussels, parsle
Kartoffelgratin ... 7 PG parsiey

Potatoes au gratin Pappardelle al Ragu Bolognese ...

24

CHARCOAL GRILLED SEAFOOD & MEAT

Seeteufel Medaillions, Hummerbisque, Fregola Sarda, Auberginen Caponata ... 38
Monkfish, lobster Bisque, fregola sarda, eggplant caponata

1 Pfund Scampi vom Holzkohle-Grill, Tomaten-Fenchel-Peperonata, kalabrische Chili, Oliven ...

Charcoal grilled prawns, tomato fennel peppers, chili, olives

Wildfang Calamari, Rucola, Datterini ... 27.5
Calamari, rocket, tomatoes

Black Angus Filet »Café de Paris« oder »Steak au poivre«
Tenderloin 150 gr...32 - 250 gr ... 59

Black Angus Entrecote 250 gr ... 43

Rinderfilet Straccetti, Pilze, Rucola, Parmigiano ... 32
Beef tenderloin straccetti, mushrooms, rocket, Parmigiano

Maishahnchen Supreme, GrillgemUse, Salsa verde, Fregola Sarda ... 27.5
Corn fed chicken, grilled vegetables, salsa verde, fregola sarda

VEGETABLES DESSERTS

Gerosteter wilder Broccoli, »Rocca Riviera« Tiramisu ... 13
Miso, Rettich, Rauch-Mandeln ... 12

Roasted wild broccoli, miso, raddish, smokey almonds Torta della Nonna,

Pinienkerne, Vanillecréme ... 5.5
Rahmspinat, Spiegelei ... 9 - frischerTruffel ... 9
Creamy spinach, fried egg - seasonal truffle

AUF WUNSCH ERHALTEN SIE EINE KARTE MIT AUSGEWIESENEN ALLERGENEN, FRAGEN SIE GERNE UNSER SERVICEPERSONAL.

ALL DISHES MAY CONTAIN ALLERGENS. PLEASE ASK OUR WAITERS FOR FURTHER INFORMATION.
ALLE PREISE IN EURINKL. GESETZLICHER 19 % MWST. / ALL PRICES IN EURO AND INCL.. 19 % VAT.
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