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Restaurant Marcellino

DEAR GUEST

| English |

WE ARE PLEASED TO WELCOME YOU TO A FRIENDLY & CHEERFUL ATMOSPHERE THE ENTIRE EVENING.
WE OFFER YOU AN HONEST KITCHEN WITH SEASONAL & WHEN POSSIBLE, LOCAL QUALITY PRODUCTS.
OUR MAIN CONCERN IS TO BE MINDFUL OF THE RESOURCES & TO KNOW THEIR ORIGIN.

FOR THESE REASONS, WE EXCLUSIVELY USE MEAT & SHELLFISH FROM COUNTRIES
THAT NO PERFORMANCE ENHANCERS & ANTIBIOTICS MAY BE USED. — FOR YOUR GOOD!

WE WISH YOU A PLEASANT & ENJOYABLE EVENING IN THEBEST COMPANY!

MONTHLY SPECIALS IN NOVEMBER & DECEMBER

SEA

GREEN

STARTER
VEAL

STARTER
VEGI

ST | MAIN RAVIOLI WITH CREAM SAUCE OF WHITE TRUFFLE & FRESH SHAVED WHITE TRUFFLE

VEGI

ST | MAIN TAGLIERINI WITH TRUFFLED CREAM SAUCE & SHAVED WHITE TRUFFLE
THIN PASTA | TRUFFLED CREAM SAUCE | 2 OR 3 GRAMS OF SHAVED WHITE TRUFFLE

VEGI

MAIN C.
VEGI

MAIN C.
VEAL

DESSERT

STARTER WITHOUT TRUFFLE

LOBSTER BISQUE

HOMEMADE LOBSTER SOUP | LOBSTER MEAT | WHIPPED CREAM
FREE FIELD LAMB’S LETTUCE WITH SAUTED PORCINI MUSHROOMS & BACON CHIPS

WHITE TRUFFLE

*kk

LAMB’S LETTUCE | MUSTARD DRESSING | SAUTED PORCINI | BACON CHIPS (ALSO AVAIL. WITHOUT BACON)

STARTERS WITH TRUFFLE

VEAL TONGUE CARPACCIO COOKED SOUS VIDE FOR 24 HOURS WITH WHITE TRUFFLE CREAME & ALBA TRUFFLE
WITH SALAD BOUQUET AND POMEGRANATE VINAIGRETTE

FRIED EGGS WITH SHAVED WHITE TRUFFLE & TRUFFLE MAYONNAISE

2 FRIED EGGS | 2 GRAMS OF SHAVED WHITE TRUFFLE | CRESCIA TRUFFLE FOCACCIA | TRUFFLE MAYONNAISE
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30

39| 58

TRUFFLE RAVIOLI WITH RICOTTA & TRUFFLE | CREAM SAUCE WITH TRUFFLE | 2 OR 3 GRAMS OF SHAVED TRUFFLE

3249

HOMEMADE CHESTNUT GNOCCHI WITH TRUFFLED CREAM SAUCE & SHAVED WHITE TRUFFLE
HOMEMADE CHESTNUT GNOCCHI | CREAM SAUCE WITH TRUFFLE | 2 GRAMS OF SHAVED WHITE TRUFFLE

VEAL ESCALOPE WITH WHITE TRUFFLE CREAM SAUCE
SWISS VEAL | TRUFFEL CREAM SAUCE | TAGLIERINI (THIN PASTA) | FRESH VEGETABLES | 3 GRAMS OF WHITE TRUFFLE

PANNA COTTA WITH TRUFFLED CARAMEL SAUCE ALLA « MARCELLINO»
CREAM PUDDING | TRUFFLED CARAMEL SAUCE | CARAMEL CRUMBLES | WHIPPED CREAM

PLEASE CONSULT OUR STAFF REGARDING ALLERGIES AND INTOLERANCES
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