CIOLA

TRADIZIUN Y INOVAZIUN

There is no love more sincere
than the love of food

SERVICE CHARGE 3,50



APPETISERS —
B

BEEFTARTAR 100% SOUTHTYROL 23

Breadcroutons, butter, red onion

1,3,4,7,10,12

SNAILS A LA BOURGUIGNONNE 18
Bubble, parsley, black pepper

1,7,9,12,14

LOCAL CHAR CEVICHE 20

Mango, passionfruit, barley, peas

1,4,6



FIRST COURSES—

CHICKPEASOUP 14,5
Rosmaryoil, Breadcréuton, smoked salmontrout

4,9,12

SPAGHETTONE FELICETTI '"IL CAPPELLI"’ 18

yellow tomatoes, cherry tomatoes confit, Burrata, basil
1,7

RISOTTO VIALONE NANO 'MELOTTI" 18
courgettes, ginger, courgette flowers, Taleggio-cheese

7,12

OPEN RAVIOLO 22

venisoncheeks, nettle, mace
1,3



STEAKHOUSE

ALL OUR MEAT DISHES ARE SERVED WITH BAKED
FOILPOTATOES

7

BEEF FILLET 37
grilled vegetables, thyme sauce

2,14

VENISON STEAK 34
Local herbs-salad, berry sauce

3,4,7,12

FLAT IRON STEAK 36

grilled vegetables, Harissa
9,10,11,12,14

SKEWERS 30
porkfillet, lard, sage, cabbage

2,14

LAMB CHOPS 32

Local herbs salad, mint sauce
3,4,7,12



STEAKHOUSE
N

FOR 2 PEOPLE

BEEF PICANHA (800 G.) 85
grilled vegetables, Chimichurry

12

SIRLOIN OF VEAL (800 G.) 75

grilled vegetables, Ciola sauce

3,4,7,12

VEGETARIAN & CO.

FONDANT-TOMINO 20
grilled vegetables, baked foilpotato

7

CHICKPEA PATTIES 19

Babaganoush, rocket

1,11



DESSERT

S

TIRAMISU

1,3, 7,12

CHEESE SELECTION
pear mustard, BIO honey

7,10,12

HOMEMADE ICECREAM AND SORBET

3,7,8

-SGROPPINO/WITH ALCOHOL

3,7, 12

CHEESECAKE

strawberry, vanilla
1,3,7

10

20

10

10



