Al PORTICI
=Y

ORARI TOCANDA

@RANZO/ILJNCH 12:00 - 15:30
(ﬂmﬁldmo ?&Wg«m Me 14:00 » U welcome quests wntid 14:00)

(LNA/DINNLR 19:00 - 23:30
(ﬁmﬁfmm?&wgvmqm 22:00 * ‘WMMW wntid 22:00)

Ve Sottoriva 3¢, 37121 Vorona - 045 4579300



0

ANTIPASTI

RWW@TM&@M?WW&€M

@MWYZMTQ,MS’ Vomeka,
SWMJ&SW
@M%L%wwmwﬁmm
ou cnema di Jatate Viola, € 16

WWW?W&SW%
o Vellwkaka di Tieelli € 16

e%ug\mwdkgwwwejﬂ&wto%a&wm/oo€16
Tarkane di Buore die Fletto die Gonmo Rovoo con Sdano Biamco
mmmte,e?aﬂc@dxﬂ/b&eaﬂw@aﬁxwg

TAGLIERI DELLA [OCANDA
/Wmlémmﬁa/@ma ?/Wzm/
(SOT\WCVWW Taglione dellle Locanda di
Bio dii Pamcetto, annotolats humi, misti bipict € 52
QQP‘FQCVW €14 WWQJW/
Wiontadella con, Fotacchs Tagliene della Locanda di

Q,SB 9 'e? )
o mwe&bamz

Cwido di Tarma, 24 mesi € 18 (Gaolione 24 porsons)




(]
(PRIMI

@W@EWMW,WWW,
Me%mmwoﬂﬂomue
@maww”aﬁmd Qamﬂ%a%@a%m
mmmwod»wmﬁﬂac\}mméw
@&ﬁp&dﬂ@m "ol Conchio aﬁ&ﬂpd’)ﬂmm
ewmﬁﬁxam&’ﬂowmaéﬂes
Towelli o, Zucea Dolee con croma dic Slbiorimate della, Sessimia
%Z@@gmw Noci e saloa di Tene € 16
Rusoltto ol Amarone o Galda di Ubriaco delle Lesvimica € 18

Gmwhdgmmoﬁwﬂpa%gwaw,
gomﬂmae%modom%&x/mém

ﬂ@%m@a?w%ﬂmeTMmqu
@Maw%d%%aﬂm@
MW@W@&M%M€1S
SW&WW%%JMW&?W,
JW&?@%QMO€’I8



0

SECONDI

CSQ' 4 C Eoraen .
m%@&wgzo

@ma?m(m)m%mw
wm&%&@waﬁw%€24
W&W&@Mm%@aw
o Frultte, secca, Burnata e Jomodoni Secchi € 24
Guancia di bansgo o Vino marone
ou crema di Jatate € 24
@mawdﬂaﬁme_w?ﬁ ¢ 6/
Baceals oo Vicontina
mwwweu
Fritte Moisto di Mare o merdune
"Vecio Fritolin” della Socanda € 24
@md&@wmmc\fmmeu

dANSALATE E (CONTORNI
dnsalata Noiota € 5
\@wmmbbea%gmﬂ)&aeaﬂgwmee
@@taxedﬂ@gmnd@aﬂ%omw%

noalatona, mista con Guudo,
Wﬂ’ngWe@Mdﬂagm€Q



N
(MDOLCl ¢ 8

Toamiot dello, Socanda,
@MJW%TW

S imo di. Goccolako Fondente, con il mostro
%QZW&%WWWW
/70Ww£&m/

ek

con Jone, Usretta, ma&-g di Fondente
o cema dlla Gammella,

IQWWMQWZM
e%ud,{/]aﬁmw
(Smﬁettodpj&@WMM

7 \*&XVT

Al PORTICI
ey

(OPERTO € 3



STARTERS
Fﬁ%q\y‘a/mt Tamijma oM A cheamu o% ﬂ)ommuj,\amo 02./6%@

a/YLdJWAIHLy\/\g/j?)QOO/TL€14
Wholo-nsheat " Tolonta wwith, Vomation Soprnessa,
%S@MM&@
amd Sesoimia %%Wm%oﬂm. € 14
‘Medi,tejvwmeam,— ?
Mmm%@;ﬁﬁﬁﬁf
O%TWLTOMXOW€’I6
ouen o Jea Uelouts € 16

gt

amd, i c\fmajmmdumMe
Red Guna Fllet Gankane with WMRAJ, white G
aﬁ@awqboﬂvk—fabmzem€18 GLMX

(OLD CUTS AND CHEESE PLATTERS

Bes. o, Voromose Rolled Bacon. & Sold Gule. € 22

b b Sl € 14 [enough for 2-4 pecple

am,d,ﬂ%u/vm,ta,€’14
muskande € 32

it Do
Porvme Bam 24 monthe € 18 /%w% 2_4/%0/&{@/




FIRST COURSES
WM%W, Verona Radicchio,
M,WMWWOKW€16

WQMO%WWWW@WHG
@T&m&o&ﬂ%@m@wz@m
SMTWWMM&WLO%E%W%—
?@%f\m%&wmm?mmém
WWO%C\}W/DW/%@€18
GMM@WO%MW,
M,WTW@RWWHS
WW?@WMW&W

@mﬁomm-ob\g)ae and Jistackio € 18

WQBM vrw%a/bmeducﬂom€18

Black Inb Spid Spaghotions. “Gtanna
o Sonpion. fioh. Rags ¢ 1 e



SECOND (QURSES
Selaction. o tyviall Voronase. Ghasecs
with Jbuskands. € 20
MW@WWMMWM
Sliced Horse SWMMTWWBW?W,
Burnate and Sun-Dried Comatoes € 24
ol Gheok. wiih Amanone nsime. sauce
mammo%TmeM
W@M%ﬂ%@é 6-12 hy - € 6/hg
Selted Gt "Viontina’ oble
with Wholemeal Tolenta, € 24
Nired Fnied Fich and vegetabiles of the Rouse € 24

m olé the d.o/\g/ nusith, C\feﬁ,@tameo € 24
SALADS & SIDE (DISHES
Miz Sollad €5

MMMWWWW&Qee
W’a@aﬂz&%tamee
Nice Solod, wsith, Tovma, Bam, Brnschetia,
with Bxtna Vingin Glive O
m@awm%e Lesoimia € 12



(DESSERTS ¢ 8
LW@M
Passion Fuuit Giemme Buuls
WGWW/MWW mm/

with Jearns, Tine Muts, Faisine, Dok, Ghocolate gﬂmm%
@)\/me jmoade @\JM nsehomebe ”%bo&yna”

Home Noade Sonliet of the dany € 7

7 - \&X’f

Al PORTICI
ey

SERVICE CHARGE € 3



