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Lady Eugenia Toast
Butter Bread, Crustaceans, Celery, Lettuce, Lemon,
Pink Sauce, Tomato Confit, Giardiniera

Club Sandwich
Egg, Bacon, Tomato, Lettuce, Chicken, Mayo, French Fries

Villa Cora Burger

Ground Beef, Tomato, Lettuce, Bacon, Cheddar, Mayo, Ketchup, French Fries

Pizza Margerita '
Caputo Flour, Tomato Sauce, Fior di Latte Mozzarella, Oregano, Basil

Pizza Gourmet *
Caputo Flour Base, Yellow Tomato, Stracciatella Cheese,
Cetara Anchovies, Lemon and Fresh Basil

Coccoli e Stracchino
San Daniele Prosciutto, Traditional Tuscan Coccoli (fried dough bites)
and Stracchino Soft Cheese

Bagel *
Marinated Salmon, Season Salad, Cream Cheese,
Sweet and Sour Onion, French Fries

Caprese Salad @V
Tomato, “Gaia” Buffalo Mozzarella, Basil Pesto

Caesar Salad *

Chicken, Lettuce, Parmesan Cheese, Bacon, Caesar Dressing, Bread Wafer

Nicoise Salad @@
Mixed Salad, Tomato, Anchovies, Tuna, Taggiasca Olives,
Egg, Green Beans, Potatoes

Raw Mediterranean Prawn *

Raw Mediterranean prawn, Crunchy Seasonal Vegetables and Lemon Mayonnaise

Vitello Tonnato *
Veal, Tuna Sauce, Capers, Bread Wafer

33

35

35

24

27

25

35

25

27

27

30

27

Three-Tomato Spaghetti «W® 24
Verrigni Gold Wire Drawing, Three Qualities of Tomato, Basil

Cavalieri Linguine * * @ 35
Baby Squid, Friggitello Peppers, Bottarga, Toasted Bread Crumbs

Whole Wheat Rigatone \'s 30
Whole Wheat Rigatone with Asparagus Cream,
Smoked Provola Cheese and candied tomato

Melanzana 0 27
Breaded Eggplant Cutlet with Hummus, Basil Sauce and Tomato Umami

Beef Fillet ® 45
Seasonal Swiss Chard,Crushed Potatoes, Green Pepper Jus

Catch of the day * 100
In Salt Crust or Isolana Style, minimum two people

Side Dishes

Sautéed Spinach 12
Roasted baby potatoes with thyme and rosemary 12
Grilled vegetables 12
Sliced Fresh Fruit 20
Ice Cream 18
Tiramisu 18

Mascarpone Cheese, Savoiardi Cookies, Coffee, Chocolate

Peanut Financier, Banana Crémeux, 18
Caramel Ganache and Passion Fruit S auce

Craquelin Choux Bun, Yuzu Ganache, 18
Poppy Seed Crémeux and Meringue

Pistachio Cake, Vanilla Namelaka, 18
Mixed Berry Gel and Raspberry Ice Cream
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sustainable fishery
available also gluten free
vegetarian

7] vegan

@ gluten free
@ lactose free

N.B.2 Our dishes may contain allergenic ingredients. As required by the legislative decree ex EU Reg.
n:1169/11,a complete list is available from our staff.
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