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ANTIPASTI

APPETIZERS - VORSPEISEN - HORS-D’OEUVRE
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TARTARE DI CARNE
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Meat Tartare
Fleisch Tartar
Tartare de Boeuf
Tartar de Carne
MscHon TapTap

TARTARE DI TONNO

S

Tuna Tartare
Thunfisch Tartar
Tartare de Thon
Tartar de ATUn
TapTap n3 TyHua

SALUMI MISTI

Mix of Cured Meats
Gemischte \Wurstwaren
Charcuterie Mixte
Embutidos Mixtos
MgcHaga Hapeska

CAPRESE DI BURRATA

@

Burrata and Fresh Tomatoes

Burrata Caprese

Fromage Burrata avec Tomates Fraiches

Caprese de Burrata
byppaTta Kanpese
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PRIMI PIATTI

FIRST DISHES - ERSTE GERICHTE - PREMIER PLAT
PRIMEROS PLATOS - lNEPBbIE B/TIOJA

SPAGHETTI ALLO SCOGLIO

OJOXC

Spaghetti with Mixed Seafoods Sauce
Spaghetti mit Meeresfrichten
Spaghettis aux Fruits de Mer

Espaguetis con Mariscos
CnareTTn ¢ mopenpogykTamm

SPAGHETTI CON VONGOLE

® @

Spaghetti with Clams
Spaghetti mit Muscheln
Spaghettis aux Palourdes
Espaguetis con Almejas

CnaretTui ¢ MontocKamm

SPAGHETTI AL NERO DI SEPPIA

® @

Spaghetti with Cuttlefish in Black ink Sauce
Spaghetti mit Tintenfischtinte
Spaghettis a la Seiche
Espaguetis con Tinta de Sepia
CnareTTn ¢ YepHMNamy KapakaTuLbl

TAGLIOLINI CON TARTUFO

@ BIANCO

Fresh Fettuccine with Truffle
Tagliolini mit Truffel
Pates Fraiches aux Truffes
Tagliolini con Trufa
TanbonnHu ¢ Tprodenem
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50




PRIMI PIATTI

FIRST DISHES - ERSTE GERICHTE - PREMIER PLAT

PRIMEROS PLATOS - lNEPBbIE B/TIOJA

LLASAGNA ALLA BOLOGNESE
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Lasagna bolognese

SPAGHETTI AL RAGU

® ©

Spaghetti bolognese

SPAGHETTI AL POMODORO

®

Spaghetti with tomato sauce

SPAGHETTI ALLA CARBONARA

&) (w @

Spaghetti carbonara

RAVIOLI RIPIENI CON RICOTTA E SPINACI
E SALSA BASILICO

® @

Ravioli stuffed with ricotta and spinach and basil sauce

ot
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SECONDI PIATTI

MAIN COURSE - ZWEITE GffbNGE - PLAT PRINCIPAL
SEGUNDO CURSOS - BTOPbIE BJTIOJA

38 €

COSTOLETTE DI AGNELLO ALLA GRIGLIA

Grilled Lamb Chops

Gegrillte Lammbkotoletts

Les Cotes d'agneau grillées
Chuletas de Cordero a la parrilla
XapeHble 6apaHby OT6MBHbIE

12 €
/100 GR.

FIORENTINA

T-bone Steak
Florentiner Ribeye
T-bone Steak
Chuletdn Florentino
DNOpPEeHTNNCKINI CTENK

48

RiB EYE BLACK ANGUS

Rib Eye
Rippensteak
Entrecéte
Costilla
PnépoBbliin cTeink

TAGLIATA DI MANZO CON RucoLA E GRANA 35

Sliced Beef with Rocket Salad and Parmesan
Geschtzeltes Rindfleisch mit Rucola und Parmesan
La piece de Beoeuf avec Salade Rocket et Parmesan
Lonchas de Carne de Rescon Ruculay Parmesano
Hapeska roeagnHbl ¢ pyKKOon 11 mapMe3aHOM

ot
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SECONDI PIATTI

MAIN COURSE - ZWEITE GffbNGE - PLAT PRINCIPAL
SEGUNDO CURSOS - BTOPbIE BJTIOJA

FILETTO DI MANZO

Beef Tenderloin
Rinderfilet

Filet de Boeuf

Filete de Carne de Res
XapeHoe roesxbe

FEGATO DI VITELLO ALLA VENEZIANA

Veal liver Venetian Style

Kalbsleber nach Venezianischer Art
Foie de Veau a la Vénitienne
Higado de Ternera a la Veneciana
Tengaubs neyeHb No-BeHeLNnaHCKy

BRANZINO O ORATA ALLA GRIGLIA

S

Grilled Sea-Bass or Sea Bream

Gegrillter Wolfsbarsch o der Gold Brasse
Loup de Mer / Dorade Girillé(e)

Lubina o Dorada a la Plancha

Mopckoi okyHb 1NN MOPCKOW NeLL, Ha rpune

oA
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RISTORANTE

38 €

28

10 €
100 GR
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MAIN COURSE - ZWEITE GffbNGE - PLAT PRINCIPAL
SEGUNDO CURSOS - BTOPbIE B/MIOOA e X

FRITTURA MISTA DI PESCE

®® @

Mixed Fried Fish
Gemischter Frittierter Fisch
Fritures de Poissons
Pescado Frito Mixto
AccopTn N3 XXapeHOW Pbibbl

SEPPIE ALLA VENEZIANA

Cuttlefish in its Ink Sauce and Polenta
Venezianisches Tintenfisch

Seiche a I'Encre avec Polenta

Sepia a la Veneciana

KapakaTiua no-BeHeLmnaHcKu

PESCATO DEL GIORNO

Catch of the Day
Fang des Tages
Prise du Jour
Pesca del Dia
YnoB gHS
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CONTORNI R 3

SIDE DISH - BEILAGEN - GARNITURE AL A
GUARNICIONES O VERDURAS - TrAPHIPbI R Xy

PATATE FRITTE

French Fries
Pommesfrites
Pommes Frites
Papas Fritas
KapTtodensb ppu

VERDURE ALLA GRIGLIA

Grilled Vegetables
Gegrilltes Gemuse
Légumes Girillés
Vegetales a la Plancha
OBoLun Ha rpune

INSALATA MISTA

Mixed Salad
Gemischter Salat
Salade Mixte
Ensalada Mixta
Jlnctbga canata

RucoLrA £ GRANA

@)

Rocket Salad with Parmesan
Rucola und Parmesan

Salade de Roquette et Parmesan
Ruculay Parmesano

Pykkona n napmesaH
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SIDE DISH - BEILAGEN - GARNITURE
GUARNICIONES O VERDURAS - TAPHVPbI
VERDURA COTTA 8 €

Mixed cooked Vegetables
Gekochtes GemuUse

Cuits

Vegetales Cocidos
3aneyeHHble oBoLM

ZABAIONE CALDO

)

Warm Zabaione

Warmer Zaba

Zabaione Chaud
Zabaione Caliente
Fopsaynia arr-Hor

TIRAMISU

&) (@)

Tiramisu
Tiramisu
Tiramisu
Tiramisu
Tnpamucy

DOLCI

DESSERT - DESSERTS - DESSERT
POSTRES - OECEPTHI

12 €
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REGINA CORNER

RISTORANTE

TEL. +390415649543
VENEZIA
SERVIZIO NON INCLUSO, A VOSTRA DISCREZIONE.

SERVICE CHARGE NOT INCLUDET, AT YOUR DISCRETION.
SERVICE NON INCLUS, A VOTRE DISCRETION.
SERVICE NIGHT IMBEGRIFFEN, NACH IHREM ERMESSEN.

Coperto: 5,00 €
costo che siriferisce al pane e olio servito, all'uso di tovaglioli, stoviglie e posate ¢

cost which refers to the bread and oil served, the use of napkins, crockery and cutlery.

Eventuali variazione (ingredienti o pietanze non contemplati nel menu), saranno soggette a prezzidifferenti
Any variations (ingredients or dishes not listed on the menu) will be subject to different prices.

prodotto surgelato all'origine e mantenuto a temperatura di sicurezza microbiologica (-18°ctg).




