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HOTEL VERONA

Antipasti
Appetizer
ol

Tortino di patate su fonduta di radicchio

Potato flan on radicchio fondue

csbaigll 9aig0 e Gublal o)l

Soffice tortino di patate servito su una cremosa fonduta di radicchio.
Soft potato flan served on a creamy radicchio fondue.

£baigll (o Ha0)S 93389 ke i (sybll Gubliad U

€8,00 (7)

Tagliere misto affettati e formaggi \
Mixed cold cuts and cheese board 1
oply 83) Wl pg=alll (o ki (3.l &
Selezione di salumi e formaggi locali serviti con accompagnamenti. N
Selection of local cold cuts and cheeses served with sides.

4881 )0 2o 285 ddonall HL>Blg 83y W1 pgalll (po A, %
€16,00 (7)

Parmigiana di melanzane con fonduta di Monte Veronese

Eggplant parmigiana with Monte Veronese fondue

).ug).:.Q U.;Jg.o 9.).)9.9 &o ul:u.)l.:.“ L)LAJU.O)lJ

Parmigiana di melanzane arricchita da una fonduta di formaggio Monte Veronese.
Eggplant parmigiana enriched with Monte Veronese cheese fondue.

98 LiBge (x> 93399 2o Hl2dIUl bl L.
€9,00 (7)

Tartare di manzo con capperi e senape

Beef tartare with capers and mustard

LJ.))DJIQ ).JSJl &A).O.;Jl(o.zj)l))

Tartare di manzo tagliata al coltello condita con capperi e senape.

Knife-cut beef tartare seasoned with capers and mustard.

Jdlg ySIl 2o puSudl pgraall yadl @ )U)L.

€16,00 (10)

Uova couché con salsa zafferano e spinaci
Poached eggs with saffron sauce and spinach
%JLmdlg obecill dalo go clow Golwo yaw

ova a bassa temperatura con salsa allo zafferano e spinaci saltati.
Slow-cooked eggs with saffron sauce and sautéed spinach. »
Abell Zilullg Hliacill dalo go claw ggho yaw. 7
€8,50 (3, ‘,ﬂ‘i
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Primi Piatti
Starters
ol o3l el

Bigoli al ragi d’anatra

Bigoli pasta with duck ragout

bl daliay Jlgen

Tipica pasta veneta con sugo di anatra cucinato lentamente.
Traditional Venetian pasta with slowly cooked duck sauce.

chy gghall bl dalo go &aylaill linid Liwb.

Chitarra spaghetti with tomato and basil

Obuylly eblelall dalially el

Spaghetti alla chitarra con salsa al pomodoro fresco e basilico.
Chitarra-cut spaghetti with fresh tomato sauce and basil.

Olwylly d>5lall eblaball dals go (it low.

€12,00 (1,3) \
Spaghetti chitarra pomodoro e basilico ¥
.
e

€8,00 (1)

Maccheroncini bufala, pomodori e porro

Maccheroncini with buffalo mozzarella, tomatoes and leek

OSlg pblelally uugeldl M)lxigall Huz go iniiigySo

Pasta corta con mozzarella di bufala, pomodorini e porro saltato.

Short pasta with buffalo mozzarella, cherry tomatoes and sautéed leek.

Shio WlxSg 00))S eblabg Lugeldl 3)lxkige (uz> go 8yad digySe.

€12,00 (1,7)

Chicche di patate al ragn di manzo

Potato gnocchi with beef ragout

S84l @l dadiay Gubladl Seu

Morbidi gnocchetti di patate conditi con ragu di manzo.

Soft potato gnocchi served with beef ragout.

Sl eodll dialio 20 pady Hbll Gubladl Seu.

€10,00 (1,3)

Tagliatelle ai porcini

Tagliatelle with porcini mushrooms

eityn s g JSLISL o
Pasta fresca all’'uovo condita con porcini trifolati.
Fresh egg pasta served with sautéed porcini mushrooms.

el Criings s go pads Gaxdl djlb Liwb.
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Zuppe
Soupes

Ob)gall

Zuppa di legumi e verdure

Legume and vegetable soup

Olgpuasdly ldedl dy)gu

Zuppa rustica di legumi misti e verdure fresche.
Rustic soup with mixed legumes and fresh vegetables.
dz)lall Wlguaxlly daliall Wldgddl (o disy) dy)gub.

Zuppa di fagioli

Bean soup

Wowolall dy) g

Zuppa tradizionale di fagioli cucinati lentamente.
Traditional soup made with slow-cooked beans.

chy g9gholl Wewolall (o deginan daulds dy)g.b.

Zuppa di lenticchie e pomodorini

Lentil and cherry tomato soup

o3 Sl ebloblly (sl dygad

Zuppa di lenticchie insaporita con pomodorini freschi.
Lentil soup flavored with fresh cherry tomatoes.

dz;lall 4y;)Sdl @blolall dgSiall puasll dy) 9.

Vellutata di zucchine

Cream of zucchini soup

dugSIl day)S dy)gus

Vellutata cremosa a base di zucchine fresche.
Creamy soup made with fresh zucchini.

o3 Ul ngSIl (po Bpacan dseyS dpyois

Vellutata di patate e porri

Cream of potato and leek soup

DSy ubladl dey)yS dyyg4is

Vellutata delicata con patate e porri.
Delicate cream soup with potatoes and leek.

DSl publadl 2o d8,8) duoy)S dyygub.

€750 (9) By

€7,50 (9)
€7,50 (9)
€7,50 (9)

€7,50 (9)
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Secondi Piatti
Main Courses
duo I ds il

Galletto ai ferri con patate

Grilled spring chicken with potatoes

ol 22 530 80 |
Galletto alla griglia servito con patate croccanti.
Grilled spring chicken served with crispy potatoes.

diroydo ublly 2o pad) (guire jutuo oo,

Petto di pollo alle erbe con spinaci
Herb-marinated chicken breast with spinach
?L&.u&” Olie3l Juio s Huo
etto di pollo alle erbe aromattche con spinaci saltati.
Chicken breast with aromatic herbs served with sautéed spinach.

Sliall Filuall go pady OlieBb Juio zl23 )20,

Arrosticini di pecora

Grilled lamb skewers

Sowall ubaJl P’J L..wl

Classici arrosticini abruzzesz di carne ovina.
Traditional Abruzzese skewers of lamb meat.

guigpl (po ool oylall o> Cb.u.)l

€12,00 (6 PZ)

Costine di patanegra con patata

Iberlan pork ribs with potato

Sran3l sl @l &>L..ol

Costme [ patanegra servite con patata al forno.
Iberian pork ribs served with baked potato.

83950l ubladl 2o pxdS (5 penBl piisl @ gLl

Gulasch di manzo

Beef goulash

2l e yivdec

Spezzatino di manzo speziato cotto a fuoco lento.
Spiced beef stew slowly cooked.

ey 8gghally dlioll Haul e dise,
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Secondi Piatti
Main Courses
duo Il ds il

Branzino al forno con patate lesse al prezzemolo

Baked sea bass with boiled potatoes and parsley

uigxidlly ddglunall ubladl go jgiall og)lall clow

Branzino al forno accompagnato da patate lesse al prezzemolo.

Oven-baked sea bass served with boiled potatoes and parsley.

€22,00 (4)

Filetto di pangasio alla mugnaia

Pangasius fillet meuniere

rogall dasyb e Gugrw il clow adus

Filetto di pangasio cotto alla mugnala con burro e limone.
Pangasius fillet cooked meuniere-style with butter and lemon.

rigall diyb Gle Hgoulll 839))b sgho pugawlail aulus.
€17,00 (4,7)
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Contorni
Sides

)90S5

Patate al forno

Roasted potatoes

Patate dorate cotte al forno con erbe aromatiche.
Golden roasted potatoes with aromatic herbs.

sl Oline3b dgie dudd ublay,

Verdure grigliate

Grilled vegetables

&:! & ng .o

Verdure fresche grigliate alla piastra.
Fresh vegetables grilled on the plate.

Glgtdl Lle digitio djlo Olgpubs.

Spinaci ripassati

Sautéed spinach

d o0 a.)l.uu.)

Spinaci freschi saltati in padella.
Fresh spinach sautéed in a pan.
sMaoll 8 duldo d=jlb Foluw.

Insalata mista
Mixed salad
Insalata fresca con verdure di stagione.
Fresh salad with seasonal vegetables.
WQ.D ulg).‘a) &o Cl.>)l.b dlalw.
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Menu bambini
Kids Menu
.JL&b‘SI doile

Cotoletta con patatine e 1 bibita

Breaded cutlet with fries and 1 soft drink

12l (53L& g yibnag duliiall publial go lilgisS

Cotoletta dorata servita con patatine fritte e una bibita.

Crispy breaded cutlet served with French fries and one soft drink.
S Dgpuineg duldo Gublly go pa8T dine yio dddo LidgissS.

Lasagne al forno e 1 bibitalbirra

Baked lasagna with 1 soft drink/beer

Sy ol $3& Ligpuine go 0yalb Lily3

Lasagne al forno tradizionali accompagnate da una bibita o una birra.
Traditional baked lasagna served with one soft drink or beer.

302 81 L& Dgpiao g a5 oyl paelss Ll

) €12,00 (1,3,7,9)
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Dessert
Desserts

Sol>

Tiramisu della casa

Homemade tiramisu

woll ko guals . g
lassico tiramisu preparato con ricetta tradizionale.
Classic tiramisu prepared with the traditional recipe.

4381l daoglly juaso SuwdS guol .

Panna cotta

Panna cotta

LS LL

Dessert cremoso al cucchiaio con coulis di frutta.
Creamy spoon dessert with fruit coulis.

dgSLa)l Lol go ddaloll paks duoy)S (5ol

Macedonia di frutta

Fresh fruit salad

>jlb dSlg9 dalw

Macedonia di frutta fresca di stagione.
Salad of fresh seasonal fruit.

dowgall d&5jlall aSlgall 1o daliw.

Gelato

Ice cream

S ol

Gelato artigianale in vari gusti.
Artisanal ice cream in different flayors.

dalize OlgSi bgy £oiuan @2)S Gl

€7,00 (1,3,7)

€5,00 (7)

€7,00

€3,50 (7)
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White Pizzas

LUMBERJACK - €7.00
(Mozzarella, speck, and mushrooms; allergens: 5, 4)

LA VALTENESE - €12.00 A
Mozzarella, arugula, beef carpaccio, Parmesan, and cherry /5"
tomatoes; allergens: 5, 4 .’

THE RUSTICHELLA - €9.50
(Mozzarella, bacon, and zucchini; allergens: 5, 4)

GARDEINl VEGETABLES - €9.00
(Mozzarella, bell peppers, grilled zucchini, eggplants;
allergens: 4, 5)

THE BRONTE - €12.50
(Burrata, mortadella, and chopped pistachios drizzled
with basil oil; allergens: 5, 4, 2)

THE VERONESE - €11.50
(Mozzarella, Monte Veronese, tastasal, and Amarone sauce
reduction; allergens: 5, 12, 4)



WARGHERITA - €6.50
(Tomato and mozzarella; allergens: 5, 4)

THE LOVER - €7.50
(Tomato, mozzarella, and sweet salami; allergens: 5, 4)

ADDIES, TUNA, CAPERS - €8.50
(Tomato, mozzarella, anchovies, tuna, and capers; allergens: 5, 6,
12, 4)

AMERICA - €8.50
(Tomato, mozzarella, sausage, and chips; allergens: 5, 4)

CAMPAIGN - €8.00
(Tomato, mozzarella, cooked ham, and mushrooms; allergens: 5, 4)

THE LIGHT - €9.50
(Tomato, mozzarella, sausage, scamorza, and baked potatoes;
allergens: 5, 4)

TUNA AND ONION - €8.00
(Tomato, mozzarella, tuna, and onion; allergens: 5, 12, 4)

METEORA - €10.00 (Tomato, mozzarella, corn, black olives, Greek feta,
and oregano; allergens: 5, 4)

FOUR CHEESES - €9.00
(Tomato, mozzarella, parmesan, fontina, gorgonzola; allergens: 5, 4)

s et
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ANTIPASTI STARTERS i3 ilaall

Bruschette miste (1)
Mixed bruschetta (1)
BAMEEmEEREMMER (1)

(1) dlsis pblab go layl yaoo s>
€7

Focaccia con crudo (1)
Focaccia bread with cured ham (1)
BEXNABREERE (1)

(1) @l 035 = o LuitslSoall e
€8

Fritti misti (1)
Mixed fried appetizers (1)
RERIENZ (1)

(1) Ao ddso dibo
€8

ST
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PIATTI FREDDI COLD DISHES /8% 45,lWJI GLb3I

Caprese di bufala (7)
Buffalo mozzarella caprese (7)

IKFERECE MM T #) (7)

(7) 25k )ljs0 du> go 308 dabw
€12

Crudo e melone
Parma ham and melon
PH /R I3 A BEER IS 22 I

plosd 20 Loyb pjis> @
€10

Insalata di mare (2,14)
Seafood salad (2,14)
BEEVVAL (2)14)

(2,14) &> 3gSlo daluw
€16

KONA




PRIMI PIATTI FIRST COURSES
B Jo3l Gl

Riso venere con verdurine di stagione e feta greca (7)
Venere black rice with seasonal vegetables and Greek feta (7)
ERECH L BRRMA B F I8 (7)

(7) Wb a9 duomngo Las go (spuind )l

€9

Pasta fredda con pomodoro mozzarella e basilico (1,7)
Cold pasta with tomato, mozzarella and basil (1,7)
REEEEN. SHRBHNEBERMZEH (17)

(17) olig Myljge divzg pblab go 83)b Liwly

€10

Pasta fredda con pesto di basilico e pomodorini (1)
Cold pasta with basil pesto and cherry tomatoes (1)
REERZ $HEFTEMENRE (1)

(1) &5, bolabg Oyl gy go 53,1 lausl

€10

Cpa

Q}‘*""'
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BEST-SELLERS ¥ M oo xS

Club sandwich
BERE=FRE
CAH] E SV
€12

Panini / tramezzini farciti (1,7)
Stuffed sandwiches (1,7)
FL=BRa (17)

(1,7) 8gisono ylais

€12

Piadina cotto e fontina (1,7)
Flatbread with cooked ham and fontina cheese (1,7)

e RRRIE B DB S (17)
(17) Usiigh diszs gosban s3> o) o rlausss o>
€6

Piadina crudo e mozzarella (1,7)

Flatbread with cured ham and mozzarella (1,7)
KX RRAN S35 BRhIER B (17)

(17) oy lj50 iz las w3 o go phss 5>

TTTTTTITT

€8 Pt
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BEST-SELLERS ¥ M laww xSl

Insalatona Caesar salad (1,3,7)

Caesar salad

(romaine lettuce, croutons, chicken breast, bacon, Caesar
dressing) (1,3,7)

BV (BPEEX, BEET. BRA. B8R, HHE) (137)
(13,7) Gremw o900 (0950 153 H3uo (pano jud> pud) Hiuw dalw
€12

Hamburger di manzo di scottona (3,7)

Beef burger

(Scottona beef, cheddar, bacon, lettuce, tomato, ketchup,
mayonnaise) (3,7)

XEE

(HMFR. AR, BB, £X. AL, ENE. EE8) (37)
sisalog CadlS ablab (us (S 3ub i o UgioSuw i @) 12
(37)

€14

ST
TTTITTIT
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INSALATONE
MIXED SALADS {H§80# disioo dalw

Ingredienti a scelta / Additional ingredients /
AR / ddlso] OligSe

Tonno (4) — Tuna (4) — &1& (4) — (4) dgs
Capperi — Capers — K/AH#I — .S

Olive — Olives — 11 — ()o1)

Uovo sodo (3) — Boiled egg (3) — AXEE (3) — (3) ddgluws duay
Pomodoro — Tomato — B4l — ablab

Feta greca (7) — Greek feta (7) - BIEFINEE (7) — (7) dslgy Lusd du>
Carote — Carrots — BAZ b~ — >

Cipolla rossa — Red onion — £I3# & — yo>l Juay

Mozzarella (7) — Mozzarella (7) — SR HIEE (7) — (7) Y)ljeo diu>
Mais — Corn — EXK - 4,3

Cetrioli — Cucumber - &I\ — )L>

Finocchi — Fennel — & — o

Semi di papavero — Poppy seeds — BT — Loluisdl o
Pomodori secchi — Sundried tomatoes — K F&F il — dadxo pblab
Waurstel — Frankfurter - A= EEM — »3,50551)9 g5l

Zucchine grigliate — Grilled zucchini — EFEFHE — &g dwgS

Ceci — Chickpeas - BT - Loo>

Radicchio — Radicchio — IHE — clyasl cbaigll
Pesca — Peach — tkF — o>

Pera — Pear — 4 — 5)iaS

Mela — Apple - 3R - #Las £






