Menu July 20206
il Lunedi deﬁ‘@ 61_%)@;@

ma gli artisti servono% certo, poi perd sparecchiano.
Mangiare € uno dei quattro scopi della vita... quali siano gli altri tre, nessuno lo ha mai

saputo. (Proverbio cinese)

SEA TTEND

HSteamed Scam?Pi with
Yoaoutrt and Flostard Savce 20€

Amchovieé
wWith Tiad and Stracciatella 16€

b team of chickPeas
and &90id &autéed
With &aae and lemon zest 16

Pacchetri with
for Tons, Peanvts, &aPerd and I_emon 16€

& od fillet”
with Friaaiteli and T omatoes

with PaPriKa 22€

©'C}

trip

La Nostra Pagina FaceBook: La Nostra Pagina Instagram:

n bar osteria il lunedi de lo studio @illunedidelostudio

& oP3€ Ao%a 1€ ~ine della caoa Sangiovese10 €bott. & affé 2€

Il Lunedi de & &% STDDid osterialostudio@gmail.com
tel 0584 793930
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o Griardiniera in BEXtra wirain &live &%l 12€
(b attot, Borettana #nion,

& aoliflowetr and PePPet with
& love, vineaatr, wxhite wwine, whole & ane Sovaat)

Panz.anella 12€
(Bread, Tomatoes, TroPea @nion, Boasil, &liv &il, vineaar)

& aotrtrot Flan
with e Fondoe 13€

b asoncelli with Saae flavored Bottetr
and Parmiaiano Poured over 15€

Arofie with Pesto Gentile 13€

& aramelized froPea &nion
wWith Bricé BaoKet and Groraonz.oeola dteam 15€

SIDE PLATES 5,00€

& oP3€ Ao%a 1€ ~ine della caoa Sangiovese10 €bott. & affé 2€

Il Lunedi de & &% STDDid osterialostudio@gmail.com
tel 0584 793930
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La Nostra Pagina Instagram:

@illunedidelostudio

* Frozen Product
** Product Culled by Us
*** Product processed and Culled by Us

MEAT MEND

E enzino wWith d#0or Griatrdinietra 16€

Toocan B iver Paté
with &tronchy Bread 15€

Tresh Tasliatelle with Dok Salwmi
and Pecorine Romano DEP 16€

Floatard Braioed Teef
with BaKed Potatoes 25€

E’\oétbeef‘ With Potatoes 22€

@\abbiﬁ tona with Saovted weaetableds 22€

For any allergies or intolerances, ask the staff in the room.

& oP3€ Ao%a 1€ ~ine della caoa Sangiovese10 €bott. & affé 2€

Il Lunedi de & &% STDDid osterialostudio@gmail.com
tel 0584 793930
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HEE FADE DESSERT:

ASK @UR STAFF PLEASE )

La Nostra Pagina Instagram:
@illunedidelostudio

& oP3€ Aoqua 1€ wine della cava Sangicvexel10 €bott. & affé 2€

Il Lunedi de & &% STDDid osterialostudio@gmail.com
tel 0584 793930



	For any allergies or intolerances, ask the staff in the room.

