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Nachos con salsa cheddar, jalareno, coriandolo e gocce

= (Ji sa|sa deep (]23679]0 ]]4)
€8,00

Z
Nachos ca|di con salsa guacamo|e
(1,2.3.6.7.9.10.11.12)
f £6.00
A

)

@ Pzz}tatéa alla paprika(6,7)

/
an

Humus di ceci con crostini,pepe rosa e pomodorini
( con{\it a guarnire(z,g

' £5,00 -

Nachos With warm cheddar sauce, ja|apeﬁos, FI’GSh
coriander ancJ (JI’OPS O][\ (JeeP-I[‘ avored salsSa

£8,00

CFiSSé warm naclnos served With creamy guacamo €

€6,

I Pa rika potatoes
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Chickpea hummus servecJ with toastecJ crostini, pinL
Q‘Eeppercorns, and comfit cherry tomatoes garnishs

5,00




@@PE\N! TOAST

§OLHNO €11,00

ane a to croccante con po”o
a plastra uova strapazzate, Ioacon crunc'n su
etto | sa Sa avocado e salsa cesar

(1,2,3,6,7,9,10,11,12,14)
SALMONADO €14,00

Pane a|to croccante con salmone a”umlcato
zucchlne marinate con crema dn avocado e maionese
alle erpe

(1,2,3,4,5,6,7,8,9,10,11,12,14)
VEGAN €11,00

\mpane a|to tostato con humus di ceci, avocado a
p%{‘ette omodorlnl e graneHa cli nocciole
4/'*@2(126 9.10,11,14)

[IBELLO € 16,00

Pane a|to tostato con gorgonzo|a |9|ue d aosta,

roscliutto crudo pomoclorlnl COh]Clt e Foglle ch
JEasnhco Fresco
(2,3.9)

* :
patate al forno in accompagnamento

HOTEL RAFFAELLO
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CPRPEN TCAST

POLLINO €11.00
CrispL bread with gr”led chicken, scrambled eggs,

crunchy bacon on a bed of avocado sauce an
Caesar dressing

SALMONADO €14,00

Crispy bread with smoked salmon, marinate&
zucchinh avoca&o cream, and herb mayonnaise

VEGAN €11,00

Toasted artisan bread topped with creamy chickpea
hunnnus,Fresh avocado shces, cherry tomatoes,
and hazelnut Crumble

JIBELLO € 16.00 |
Toasted country bread with Blue d Aosta

gorgonzo|a,|ta|ian prosciutto, conFit cherry
tomatoes, and Fresh as” garnis

*Tender oven-roasted potatoes,
served as an Aehcate accompaniment
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CLSSED TCAST

\ CLUB SANDWICH €14 00

Toast con uova strapazzate,

Ioacon croccante, POlIO

N\ a”a pMstra,pomodoro a tette e maionese a eerpe
\\\atatea orno in accompagnamento
(123679101112 14
FRIARIELLO €12,00
aﬂ,Toast con scamorza alla piastra,triaﬂel“
<§napoletanie pomodori contit
(:Epatate altornoin accompagnamento
NNGER)
CLASSIC TOAST €10,00
Toast dellatradizione con prosciutto cotto e
Formaggio Fdamer
Patate al orno in accompagnamento
(2,3.9)

CLUB SANDWICH €14 .00 )

Toast con uova strapazzate,
a”a pMstra,pomodoro aFettee maionesea||eerpe

pacon croccante, poHo

Boasted potatoes served as a accompaniment

N Toast
°i$} rmagg

c>Koaste

del

i0 Edamer

potatoesserve& as a accompaniment

RIARIELLO €12,00

Toast con scamorza a”a piastra,FriaHelh
napoletanie pomodoricon it
Roasted potatoes serve

LASSIC TOAST €10,00

Iatradizione con prosciutto cotto e

as aaccompaniment

HOTEL RAFFAELLO
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BISTROT
MAGNOLIA

AAMBURGER

G BURGER €22,00

ane calclo morloido con c{oppio Burger cli manzo cla
OOgr,cipoHe caramellate, scamorza tusa,
larielli napoletani e maionese a”e erloe

(1°9'3 6 T 0 14
CLASSIC HAMBURGER €17.00

Pane morbido e caldo farcito con un hamlourger di
manzo da 200 g, Formaggio chedc{ar uso, pomodori
a Fette, lattu%a resca e maionese alle er|9e

(1,2.3.6,7,9.10,11.14)
COTOLETTA BURGER € 14,00

Pane cal&o morloido con cotoletta cli po”o
croccante, salsa cesar, pomo ori a Fette, insa|ata
e Formaégio cheeddar

(1,2,3,6,7,9,10,11)
VEGAN BURGER € 16,00

Burger vegano con ver&ure a”a griglia cipo”a
croccante e maionese vegana

(1,2,8,6,7,9,10.11,14)
BASIC HOT DOG € 10,00

Hot dog con wurste| (Ji po”o e sa|sa a scelta

(1,2.379.11.12.14)

~ BEST HOT DOG € 16,00
< Hot clog dilpoHo con cipo“a croccante, crumble cli
s e salsa

o chi b
e (BT o)

* .
patate al {“orno In accompagnamento
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\. BIG BURGER £22.00
\ V\/arm soFt bread F || d with a double QOOg Ioee{3
\ lourger caramellzed onions, melted scamorza cheese

Neapolltan Friarielli (Iorocco|i rabe ) and herb- lnlfused

mayonnalse

Soft warm bread filled with a ZOOgR beef Iourger

me|ted cheddar cheese S |ce<J tomatoes, Fres lettuce,
and herb umfused mayonnalse

COTOLETTA BURGER €14,00
gWarm soft bread filled with crispy chicken cutlet,

Caesar sauce, sllced tomatoes, lettuce and ckeddar

> \\< CLASSIC HAMBURGER €17,00
\

i

e
/Q VEGAN BURGER €16,00

C eese.

Do (\

vegan urger wntlw grllled vegeta|9|es crlspy onions, and
plant ase mayonnalse

BASIC HOT DOG € 10,00

Hot 0¢ wnth Cl’]lCI(Gﬂ sausage and a sauce oF your clnonce

06 € 16,00

0¢ with crlspy onions, chlpcrumble and

a

\ Tender oven- roasted potatoes,
servecJ asad ]lcate accompanlment
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4
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*prodotto gelo/ icy treat
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UINHIC]

GRAN ZIBELLO €20,00

Culatello cJI uloe”o gorgonzola Iolue (J aosta, mpolle
carame||ate e crostini éane spe2|at| 2 3 9 H

COTOLETTA I\/IILANO 14,00

oto]etta Cll po||o panata servita con patat|ne Fmtte (Jorate

3,9
ALMONE FUME™ €17,00
a|mone a”umlcato marinato con za”erano Ilme pepe rosa

mpagnato da zucchlne marinate (4 5 9

OFIE TRICOLORE €13.00

0
OF
]Clel_ con salsa ai tre pomo&orl € [)aSIIICO FYGSCO(Q)

GLIA €16,00

IHI alentnnl Su crema a]lo za”erano e parmi |ano
i toesalsnccna slomcmlata roso|ata(p

cY €12.00
ta

ta a cura d ||o ch Fcon crostini aromatlzzatl(z 9)

(2
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CNE-DISIR MEAL &

GRAN ZIBELLO €20.00

Libello culatello Gorgonzola Blue d Aosta, caramelized
onions, ancl spiced loread croutons

COTOLETT [LANO €14.00

*Breacled chicLen cut|et ser ved with golcien French {:ries
SMOKED SALMON €17.00

Smoke& sa|mon marina ted Wl th sa”ron ||me and Plhl(
epper, accompanied Iay marlnated zucc'nlnl

TROFIT TRICOLORE'€13,00

TroFie pasta tossed in a three tomato sauce wuth Fresh basu|
PUGLIA €16.0

Sa|entine \fusilli in a sa”ron cream with aged Parmesan and
sautéed crumbled sausage

VEGEY €12.00

L
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VO LE NCSTRE PINSE
)\ \\ *PINSA MARGHERITA €9,00

Salsa ai tre pomodori, scamorza e basilico Fresco

(1,2,3.6,7,9,10,11,12)
*PINSA GOLOSA £14,00

Prosciutto cotto, scamorza, pomodorini confit, patate

—
~ 8

(1,2.3.6.7.9,10,11.12)

I
\@\ &’*WNSA SALMON € 17,00

) Salmone a”umicato, scamorza, Cipolle carame||ate e

//\/gﬂ/ zucchine alla plastra(]28569101112)

CUR PINSAS

ARGHERITA PINSA €9,00

Trip]e tomato sauce, smoLed scamorza cheese, an&
Fresh l?asi|

PINSA GOLOSA €14.00
Bake am, scamorza cheese, conFit cherry
tomatoes, roasted potatoes, and Taggiasca o|ives

PINSA SALMON €17.00

SmoLe(J sa]mon, scamorza cheese, caramelized onions,
and gri”ed zucchini

orno e o]ive Taggiasche

A
v,



INNS ALATCINE

CESAR SALAD €12,00

|nsa|ata con pollo a”a piastra, bacon croccante,
crostinidi pane esalsa cesar (3

SALMONADO SALAD €13,00

lnsa|ata con salmone aFFumjcato, pomodorinh
carote,cetﬂolie saha aH avocado ],2,5

\
.
<
“Ue ZTONNO SALAD £10,00

2 lnsa|ata mista con pomodorini cherry,tonno in oho
géé%éé% extravergine d oliva ohve taggiasche e carote

1.2.5.6.12)

ju|ienne

¢ MIDXED SALAD 4

CAESAR SALAD €12,00
%Fresh greens topped with grﬂled chicLen,crispy

gbacon, crunchy croutons, and classic Caesar
dressing

SALMONADO SALAD €13,00
;;fij# \‘iEMixed sa|ad with smoked sa|mon, cherry tomatoes,

carrots, cucumbers, and creamy avocado dressing

A
v

TONNO SALAD €10,00

/ \iMixed salad with cherry tomatoes, tuna in extra

?gs »V(vzsvirgh1olive o”, Taggiasca o“ves, andjulienned
jcarro




DESSERT

Past|emna napo|etana(],2,3,9,]4)
€6,00

|ncanto a|carame||osa|ato e
ciocco|ato(],2,3,9],]4)

€ 6,00

Coppa hramlsu(],2,3,9,14)
£€6,00
Rondo cocco ecioccolato(],2,3,9,]4)
£€6,00
Dolce dello chef(1,2,3,9,14)
£€6,00
Sorb tto allimone(],z,g,g)
€ 6,00
DESSERT T
Neapolﬂan Pastierina
£€6.00
Sa|te& Carame| 8 Chocolate De|ight
£6,00
TwamlsuCup
£€6.00
Coconut and Chocolate Rondo
£€6.00
Cher Da”y Cake \
£€6.00
Lemon Sorbet
£€6.00




BISTROT
MAGNOLIZ

SEVANDE- DRINIKS
Combo acqua min/Frizz i||imitata+ca”é sel1f service

Unlimitecl sti“/spar“ing water+selr—service coHee

€ 3,00

Birra
Beer

€ 6,00

Biloita
SoFt drinl«
€ 5,00

CaHé Espresso “Milano”
€ 2,00

ADAMI GARBEL

ADAMI CARTIZZE

TRE VILLE TREVISO DOC
PINOT GRIGIO CA'BOLANI
LUGANA TOMMAS|

RIBOLLA GIALLA CA BOLANI

Rosso di montalcino
Poderuccio di camigliano
Borgone camig]iano
Lagrein endrizzi

Felline primitivo (Ji manduria

BIANCO DELLE CRETE CAMIGLIANO

* kA

HOTEL RAFFAELLO

VN - WINES

£
|

7
|
€7,00 /€28,00
/€60.00
€6,00/€24,00
€7,00 /€28,00
€7,00 /€28,00
€7,00 /€28,00
€6,00 /€24,00
€9,00 /€32,00
£€8,00/€30,00
€7,00/€28,00
€9,00/€32,00
€9,00/€32,00



BISTROT
MAGNOLIZ

LE NCSTRE COCMBQC

EXTRA LARGE €35,00

2 side, una scelta Fra open/c|osed toast,]
(Jessert,] analcolico o spritz, ca e

LARGE €30,00

] side, una scelta Fra open/c|osed toast,1
essert,] analcolico o spritz, carre

SMALL €25,00

una sce|ta Fra open/closed toast,] dessert,]
analcolico o spritz, carre

CUR COCMBOC e

EXTRA LARGE €35

2 sicJe,] Choice o{: open or c|osed toast, ] dessert,
] soFt drin|< or spritz, co”ee

LARGE €30

] side,] Choice oF open or c|osed toast, ] dessert,
] soFt clrinl( or spritz, coFFee

SMALL €25

] Choice 01(‘ open or c|osed toast, ] dessert, 1 so{"t
chin or spritz, corree

A
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LISTA ALLERGEINI
ALLERGEN GUIDIE

Arachidi e derivati ] Crostacei 8
Frutta a guscio 2 Glutine 9
Latte e derivati 3 Lupini 10

) Molluschi : Senape 1l

. Pescs : Sedano 1

V Qesamo A Anidride solforosa e solfiti 13

14

Soia / Uovae derivati




