
Tribunali Table

MEnu 2

MEnu 3

MEnu 4

MEnu 1

starter of choice
Arancini Polpo / Pea

 Beef Carpaccio
 Burrata, Grapes & Basil

Pizza

Pizza
dessert

Caprese Vanilla & Raspberry
 Tiramisu 

starter of choice
Arancini Polpo / Pea

 Beef Carpaccio
 Burrata, Grapes & Basil

Pizza
dessert of choice

Caprese Vanilla & Raspberry
Tiramisu 

Pizza
Soft drink

26,00

25,00

31,00

24,00

Prices valid for groups of at least 15 people



Tribunali Table

Prices valid for groups of at least 15 people

wine packages

package1
Aperitif

Prosecco

house wine 12 cl
 Red / White

15,00

15,00

20,00
Aperitif

Prosecco

House wine 12 cl
 Red / White

dessert wine
 Moscato d’Asti 
 Brachetto d’Acqui

house wine 12 cl
 Red / White

Dessert Wine
 Moscato d’Asti 
 Brachetto d’Acqui

package 3

package 2



Pizza
Marinara VEG

Strega Veg

Aglio, olio e peperoncino (white) LL

Margherita LL

con salame LL

provola e pepe LL

diavola LL

tonnarella (white) LL

cacio e pepe (white) LL

Monna lisa (white)

Patana 2.0 (white) LL

Neapolitan peeled tomatoes, garlic, 
oregano, basil, olive oil

Neapolitan peeled tomatoes,
Fior di Latte mozzarella, basil, 
Pecorino Romano & Parmesan 
cheese, olive oil

Fior di Latte mozzarella, garlic,
garlic oil, dried chili, Pecorino 
Romano & Parmesan cheese, leaf 
parsley

Roasted garlic puree, pickled 
pumpkin, champignon, parsley, 
chili, olive oil

Fior di Latte mozzarella, Gorgonzola 
blue cheese, yellow and red cherry 
tomatoes, pesto, olive oil

Neapolitan peeled tomatoes,
Fior di Latte mozzarella, Salame 
Napoli, Pecorino Romano & 
Parmesan cheese, basil, olive oil

Neapolitan peeled tomatoes,
Provola Affumicata, Pecorino
Romano & Parmesan cheese,
black pepper, basil, olive oil

Neapolitan peeled tomatoes, Fior di Latte 
mozzarella, basil, Nduja spicy Calabrian 
salame, Pecorino Romano & Parmesan 
cheese, basil, olive oil

Neapolitan peeled tomatoes, Fior di
Latte mozzarella, champignon, cooked 
ham, basil, Pecorino Romano & 
Parmesan cheese, olive oil

Fior di Latte mozzarella, tuna, 
onion, basil, capers, olive oil,
lemon zest

Fior di Latte mozzarella, guanciale 
(pork), Pecorino Romano & 
Parmesan cheese, black pepper, 
basil, olive oil

Taleggio cream, Fior di Latte
mozzarella, fried capers,
cep-flavored potato chips, sage, 
olive oil

prosciutto e funghi LL



starters

Arancini polpo & pea

Burrata, grapes & basil GF

beef carpaccio  GF, Df

tiramisu Lf

Caprese Vanilla & raspberry LF

Traditional Italian rice ball with 
a choice of octopus (LF) or 
Taleggio-pea fi lling

Creamy Burrata cheese, pickled 
and grilled grapes, pine nuts, 
basil mayonnaise

Th in-sliced beef with horseradish 
and lemon sauce, capers, semi-
dried tomatoes

Coff ee-fl avored Italian dessert

Italian mud cake with vanilla 
cream and raspberry sorbet

desserts


