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Sclection of cold cuts with home-made pickled vegetables

Selection of 4 pieces € 14, selection of 7 pieces € 20

Selection of cheeses with chutney and honey

Selection of 4 pieces € 14, selection of 7 pieces € 20

The variation of Foie Gras € 30

Il piatto Osteria (mixed starters and deli) € 24

Oysters (cach) € 5
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“Small” tasting € 50 | “Large” tasting € 90
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Gourmet steak tartare € 20
St Jacques scallops, Marsala soup and lentils € 20

Potatoes millefeuille, artichokes and fondue of Casolet cheese € 18
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Yellow-corn flour and potato gnocchi, Tuscan kale cream, Pecorino cheese
fondue and crunchy speck € 20
Linguine with Garda sardine sauce, breadcrumbs and parsley € 22

Risotto with caramelized pears, blue-cheese and walnuts € 18

%&'n @0&0%6

Beef cheek, sweet potatoes creamy puree and sauted chicory € 26
Tuna tataki, roasted cherry tomatoes and avocado mayonnaise € 28

Celeriac medallion (sous-vite), mountain potatoes puree and seasonal
vegetables € 22
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Traditional apple strudel, vanilla ice-cream € 10

Panna cotta with Tonka beans and crumbs of cocoa brownies € 10

"VERTICAL" Tiramisu € 10
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Starter | Gourmet steak tartare

First Course | Yellow-corn flour and potato gnocchi, Tuscan kale cream, Pecorino

cheese fondue and crunchy speck
Main Course | Beef cheek, sweet potatoes creamy puree and sauteed chicory
Dessert | Traditional apple strudel with vanilla ice-cream

The whole menu € 72
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Starter | St Jacques scallops, Marsala soup and lentils
First Course | Linguine with Garda sardine sauce, breadcrumbs and parsley
Main Course | Tuna tataki, roasted cherry tomatoes and avocado mayonnaise

Dessert | Panna cotta with Tonka beans and crumbs of cocoa brownies

The whole menu € 70
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Starter | Potatoes millefeuille, artichokes and fondue of Casolet cheese

First Course | Risotto with caramelized pears, blue-cheese and walnuts

Main Course| Celeriac medallion (sous-vide), mountain potatoes puree and
seasonal vegetables

Dessert | "VERTICAL" Tiramisu

The whole menu € 64
e
Covert charge € 4
Opening Hours: Monday: 7:00 PM - 10:00 PM - Tuesday to Saturday: 12:00 PM - 2:00 PM
| 7:00 PM - 10:00 PM | Sunday: Closed
Osteria a Le Due Spade | Via Don Rizzi, 11 — 38122 Trento, Italy | Ph. +39 0461 234343
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