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Selection of cold cuts with home-made pickled vegetables

selection of 4 pieces € 16, selection of 7 pieces € 26

Selection of cheeses with chutney and honey
4 varieties € 16, 7 varieties € 26

Foic Gras Selection € 38
Oysters € 5/cach
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“Small” tasting € 55 | “Large” tasting € 90
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Starter | Potato Rosti with melted Casolet raclette, Carne Salada
carpaccio and shredded cabbage

First Course | Canederlotti (traditional bread dumplings)

Main Course | CBT pork belly with rosemary mountain potatoes and
crispy onion

Dessert | Apple strudel with vanilla ice cream

Full menu per guest € 65 (drinks not included) — Cover charge € 4.50
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Potato Rosti with melted Casolet raclette, Carne Salada carpaccio and

shredded cabbage € 20

Vitello tonnato (chilled, thinly sliced veal with a creamy tuna and caper
sauce JF€ 20

Cuttlefish on pea purée, tomato crumble, squid ink mayonnaise € 20

Panzanella (traditional Tuscan dish with soaked bread, heirloom
tomatoes, cucumbers and basil) € 18
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Canederlotti (traditional Trentino bread dumplings) € 20
Potato gnocchi with Storo corn flour, eggplants, pastrami and orange
zest € 22
Homemade tagliolini infused with juniper, black olives, tomato coulis

and smoked Alpine char € 22

Nettle risotto with creamy Brenta cheese € 18
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CBT pork belly with rosemary mountain potatoes and crispy onion € 24
Grilled hanger steak with Porto reduction and garden vegetables € 26

Tuna in a parsley panko crust with grilled citrus-infused endive € 28
Hispi cabbage rolls € 22
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Apple strudel with vanilla ice cream € 10
Seasonal fruit mousse € 10

Lemon mousse with mint gelée € 10
Tiramisu € 10
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Starter | Vitello tonnato (chilled, thinly sliced veal with a creamy tuna and

N A5 b
E=S
teria
“@ f[r ( Lte t/')/';rfr/r'

dad 1545

caper sauce)
First Course | Potato gnocchi with Storo corn flour, eggplants, pastrami
and orange zest
Main Course | Grilled hanger steak with Porto reduction and garden
vegetables
Dessert | Seasonal fruit mousse

Full menu per guest € 75 (drinks not included) — Cover charge € 4.50
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Starter | Cuttlefish on pea purée, tomato crumble, squid ink mayonnaise
First Course | Homemade tagliolini infused with juniper, black olives,
tomato coulis and smoked Alpine char
Main Course | Tuna in a parsley panko crust with grilled citrus-infused endive
Dessert | Lemon mousse with mint gelée

Full menu per guest € 78 (drinks not included) — Cover charge € 4.50
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Starter | Panzanella (traditional Tuscan dish with soaked bread,
heirloom tomatoes, cucumbers and basil)
First Course | Nettle risotto with creamy Brenta cheese
Main Course| Hispi cabbage rolls
Dessert | Tiramisu

Full menu per guest € 65 (drinks not included) — Cover charge € 4.50
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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 Arcangelo Rizzi, 11 — 38122 Trento | Tel. 0461 234343
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