
"SIVULAS"
A plate of small portions, enjoyed as antipasti or 
with glass of wine. Collect your favourite flavours 

from the below. As a starter, we recommend 
collect 2-3 bread per person.

6 € / portion

House's Focaccia-bread and 
handmade italian olive oil

Celery soup, pickled apple
& roasted walnuts

Yellow beet carpaccio, caramelized 
nuts & goat cheese mousse

Bruschetta:
Tomato, mozzarella & basil

Bruschetta:
Salmon rillette, seaweed caviar

& pickled fennel

Bruschetta:
Parma ham, red onion

& olivetapenade

VINOLA'S ANTIPASTO
Richly for one or nice for two

22,50 € 
Cold cuts

Cheeses and jam
Homemade focaccia bread

A toasted peppers
Marinated olives

MAINS 

Salmon from Tuscany 29,50 € 
Needle beans, zucchini, broccolini, 

potato-celeriac gratin & Tuscan sauce

PASTAS
We make our own fresh pasta

Yellow root-goat cheese 26,50 € 
Goat cheese, yellow root in three ways, 

and pine nuts

Coq au vin 29,50 €
Chicken* with a French red wine sauce 
seasoned with herbs and roots, funnel 

waffle puree
*includes bone

Genovese 29,50 € 
Long stewed tender beef and, mozzarella 

and parmesan cheese

DESSERTS

Chocolate cake 12,50 €
Chocolate ganache, raspberry-

limoncellomousse & melba

Vinolan gelato's & sorbet 10,50 €
A serving of ice cream made in the Vinola 

cellar ice cream factory.
 The selection varies daily.

Cheeses
1 Cheese 7,50 € | 2 Cheeses 12,50 €

3 Cheeses 15,50 € | 4 Cheeses 19,50 €

Ingredients and components not listed may be used in the portions. Please tell to us your special diet when ordering. 
Upon request, our staff will provide additional information on the allergens contained in the portions. 

The beef, pork, game, lamb and broiler meat we use is domestic.
The countries of origin of the cuts are Italy and Spain. Duck is coming from European Union.
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