TRATTORIA DELL ARTE
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Flour of Naples
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TRATTORIA DELL ARTE

SECONDI
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Bistecca di Manzo
Grilled Australian steak (170 gr.) with mixed greens
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Costolette di Agnello alla scottadito
Grilled Australian lamb chops with mixed vegetables
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Risotto con Ossobuco
Risotto with saffron, cream, vitello tibial, tomato,
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TRATTORIA DELL ARTE

PASTA
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Linguine * Vongole
Linguine with clam, shrimp, garlic, white wine, extra olive oil
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Tagliatelle * Buccina
Tagliatelle with conch, garlic, clam, green beans, anchovy, white wine, extra olive oil
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Risotto * Scampi
Risotto with scampi, bisque, grano padano, tomato cream sauce
Z 71k A ZEo| WAL 7 E0{Zt H| AR 24|32 2|X=EE (Rice : Korea)
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TRATTORIA DELL ARTE
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Bucatini * Amatriciana
Bucatini with bacon, peperoncino, pecorino, tomato sauce
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Rigatoni *» Gorgonzola
Rigatoni with gorgonzola, beef, zucchini, mushroom, walnut, cream sauce
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Conchiglie * Ragu Bolognese
Conchiglie with meat ball, grano padano, meat tomato sauce
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TRATTORIA DELL ARTE

PIZZA
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Pizza alla Romana, forno a legna
Thin crust Roman style pizza from the wood oven
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Pizza rucola margherita
Tomato, mozzarella, extra virgin olive oil, rucola, grano
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18,000

+ Extra charge 5000 Prosciutto topping
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Pizza salamino piccante
Tomato, mozzarella, spicy salami sausage
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Pizza bianca al Gorgonzola
Mozzarella and Gorgonzola cheese, Yuza honey, Walnut
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TRATTORIA DELL” ARTE

tongyeong concert hall

LISTA DEI DOLCI

DESSERT / C|HE
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Tiramisu Trattoria
Trattoria dell’Arte Special Tiramisu

7,000&
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Créme brulee

5,000&

10% V.AT. included / 10%-7}A] 3£ 72 Qi o)




TRATTORIA DELL ARTE

BEVANDE
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APERITIVO / APERITIF /

Campari Orange / Soda/ on the rocks Z 12|
Martini Bianco / Rosso OFE|L| (3I0|E/Y E)
Aperol Spritz (Moscato D’Asti, Aperol, club soda)

Ol E AzZmz|x
Ombra (Orange juice with red wine on ice) Xz}

OH =<
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BIRRA ALLA SPINA / DRAFT BEER /

Krombacher draft beer(Pils)/ AdBiz=(& 2|) 300ml
/

Aadz=(2) 300ml

Krombacher draft beer(Weizen)
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VINO DELLA CASA / HOUSE WINE / &} 9

Bicchiere di Bianco (130ml) / Glass of white wine

=2tA 29l 210|E
Bicchiere di Rosso (130ml) / Glass of red wine
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Bicchiere di Bianco (400ml) / Carafe of white wine

HO|= 292l 30|E
Bicchiere di Rosso (400ml) / Carafe of red wine
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10% V.AT. included / 10%5-71A] 225F 714 Q) o}

5,000 &
5,000 &
5,000 &

6,000 &

7,000 &
7,000 &

6,000 &

6,000 &

20,000

20,000 &



TRATTORIA DELL ARTE

BEVANDE

SOFT DRINKS AND JUICE / EtME R

S. Pellegrino / EtAbg= AMHEIZ I O 250ml

S. Pellegrino / EtAb AHEIB | OE| = 750ml

S. Pellegrino Aranciata / Atglg| 12| QK]
S. Pellegrino Limonata / AHgz| 12| g2

S. Pellegrino Aranciata Rossa / AtEIz| 12| ¢ E QX

Succo d’arancio / Orange juice /| QEUX| FA

Succo d’'uva / Grape juice /| ZE FA

Coca-Cola / Z7tE&}
Sprite / AZZ}0|E

Coca—-Cola light / 2 7}=Z2} 20| E

Wine Ade / 29! 00| =
Orange Ade / QEIX| 0of0| =

Lemon Ade / &2 0j0|E

10% V.AT. included / 10%5-71A] 225F 714 Q) o}

2,800 ¥

8,000 ¥

3,500 &
3,500 ¥

3,500 ¥

4,000 &

4,000 &

4,000 2
4,000 2

4,000 9
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6,000 &
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j/lly— Caffe Latte (hot / ice)

//ly— Caffe Shakerato

TRATTORIA DELL ARTE

BEVANDE

COFFEE, TEA / 7| &X}

ily—= Americano (hot / ice) OFH|2|7} =
Iy~ Espresso QA=A
/- Double Espresso O& O|A=ZgA

/lly- Cappuccino (hot / ice) ZFEX|

7P| 2

illy—= Caramel Macchiato (hot / ice) Zt2}2 OF77)OfEE

AAELE

/lly- Affogato (Espresso on vanilla ice cream) 7t4| O}Z7} £

Hot Chocolate / Ice Chocolate StXZE
Tea Verde (mild Korean Green Tea) / =X}
Plum Tea / Of & X}

Black Tea (Dammann Fréres, Paris)
Darjeeling, Earl Grey, Jardin Bleu / C}E3 / €80| / AtHEZ

Herbal Tea (Dammann Fréres, Paris)
Camomille,Peppermint,Lemongrass / Z}20 / HIBIE / =202fA

10% V.AT. included / 10%5-71A] 225F 714 Q) o}
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5,000 ¥
4,000 &

4,000 &
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