RAKING

ramino[ra-mi-no] s.m.

MikpO oKeUOC amd XaAKO O€ HOPPN HTIPLKIOU, HE OTOULO Kal TTAQYLO XEPOUAL,
ToU Xpnotpotmoleitatl yla {éotapa vepou.
o0 0
XAAKIvn KoUutdAa tpumnth yia va paleUsl Tov a@po mou oxnpatiletal mavw oto YaAd.
o000
Maxvidl mou mailetal pe Xxaptid avapeod og TEPLCOOTEPOUG ATO 2 TMAIXTEG, HE 2 MaKETa 52
XapTlwy ouv 4 pmaAavtép. O okomog sival va mPooTadnoELg VA EVWOELS TIG KAPTEG GOU
oUp@wva Pe KabBoplopEvoug cuvOUAcHOoUG aTToppITTovTag ) EMAEYOVTAG ATIO TO TAKETO TTOU
EXEL peivel oto Tpamédl.

Small copper vessel in the shape of a briq, with a spout and a side handle,
used for heating water.
o0 0
Copper slotted ladle used for skimming the foam that forms on top of milk.
o0 0
Card game played with more than 2 players, using 2 decks of 52 cards plus 4 jokers. The
objective is to form sets of cards according to specific combinations by either discarding or
drawing from the remaining deck on the table.

H taAikni koudiva £xel Babiég pideg otnv apxaldtnta Kat eEEAIXONKE PEGA OTOUG ALWVEG,
ouvdualovtag mapadoon, PpEoKA UALKA Kal amAoUg aAAd YEUOTIKOUG cuvOuaopoUs. Ao ta
upaplkda Kat Tny mitoa PEXPL Ta TUpLd Kat ta eAatdAadda, Kabs mdto avtavakAd tny TOTKA

TAUTOTNTA Kat TNV TAoUGLA YAGTPOVOULKA KAnpovopld tng ItaAiag.

Italian cuisine has deep roots in antiquity and has evolved over the centuries, combining
tradition, fresh ingredients, and simple yet flavorful combinations. From pasta and pizza to
cheeses and olive oils, each dish reflects the local identity and rich gastronomic heritage of

Italy



RAKING

SET MENU |

Dpeokoynuévo Ywpi apyng wpipavong, kpttoivia Torinesi kat focaccia (cuvodeuetal amo dip)
Freshly baked slow ripening bread, grissini Torinesi & focaccia (accompanied with dip)
*kkk

Pandaisia

Iceberg, amo€énpapévo oUKo, Koukouvdapl, mpdactvn & KOKKivn AoAa, avocado & dressing
TTOPTOKAAL
Iceberg, dried figs, pine nuts, green & red lollo, avocado & orange dressing
*kkk

Funghi al Tartufo Pizza

Me kpépa pavitapuwy, mozzarella, flakes mappeldvag, aypla pavitapla Kat
carpaccio tpoU@ag
With mushroom cream, mozzarella, parmesan flakes, wild mushrooms and
truffle carpaccio
*kkk

Spaghetti Carbonara

Guanciale, pecorino, mappelava, auyo, PPECKOTPIUHEVO TITEPL
Guanciale, pecorino, parmesan, egg, freshly grated pepper

*kk%k

Dolci

Pwtnote pag yia ta YAuKa npépag
Ask for the daily dessert’s choices

*kk%k

Pinot Grigio Blush Venezie Vitis Nostra 750ml

*k%k%k

TeAwkn Tipn 32€ ava atopo
Final price 32€ per person

EmiAéyovtag to mapandvw PeVoU, anoAauBavetal mpovoulakn EKNTwon.
By choosing the above menu, you benefit from a preferential discount.

*To set menu diatiBetal yla 0o dtopa Kat avw.
*The set menu is available for two or more people.



RAKING

SET MENU I

Dpeokoynuévo Ywui apyng wpipavong, kpttoivia Torinesi kat focaccia (cuvodeuetal amo dip)
Freshly baked slow ripening bread, grissini Torinesi & focaccia (accompanied with dip)
*kkk

Bruschetta mozzarella

Dpéokia vropdta, okopdo, £€tpa mapbevo eAaloAado, ppEéckog BaclAikog, mozzarella
Fresh tomato, garlic, extra virgin olive oil, fresh basil, mozzarella
*kkk

Insalata mista con Prosciutto di Parma

Avauiktn caAdrta pe vropartivia, toung mappelavag, coucdpl, BIVEYKPET HTTAAGAIKO Kal Tpooouto di Parma
Mixed salad with cherry tomatoes, Parmigiano chips, sesame seeds, balsamic vinaigrette and Prosciutto
di Parma

*k%k%k

Risotto Funghi Porcini & Olio di Tartufo

Mavitapia porcini, okopdo, Addt Tpougag
Porcini mushrooms, garlic, truflle oil

*kk%k

Pollo alla griglia

2100og KoTomOUAO oxdpda, ospBipetal pe matdrteg baby
Grilled chicken fillet, accompanied with baby potatoes
*kkk

Dolci

Pwtnote pag yia ta YAUKa npépag
Ask for the daily dessert’s choices
*kk%k

Pinot Grigio Blush Venezie Vitis Nostra 750ml
*kkk

TeAkn Tipn 41€ ava atopo
Final price 41€ per person

EmiAéyovtag to mapandvw PeVoU, anoAauBavetal mpovoulakn EKNTwon.
By choosing the above menu, you benefit from a preferential discount.

*To set menu diatiBetal yia 6Uo dtopa Kat avw.
*The set menu is available for two or more people.



RAKING

SET MEenu I

Dpeokoynuévo Ywpi apyng wpipavong, kpttoivia Torinesi kat focaccia (cuvodeuetal amo dip)
Freshly baked slow ripening bread, grissini Torinesi & focaccia (accompanied with dip)
*kkk

Involtini di melanzane con mozzarella affumicata

MeAtlaveg YnTEG YEUIOTEG PE KATIVIOTH HOTOApEAd, GAATOA VIOUATAG KAl KpouoTd
Grilled stuffed eggplants with smoked mozzarella, tomato sauce, and a crispy crust
*kk%k

Insalata Ramino
Poka, iceberg, @péoko KpeppUAdL, AAdL, AcUKO PTaACApLko, Kapdto mamapdéAd, ayyoupt
nmamapdéAa, flakes Parmigiano, viopartivia
Arugula, iceberg, fresh onion, oil, white balsamic, carrot pappardelle, cucumber
pappardelle, Parmigiano flakes, cherry tomatoes
*kkk

Tagliata di manzo

Flank steak black Angus, ogpBipetal pe caAdta mesclun
Flank steak black Angus, accompanied with mesclun salad
*kkk

Dolci

Pwtnote pag yia ta YAuKa npépag
Ask for the daily dessert’s choices

*kk%k

Pinot Grigio Blush Venezie Vitis Nostra 750ml
*kk%k

TeAwkn Tipn 50€ ava atopo
Final price 50€ per person

EmiAéyovtag To mapandvw pevou, anoAauBdvetal mMPovoulaKn EKNTWOT).
By choosing the above menu, you benefit from a preferential discount.

*To set menu diatiBetal yla 0o dtopa Kat avw.
*The set menu is available for two or more people



RAKING

PANE

Ddpeokoynuévo Ywpi apyng wpipavong, kpttoivia Torinesi kat focaccia* 4,50€
(ouvodeletal amod dip) — yia 2 dtoua

Freshly baked slow ripening bread, grissini Torinesi & focaccia*

(accompanied with dip) — per 2 people

ANTIPASTI

Bruschetta mozzarella 13,50€
Dpéokia vropdta, okopdo, £Etpa mapbevo eAaldAado, ppEéckog BaclAikog, mozzarella

Fresh tomato, garlic, extra virgin olive oil, fresh basil, mozzarella

Bruschetta prosciutto 14,50¢€
MappueAada cuko, prosciutto, gorgonzola

Fig jam, prosciutto, gorgonzola

Involtini di melanzane con mozzarella affumicata 9,50€
MeAtlaveg YnTEG YEUIOTEG PE KATIVIOTH HOTOAPEAd, GAATOA VIONATAG KAl KpoUoTta

Grilled stuffed eggplants with smoked mozzarella, tomato sauce, and a crispy crust

Pollo Dragoncello 14,50€
DIAETO KOTOTMOUAO pE KpEPa Parmigiano, eotpaykdv o€ Asuko Kpaoi & focaccia

Chicken fillet with Parmigiano cream, tarragon in white wine & focaccia

Agnolotti Bresaola 14,00¢€

FEPIOTA PE PIKOTA KAl PHAPIVAPIOHEVES AYKIVAPEG, cuvodslovtal amd poka baby, flakes
mappelavag Kat vinaigrette AadoAépovo

Stuffed with ricotta and marinated artichokes, served with baby arugula, Parmesan
flakes, and a lemon-olive oil vinaigrette

Cheviche 16,00€

Dpécko Yapl Hapvaplopévo oe XUpo eomepldoeldwy, £€Tpa mapBévo eAatdAado, ginger,
chilli, Aad paivravoul
Marinated fresh fish in citrus juice, extra olive oil, ginger, chilli, parsley oil

Carpaccio di manzo 17,00€

DIAETo pooxapt, dressing Aepoviou, poka, flakes mappelavag
Beef fillet, lemon dressing, rocket, parmesan flakes

*H @okdartola €xel ¢ pideg Tng otnv apxaia Pwpn, omou mapackeualotav wg emimedo Wwpi pe eAaidAado kal Botava.
XpnoigomoloUvtayv apxikd yla Kabnpeptv Katavaiwaon Kat mpoo@opEG oToug BeoUg. Me Tov Xpovo eEEAIXONKE GE TMOIKIAEG
mapaAAayég otny ItaAia, mpooBEétovtag cuxva vrtopdra, €AEG i AAAA UAIKA, Kal oripepa amoteAel OnPO@IAEG Tapadootlako
YW, YVWOoTO yld TNV a@pdtn u@n Kat tn yeuon tou.

*Focaccia has its roots in ancient Rome, where it was prepared as a flatbread with olive oil and herbs. Originally, it was
used for daily consumption and as offerings to the gods. Over time, it evolved into various Italian variations, often
incorporating tomatoes, olives, or other ingredients, and today it is a popular traditional bread, known for its fluffy
texture and rich flavor.



RAKING

INSALATE

Insalata Ramino 14,00€
Poka, iceberg, @péoko KpePPUAL, AL, AUKO PTTAACAMLIKO, Kapdto mamapdeAd, ayyoupt
nanapdéAa, flakes Parmigiano, vtopativia

Arugula, iceberg, fresh onion, oil, white balsamic, carrot pappardelle, cucumber

pappardelle, Parmigiano flakes, cherry tomatoes

Cesare* 15,50€

KotdmouAo, iceberg, crouton, flakes mappelavag, dressing Caesar
Chicken, iceberg, crouton, parmesan flakes, Caesar dressing

Burrata pomodorini 16,00€

Mozzarella burrata, vropativia, é€tpa mapbevo eAaioAado, pesto Genovese
Mozzarella burrata, cherry tomatoes, extra virgin olive oil, pesto Genovese

Pandaisia 15,00€

Iceberg, amoénpapévo oUKo, Koukouvdpt, mpdotvn & KOKKivn AdAa, avocado & dressing
TTOPTOKAAL
Iceberg, dried figs, pine nuts, green & red lollo, avocado & orange dressing

Insalata di Parma 16,50€
Mpocouto di Parma, mesclun, vropartivia, tuil mappeldvag, coucdut, dressing Kpépa

UTTaACApIKO

Prosciutto di Parma, mesclun, cherry tomatoes, Parmigiano tuil, sesame seeds, balsamic

cream dressing

*H diaonun caAdta tou Kaioapa (Caesar salad) dnpioupyndnke otig apxég tou 200U alwva amo tov Itaro-Me€ikavo osg
Caesar Cardini, mou epyaldtav o€ £va MOAUGUXVAGTO €0TIATOPLO O0TO Tixoudva tou Me€lko. To 1924, oe pla W0waitepa
POPTWHEVN NUEPQA, o Cardini dnploUpynoe TNV MPWTN GAAdTd XPNOIHOTIOLWVTAG O, Tl £ixe OIABECIHO: PPEoKa QUAAA poKaG
N HapouAlou, mappelava, Tpayava Kpoutov, duyd Kdl pld TAoucla caAtoa amo okopdo, Aepovt Kat eAaloAado. H caAdta
£YIVE AUECWG ayamnuévn Twv TEAATWY, XAPn oOTn Hovadlkn NG looppoTmia YeEUCEWV KAl oTnV TPWTOTUTIA TNng
Tapouciaong.

*The famous Caesar Salad was created in the early 20th century by Italian-Mexican chef Caesar Cardini, who ran a
bustling restaurant in Tijuana, Mexico. In 1924, during an exceptionally busy day, Cardini threw together the first
Caesar Salad using whatever ingredients he had on hand: fresh romaine or other greens, Parmesan cheese, crunchy
croutons, eggs, and a rich dressing made from garlic, lemon, and olive oil. The salad quickly became a customer
favorite, celebrated for its perfect balance of flavors and its inventive presentation.
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Pizza

Margherita

Me odAtoa vropdrag, ppéoko BaolAiko, mapuelava, mozzarella kat £€tpa mapBEvo

sAaloAado

With tomato sauce, fresh basil, parmesan, mozzarella and extra virgin olive oil

Fuoco

Me odAtoa vropdrag, mappelava, mozzarella, salsiccia piccante kat Addt chilli

With tomato sauce, parmesan, mozzarella, salsiccia piccante and chili oil

Prosciutto Burrata

Me odAtoa vropdrtag, mozzarella, burrata, poka
With tomato sauce, mozzarella, prosciutto, burrata, rocket

Misto Formaggi

Me kpépa gorgonzola, scamorza, mozzarella kat mappelava
With gorgonzola cream, scamorza, mozzarella and parmesan

Tirolese

Me odAtoa vropdrtag, mozzarella, speck, kapapeAwpéva Kpeppudia Kat brie
With tomato sauce, mozzarella, speck, caramelized onions and brie cheese

Funghi al Tartufo

Me kpépa pavitapuwy, mozzarella, flakes mappeldvag, aypla pavitdapla Kat
carpaccio tpolgag

With mushroom cream, mozzarella, parmesan flakes, wild mushrooms and
truffle carpaccio

Peperoni

Me odAtoa vropdrtag, mozzarella kat memepovt
With tomato sauce, mozzarella and pepperoni

Verdure

Me odAtoa vropdrtag, mozzarella, KOAOKUOL, peAiT{ava, MIEPLEG, HAVITAPLA KAl KPEHUHUOL
With tomato sauce, mozzarella, zucchini, eggplant, peppers, mushrooms and onion

Diavolicchio

YaAtoa vropdartag pe Nduja ventricina, salsiccia piccante, mozzarella, Kpeppudt,

chilli flakes

Tomato sauce with Nduja, ventricina, salsiccia piccante, mozzarella, onion, chilli flakes

11,50€

13,50€

15,00€

14,00€

14,50€

16,50€

14,50€

13,50€

15,50€
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PASTA

Gnocchi Pomodoro Mozzarella

ZaAtoa and topartivia, mozzarella, @péokog BactAlkog, okopdo
Cherry tomatoes sauce, mozzarella, fresh basil, garlic

Paccheri con Funghi Portobello

Mavitapia portobello, kpépa yaAaktog, okdpdo, devtpoAiBavo, mappeldva
Portobello mushrooms, milk cream, garlic, rosemary, parmesan

Rigatoni alla Matriciana

YAAtoa viopdrtag, KpePpUAL, peperoncino, guanciale
Tomato sauce, onion, peperoncino, guanciale

Ravioli Cacio e Pepe

Kpépa yaAaktog, kpépa tartufata, mappelava

Milk cream, tartufata cream, parmesan

Spaghetti Bolognese

ZAATOA VIOUATAG, HOOXAPIoLOG KIPAG, KapoTto, GEAEPL, OKOPOO, KPEUUUOL

Tomato sauce, minced beef, carrot, celery, garlic, onion

Spaghetti Carbonara

Guanciale, pecorino, mappeldava, auyo, QPPECKOTPIUUEVO TITEPL

Guanciale, pecorino, parmesan, egg, freshly grated pepper

Paccheri Ragu

Mooxdpt o KOKKIVO Kpaoi, Kapoto, KPEPUUOL, GEAEPL, OKOPOO & OAAToA VIOHATAg
Beef in red wine, carrot, onion, celery, garlic & tomato sauce

Chicken & Mushroom Rigatoni

KotdmouAo, kpépa Parmigiano, pavitapia Portobello, cagpav, kpépa yaAaktog 6Bnopévo
o€ AEUKO Kpaoi

Chicken, Parmigiano cream, Portobello mushrooms, saffron, cream, finished with white
wine

Gnocchi al tartufo

Mavitapla porcini, Koukouvapt, dpwpa amd Addt Tpougag

Porcini mushrooms, pine nuts, a hint of truffle oil

Casarecce al Salmone

Kamviotog 6oAopog, aBokavto, EUcHa PPEGKOU AEoVIoU

Smoked salmon with avocado, fresh lemon zest

Spirulina Spaghetti with Shrimps

Ntoparivia, yapidsg, okopdo

Cherry tomatoes, shrimps, garlic

15,00€

14,50€

14,50€

15,00€

15,50€

15,50€

21,00€

16,50€

17,00€

18,00€

22,00€
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RISOTTO

Risotto Funghi Porcini & Olio di Tartufo 16,50€

Mavitapia porcini, okopdo, Aadt tpougag
Porcini mushrooms, garlic, truflle oil

Risotto ai gamberi con zucchine e zafferano 21,00€

Fapideg, KOAOKUBL, cagpdv
Shrimps, zucchini, saffron

SECONDI PIATTI

Pollo alla griglia 19,00€

2tN00¢ KOTOTOUAO oxdpd, ospBipetal pe matdrteg baby
Grilled chicken fillet, accompanied with baby potatoes

Scaloppine gorgonzola 24,00€
DuAéTo xo1pLvo, Kpépa gorgonzola, Addt Tpouga, cepBipetal pe matdateg baby

Pork fillet, gorgonzola cream, truffle oil, accompanied with baby potatoes

Tagliata di manzo 29,00€

Flank steak black Angus, cepBipetal pe caAdta mesclun
Flank steak black Angus, accompanied with mesclun salad

Pesce alla aqua pazza 22,00¢€
DWAéTo Toumolpag, Kapoto, EAEG, PPEOKO KPEPHUOAKL, vIopativia, avnbo pdiviavo,

(PIVOKL0, KAmapn, okopdo

Sea bream fillet, carrot, olives, scallions, cherry tomatoes, dill, parsley, fennel, capper,

garlic

Branzino Milanese 21,00€

ZWTE QIAETO AAUpPAKL, Pe oKOpOo, £ETpa mapBEvo eAaloAado Kat ca@payv, oBnoPEVo e
Kpaoi, mavw og p1{oto milanese

Pan-seared sea bass fillet with garlic, extra virgin olive oil, and saffron, deglazed with
wine, served over Milanese risotto.

DoLcl

Pwtnote pag yia ta YAUKa npépag 7,00€
Ask for the daily dessert’s choices

Executive Chef
Massimo Costa



