Piazza Orlandini 3/B
67051 Avezzano (AQ)
0863 36123

wwuw. inmontagnaon[ine. com/domenicoavezzano/

& Meni/Menu &

= ﬂntipasti /Starters ¥

}Zlntipasto misto/ Assorted, appetizers
Prosciutto e melone / Cured ham and melon

&% Primi piatti/ ‘First courses &

Consomme con pastina o tortellini/ Consommé with small pasta or tortellini
- Cannelloni alforno/ BaKed pastarolls
P on . Lasagnaalforno/ Baked lasagna
§ 5728 Risotto alla Milanese/ Rice with saffron
Tortellini alla Bolognese / Tortellini with meat sauce
Spaghettialburro/Spaghettiwith butter
Spaghettialpomodoro/ Spaghettiwith tomato sauce
Tagliatelle alla Bolognese / Tagliatelle with meat sauce
Bucatina alla Matriciana/ Bucatini with ham and tomato sauce
Fettuccine ai tartufioai funghi porcini/ Fettuccine with truffles or porcini mushrooms
Gnocchi con salsadiscampi/ Gnocchiwith shrimp, tomato, and cream sauce




& Secondipiatti/Second courses &

& Carneepollame/Meat and poultry &

Bisteccaai ferri/ Beefsteak
Bisteccaalla pizzaiola/ Beef with tomato sauce
CotolettaallaMilanese / Fried breaded vealcutlet
Arrosto divitello/ Roast veal
Scaloppinaalmarsala/Vealcutlet with Marsala wine
Scaloppina alvino bianco o al limone /Vealcutlet with white wine or lemon
Spiedini/ Kebabs
Salsicce/Sausages
Agnello alla brace/ Roast lamb
Pollo arrosto/ Roast chicKen
Coniglia/ Rabbit (autumn only)

W& Uova/Eggs %

Uovaaltegamino/ Fried eggs
Uova sode/ Hard-boiled eqgs
Omelette con formaggio/ Omelette with cheese

& Pesce/Fish &
(mercoledi e venerdi)
(Wednesday and Friday)

Frittomistodipesci/ Assorted fried fish
Merluzzoinbianco/ Boiled codfish
Baccala/Salted codfish in tomato sauce
Cozze allamarinara/Mussels with parsley and garlic
Calamariallagriglia/ Grilled squid

& Contorni/Vegetables and salads &

Patate lesse/ Potato salad
Patate fritte/ French fries
Broccolettiall'agro oripassati/ Broccolini with lemon or butter
Insalataverde omista/Green or mixed salad



& Dolci/ Desserts &

Fruttaassortita distagione/ Fresh seasonal fruit
Sorbetto allimone / Lemon sorbet

& Vini/Wines &

Montepulciano d’Abruzzo (rosso/ red)
Trebbiano d’Abruzzo (bianco/ white)

1 cibisono preparati giorna[mente esonodi stagione.
Quindi possono subire variazioni.

Please note: All food served in this restaurant is fresh and seasonal.
Therefore the menuwillvary depending on the season.

Buon appetito!
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