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CAPELLO

RESTAURANT-REFUGE

ALLERGEN TABLE

Season 2026 - Dishes & House Sauces

PLAT [ PREPARATI [e=] Fish 0y T ni M phit:
Focaccia
Santa
Burrata
Dip Board

Guanciale & Pistachio Feta Cream

Manchego Sobrasada

SMALL PLATES

Red Tuna Tataki

Grilled Aubergine Miso & Walnuts
Veggie Salad

Roasted Sweet Potato

Beef Gravlax

Soft Egg & Ratatouille

Saint Marcellin with Truffle

WAGYU

Wagyu A5 Kagoshima
Wagyu BMS 4/5 Westholme
Iberian Pork Pluma

Rib of Beef 12 kg

Black Angus Sirloin

7-Hour Lamb

Slow-Cooked Veal Chop

Free-Range Chicken

FROM THE SEA

Catch of the Day
Tuna Tartare & Devil's Avocado

OUR CLASSICS

Truffle Risotto

Capello Homemade Burger

DESSERTS

Roasted Apricot Tart
Red Berry Cocktail

Lemon Tart
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CaPELLO

ALLERGEN TABLE — suite (page 2)

PLAT / PREPARATION Crustaceans Mustard Sulphites Molluscs

Strawberry Basil
Ice Cream - Choc. Strawberry Vanilla Lemon Basil Melon

CHILDREN'S MENU

Breaded Fish
Chicken Nuggets
Veggie Nuggets

SIDE DISHES
Grilled Corn, Parmesan
Mashed Potatoes
Roasted Padron Peppers
Baked Potatoes
Sweet Potato Puree
Sweet Potato Puree Vanilla
Dauphinois Gratin
Truffle Dauphinois Gratin
Ratatouille
Spinach, Parmesan & Pickles

OUR SAUCES

Chimichurri

Gorgonzola Sauce

Pepper Sauce

Smoked Honey Mayonnaise
Persillade

Rich Veal Jus

Mango Sauce

Lemon Curd

Italion Meringue

Basil Gel
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