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Agulila restaurant was founded 1n
2009, in Venice.

Creativity, love for food,
authentic customer service and
the quality of the ingredients
have made the name "Aguilila”™ a
guarantee ot excellence.

The uniqueness of Venice
permeates our essence and,
precisely for this reason, we are
not only faithful to tradition,
but we strive every day to pass
1t on.

Aqulila 1s this and much more:
i1t's a story to tell.

The stafT



Dear customers, some of the dishes and

foods served in this restaurant may

contain substances that cause allerqgies

or intolerances. If you are allergic or
intolerant to one or more substances, let us
know and we will indicate the preparations
of the specific allergens. We also inform you
that some products can be frozen at origin
or frozen on site (by rapid blast chilling)
in compliance with the self-control
procedures pursuant to reqg. CE 852/04.

We invite you to ask the room manager to get
all the information you want.

Thank you

% gluten; D milk and derivatives;
{3 peanuts; (O) shell fruit; %ﬁ crustaceans;
O eggs and derivatives; €X fish; {P shellfish;

Sy sesame; , soy; ﬁf celery; ﬁ mustard;
‘ sulphur dioxide and sulfites.




Red berries Gin Fizz, gin, egq white, soda,
red berries

Venetian sour, whiskey, lime, egqg white,
local red wine

Americano, vermouth, bitter, Sprite

HAILU OOKKAYYUN CO CBEXUMU COYCAMWU

KpeM n3 TbiIKBbl, TOProH30/a U FPELKUEe Opexu

MaHTeKaToO U3 TPEeCKU, PYKKoNa M TagwKacckue
O/TUBKW

Kpypo, byppaTta, nomMuoopbl 4yeppun n (QUCTaWKK

OcTpbii 6EeKOH, Me[ M MAaCKaprnoHe C FOProOH30/10M



3AKYCKWN

BeHeuMnaHCKaa cMellaHHAA 3aKyCKa °* KpPeBeTKMU

B caope, capAuHbl B caope, MOpCKue rpebewkn,
Tpecka B OakKKanla MaHTeKkaTo

MapeHble KOpPOJZIeBCKUE KPEeBEeTKU B NacTe KaTaupwu
M KUCNO-CNlagKOM coyce

TapTap M3 KPeBeTOK C YEeCHOYHbIM COYCOM
C UMTPYCOBbIM MYCCOM

pebewKkn KonueHble Ha anesbCMHOBOW ApeBecUHe
C KpemMmpoBaHHbIMKU KabauykKamu

Kapnauuo u3 roBaauHbl, KOpasisioBbin Cbip [apMmnakaHo
PegXaHo n coyc m3 banb3aMMUYECKOro yKcyca

OnaH n3 KabaukoB C KpPeMOM M3 Napme3aHa W
XpyCcTAWNM OEKOHOM



NMEPBbLIE BJIHAA

CnareTTu C COYyCOM M3 MOJUINCKOB N WNKPOW

JlomalwlHue paBMOAM C HAYMHKOWM M3 TPECKWU Ha
Kpeme M3 KabaykoB M KPOWKOW Tapannu

HbOKKM C pary M3 MOPCKOro OKYH4A

JloMmallHne uepHbie TANbOJIUHU C HYJIbEHOM U3
KapakaTuubl U anebCUHOBOWN LEeapou

KapboHapa no-pgomMawHeMy C Kannenanaduu

PU3soTTOo C TbIKBOM, TOPrOH30JI0N, TPELKUMU
opexamMm M KOMPEeWHbIM MOPOLIKOM

llactTa 6urom c pary u3 YyTKWU



OCHOBHbBIE BJINAA

Mukc mn3 xapeHou pbibbl 1 MOPCKOro canaTa

3aneueHHoe (usie MOPCKOro OKYHA C XYJ/IbeHOM U3
OBOLEN

Jlococb B MCTAWKOBOMU KOPOUKE Mo anesbCUHOBOM
COYCOM

KapakaTuua tapwumpoBaHHass xJ1eboM CO BKYCOM
TpaB WU FOPOXOBbIM KPEMOM

dune c 3eneHbM Nepuem

bekoH u3 roeaauHbl TylweHHass B BuHe "bapono',
C KapTomenbHbIM MHpe



FAPHUPDI

peauc
CMellaHHbIN canaT
3aneyeHHbi KapTotenb

KapeHbin KapTodenb

BIERE A LA PRESSION

Small draft beer

Mledium draft beer

BOISSONS

llater still/sparkling

Coca Cola, Coca Cola Zero, Fanta, Sprite,
Lemon Soda, peach or lemon cold tea

Fruit Juice (orange, peach, pineapple)



Amaro / WMlhiskey / Grappa / Gin
Spritz Aperol / Campari / Select
Bellini / Mimosa

Negroni#*

O1ld Fashion#*

Gin Tonic#*

Long Island Ice Tea*

Espresso lMartini#*

Irish coffee

Gin Fizz#*

Caffée liscio Latte macchiato
Caffé macchiato Te caldo

Caffe corretto Cioccolata calda
Caffe americano Caffe shakerato

Cappuccino



AECEPTHDI

Tiramisu
llokonapgHo-cauBouHoe cydne
Mycc Tpu wokonapa

Lutpycoeasa naHHa-KoTTa



