the history

Since the beginning of the cenlury, the Herb Markel, i.e. vegelables
g\arket, W Pazza de’ Marchi ﬂ\ne:ﬁoﬂw c}uwch‘gg@an %w\%;e;co.
h 1910, Municipalify needed the space occupied by market,
cmentcoveredmwketatﬂ\eadof‘vla@g%ssim il

The new Herb Markel had the lask of relieving the squares Malpighi

and ‘San Francesco, which hosled the weekly peasants” markel.

The building was designed by Flippo Buriani and Arturo Carpi, who
lransformed the ‘San Gervasio’s barracks, in lurn oblained from a place

of worship, the Church of §.S. Gervase and Prolasio, buill in 4or by San Felice.
Mer the devaslation of war, the new. Herb Markel was rebuill in

Va Ugo Bassi and in 1949 it was inauguraled.



Fsh Burger
Fish @urger & cfup«s
Fish & chips

Jish fry San Gervasio
%ariy salt cod

Fried anchovies

g'tji@lmus (squids. codfish and
Tsnball @c':m ﬁshcodf eggplants)

fish fries

7.00¢
9-50¢

9-50<

10.00<
8.50<

4:00¢
3.50¢

5.00¢
5.00¢



Raw fish plaller

m, orange-mdrinaled salmon, amberjack, orange-marinaled
ish)

Raw fish plaller complele

(salmon, orange-marindled salmon, anberjack, orange-marinated

codfish, raw prawns)

Amberjack or luna carpaccio

Raw prawns

Raw fish of day

15.00¢

18.00<

15.00¢<
15.00<
15.00¢<



hol dishes

Squids and prawns skewers 7.50¢
Cous-cous with grilled vegelables 8.50¢
Cous-cous with grilled vegelables, grilled prawns and squids ~ 10.00¢
Peppered mussels and clams stew. 12.00<

ed squjd in Tomdlo sauce 12.00<
Dclopus sauce served with bread or cous-cous 10.00<
Galwu:m \ le OdtOPU6 12.00<

(boiled , oclopus and sweel paprika )
Mixed grill (sword, squid, shrimp, oclopus) 20.00¢



Candied prawns and ginger mixed salad
’Stewnedp:quid@andgrucltﬁuwmixedsalud

Salmon mixed salad

Greek salad

(mixed salad, tomaloes, origan, fela, olives and octopus)
’Seam’ialad adicchio, black olives
(squids, prawns, , hadicchio, ives)
(Pgsﬂbnopfgalad oclopus

(stale bread in orange sauce with raw prawns, bufalo
mosaarella, tomatoes and prawns)

Bread Salad

(Altamura bread served with Tomaloes, capers, desalted boiled codfish)

10.00<
10.00<

10.00<
I2.00<

10.00<

15.00<

15.00¢



Prosecco Brut Miollo
Franciacorta Vezoli

Pecorino ‘Saladini Plastri

Pinol Bianco Weissburgunder Nuri Greis U
Vermenlino Pigalva

Roero Arneis Marchisio
Malvasia Drius

’Sauugnon TErre di Ger
Chardonnay Terre di Ger

Pinol Nero Zanolelli

Chianli classico ‘Savignola Paclina
Rose Negroamaro I'Aslore

4.50¢
5.00¢
6.00<
4.50¢
450¢
4-50¢
4-50¢
4:50¢
4.50¢
4:50¢
4.50¢
4.50¢
450¢

Bollle

25.00<
28.00<
30.00¢
22.00¢
30.00¢<
25.00¢
23.00<
23.00¢

23.00<

18.00¢<
24.00¢
24.00¢<

25.00¢
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