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O U R  A P P E T I S E R S  F R O M  T H E  L A N D O U R  A P P E T I S E R S  F R O M  T H E  L A N D 

T A G L I E R E  C H I  B U R D L A ZT A G L I E R E  C H I  B U R D L A Z   1 61 6
OUR NATIONAL SELECTION OF CURED MEATSOUR NATIONAL SELECTION OF CURED MEATS

SERVED WITH A SAMPLE OF OUR PICKLED VEGETABLES AND SQUACQUERONE CHEESE SERVED WITH A SAMPLE OF OUR PICKLED VEGETABLES AND SQUACQUERONE CHEESE 
PRODUCED BY THE CENTRALE DEL LATTE OF CESENAPRODUCED BY THE CENTRALE DEL LATTE OF CESENA

G I A R D I N I E R A  N O S T R AG I A R D I N I E R A  N O S T R A   1 21 2  
STRICTLY HOMEMADE, WITH SEASONAL VEGETABLESSTRICTLY HOMEMADE, WITH SEASONAL VEGETABLES

AND EXTRA VIRGIN OLIVE OILAND EXTRA VIRGIN OLIVE OIL

T A R T A R E  E X P L O S I O NT A R T A R E  E X P L O S I O N   2 02 0
PIEDMONTESE FASSONA BEEF TARTARE, CHOPPED BY HAND, WITH OLD-STYLE MUSTARD PIEDMONTESE FASSONA BEEF TARTARE, CHOPPED BY HAND, WITH OLD-STYLE MUSTARD 

AND EGG YOLK SWEET AND SOUR TROPEA RED ONIONS, TOASTED HAZELNUTS, AND EGG YOLK SWEET AND SOUR TROPEA RED ONIONS, TOASTED HAZELNUTS, 
CREAM OF SMOKED BURRATA CHEESE, MONTEFELTRO BLACK TRUFFLECREAM OF SMOKED BURRATA CHEESE, MONTEFELTRO BLACK TRUFFLE

P R O S C I U T T O  C R U D O  D I  P A R M A  R I S E R V AP R O S C I U T T O  C R U D O  D I  P A R M A  R I S E R V A   1 81 8
“MAIALE TRANQUILLO DI BETTELLA” SERVED WITH FRIED “GNOCCO” DOUGH “MAIALE TRANQUILLO DI BETTELLA” SERVED WITH FRIED “GNOCCO” DOUGH 

C A R P A C C I N O  D ’ O C A  C A R P A C C I N O  D ’ O C A  1 61 6
BEECH-SMOKED GOOSE BEECH-SMOKED GOOSE 

BREAST CARPACCIO WITH POMEGRANATE, BREAST CARPACCIO WITH POMEGRANATE, 
LAMB’S LETTUCE AND 11  YEAR AGED BALSAMIC VINEGAR LAMB’S LETTUCE AND 11  YEAR AGED BALSAMIC VINEGAR 

L E  P O L P E T T I N E  D I  N O N N A  M A R C E L L A  L E  P O L P E T T I N E  D I  N O N N A  M A R C E L L A  1 41 4
BITE-SIZED MEATBALLS WITH SAVOURY SAUCE, BITE-SIZED MEATBALLS WITH SAVOURY SAUCE, 

PEAS AND CHAR-GRILLED BREADPEAS AND CHAR-GRILLED BREAD

P O L E N T A  A L  P A S C O L O  P O L E N T A  A L  P A S C O L O  1 51 5  
CRISPY, GRILLED POLENTA AND MELTED COW’S CHEESE CRISPY, GRILLED POLENTA AND MELTED COW’S CHEESE 

SERVED IN A WOODEN BOX SERVED IN A WOODEN BOX 
WITH STEAMED ARTICHOKE AND THYMEWITH STEAMED ARTICHOKE AND THYME

A L L E R G E N S  -  P L E A S E  I N F O R M  T H E  D I N I N G  R O O M  S T A F F  I F  Y O U  N E E D  T O  A V O I D  C E R T A I N  F O O D S  O R  A L L E R G E N S  B E F O R E  P L A C I N G  Y O U R  O R D E R .A L L E R G E N S  -  P L E A S E  I N F O R M  T H E  D I N I N G  R O O M  S T A F F  I F  Y O U  N E E D  T O  A V O I D  C E R T A I N  F O O D S  O R  A L L E R G E N S  B E F O R E  P L A C I N G  Y O U R  O R D E R .
W E  C A N N O T  E X C L U D E  T H E  P O S S I B I L I T Y  O F  C R O S S  C O N T A M I N A T I O N  D U R I N G  P R E P A R A T I O N S  I N  T H E  K I T C H E N .

T H E R E F O R E  O U R  D I S H E S  C A N  C O N T A I N  T H E  F O L L O W I N G  A L L E R G E N S  P U R S U A N T  T O  R E G .  U E  1 1 6 9 / 1 1
* R A W  M A T E R I A L S  /  P R O D U C T S  B U T C H E R E D  L O C A L LY  –  S O M E  F R E S H  P R O D U C T S  O F  A N I M A L  O R I G I N ,  L I K E  F I S H  P R O D U C T S  C O N S U M E D  R A W ,  A R E  S U B J E C T E D  T O

Q U I C K  T E M P E R A T U R E  R E D U C T I O N  T O  G U A R A N T E E  Q U A L I T Y  A N D  F O O D  S A F E T Y  A S  D E S C R I B E D  I N  T H E  H A C C P  P L A N  P U R S U A N T  T O  R E G .  C E  8 5 2 / 0 4  A N D  R E G .  C E  8 5 3 / 0 4 .
F R O Z E N  P R O D U C T S  -  D I S H E S  M A R K E D  W I T H  A N  A S T E R I S K  ( * )  M A Y  B E  P R E P A R E D  W I T H  R A W  M A T E R I A L S  T H A T  W E R E  F R O Z E N  A T  O R I G I N  D E P E N D I N G  O N  M A R K E T  A V A I L A B I L I T Y .

B R U S C H E T T E  D A  I N T E N D I T O R EB R U S C H E T T E  D A  I N T E N D I T O R E   1 21 2  
HOMEMADE BRUSCHETTE WITH TUSCAN-STYLE LIVERHOMEMADE BRUSCHETTE WITH TUSCAN-STYLE LIVER

 AND VALLE D’AOSTA LARD D’ANARD   AND VALLE D’AOSTA LARD D’ANARD  
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OUR SUPER-FINE AND HIGHLY SELECTED INTERNATIONAL RANGE OF FINE CHEESES.. .OUR SUPER-FINE AND HIGHLY SELECTED INTERNATIONAL RANGE OF FINE CHEESES.. .
WE SERVE THEM WITH HOMEMADE PRESERVES, ORGANIC HONEY AND SEASONAL FRUITWE SERVE THEM WITH HOMEMADE PRESERVES, ORGANIC HONEY AND SEASONAL FRUIT

C H E E S E S . . .  O U R  S E L E C T I O N  C H E E S E S . . .  O U R  S E L E C T I O N  1 81 8  

N A M EN A M E T Y P E  O F  M I L K T Y P E  O F  M I L K O R I G I NO R I G I N S P E C I A L  F E A T U R E SS P E C I A L  F E A T U R E S

REYPENAER CHEESEREYPENAER CHEESE SHEEP’S MILKSHEEP’S MILK HOLLANDHOLLAND Similar to Gouda, mature with an intense yellow colour and a balanced and elegant flavour.Similar to Gouda, mature with an intense yellow colour and a balanced and elegant flavour.

CANESTRATO CANESTRATO 
DI FORENZA CHEESEDI FORENZA CHEESE

SHEEP’S MILKSHEEP’S MILK ITALYITALY
Cheese made from raw milk from Mount Vulture. Cheese made from raw milk from Mount Vulture. 

Elegant on the palate with an intense, l ingering sweet and sharp flavour.Elegant on the palate with an intense, l ingering sweet and sharp flavour.

COMTÉ DES MONS CHEESECOMTÉ DES MONS CHEESE COW’S MILKCOW’S MILK FRANCEFRANCE
Matured in the Tunnel de la Collonge caves, the cheese has a well-rounded and l ingering, sl ightly piquant flavour.Matured in the Tunnel de la Collonge caves, the cheese has a well-rounded and l ingering, sl ightly piquant flavour.

WHEN SEMI-HARD, IT IS CONSIDERED ONE OF THE BEST CHEESES IN THE WORLDWHEN SEMI-HARD, IT IS CONSIDERED ONE OF THE BEST CHEESES IN THE WORLD

FIORITO CHEESEFIORITO CHEESE GOAT’S MILKGOAT’S MILK ITALYITALY
With a classic goat’s cheese, semi-soft texture. With a classic goat’s cheese, semi-soft texture. 

The peculiarity of this delicacy is that it  is aged in rose and cornflower petals, The peculiarity of this delicacy is that it  is aged in rose and cornflower petals, 
which gives the cheese its typical grassy notes and aroma.which gives the cheese its typical grassy notes and aroma.

SHOPHIRE BLUECHEESESHOPHIRE BLUECHEESE GOAT’S MILKGOAT’S MILK ENGLANDENGLAND Aged in Port wine and preserved with Corinthian raisins.  Cheese characterised by special  aromas,Aged in Port wine and preserved with Corinthian raisins.  Cheese characterised by special  aromas,
hints of caramel and enveloping spicy herbs.Known as one the best Blue cheeses in the world.hints of caramel and enveloping spicy herbs.Known as one the best Blue cheeses in the world.

A L L E R G E N S  -  P L E A S E  I N F O R M  T H E  D I N I N G  R O O M  S T A F F  I F  Y O U  N E E D  T O  A V O I D  C E R T A I N  F O O D S  O R  A L L E R G E N S  B E F O R E  P L A C I N G  Y O U R  O R D E R .A L L E R G E N S  -  P L E A S E  I N F O R M  T H E  D I N I N G  R O O M  S T A F F  I F  Y O U  N E E D  T O  A V O I D  C E R T A I N  F O O D S  O R  A L L E R G E N S  B E F O R E  P L A C I N G  Y O U R  O R D E R .
W E  C A N N O T  E X C L U D E  T H E  P O S S I B I L I T Y  O F  C R O S S  C O N T A M I N A T I O N  D U R I N G  P R E P A R A T I O N S  I N  T H E  K I T C H E N .

T H E R E F O R E  O U R  D I S H E S  C A N  C O N T A I N  T H E  F O L L O W I N G  A L L E R G E N S  P U R S U A N T  T O  R E G .  U E  1 1 6 9 / 1 1
* R A W  M A T E R I A L S  /  P R O D U C T S  B U T C H E R E D  L O C A L LY  –  S O M E  F R E S H  P R O D U C T S  O F  A N I M A L  O R I G I N ,  L I K E  F I S H  P R O D U C T S  C O N S U M E D  R A W ,  A R E  S U B J E C T E D  T O

Q U I C K  T E M P E R A T U R E  R E D U C T I O N  T O  G U A R A N T E E  Q U A L I T Y  A N D  F O O D  S A F E T Y  A S  D E S C R I B E D  I N  T H E  H A C C P  P L A N  P U R S U A N T  T O  R E G .  C E  8 5 2 / 0 4  A N D  R E G .  C E  8 5 3 / 0 4 .
F R O Z E N  P R O D U C T S  -  D I S H E S  M A R K E D  W I T H  A N  A S T E R I S K  ( * )  M A Y  B E  P R E P A R E D  W I T H  R A W  M A T E R I A L S  T H A T  W E R E  F R O Z E N  A T  O R I G I N  D E P E N D I N G  O N  M A R K E T  A V A I L A B I L I T Y . E M P T Y  P I A D I N A  E M P T Y  P I A D I N A  11C O V E R  C O V E R  22



 

O U R  H O M E  A N D  H A N D - M A D E  P A S T A O U R  H O M E  A N D  H A N D - M A D E  P A S T A 

M A D A M E  T A G L I A T E L L A  M A D A M E  T A G L I A T E L L A  1 31 3
HANDMADE EGG TAGLIATELLEHANDMADE EGG TAGLIATELLE

WITH MEAT RAGOUT.. .WITH MEAT RAGOUT.. .
JUST AS MY GRANDMOTHER USED TO MAKEJUST AS MY GRANDMOTHER USED TO MAKE

N I D I  D I  B O S C O  N I D I  D I  B O S C O  1 61 6
PASTA NEST GRATIN WITH WILD MUSHROOMS, CHAR-GRILLED HAM PASTA NEST GRATIN WITH WILD MUSHROOMS, CHAR-GRILLED HAM 

AND CAVOLO NERO ON A BED OF PARMIGIANO REGGIANO CREAMAND CAVOLO NERO ON A BED OF PARMIGIANO REGGIANO CREAM

P A S T A  E  F A G I O L I  D I  L A M O N  P A S T A  E  F A G I O L I  D I  L A M O N  1 41 4
CREAMY LAMON BORLOTTI BEAN STEW, MIXED DURUM WHEAT PASTA, CREAMY LAMON BORLOTTI BEAN STEW, MIXED DURUM WHEAT PASTA, 

POTATO AND CHAR-GRILLED BREADPOTATO AND CHAR-GRILLED BREAD

L I N G U I N E  C I M E  E  P I O P P I N I  L I N G U I N E  C I M E  E  P I O P P I N I  1 51 5
PASTIFICIO GENTILE LINGUINI WITH BROCCOLI RABE EMULSION, PASTIFICIO GENTILE LINGUINI WITH BROCCOLI RABE EMULSION, 

PROSCIUTTO CRUDO CRUMBLE, VELVET PIOPPINI MUSHROOMS, CREAMED PROSCIUTTO CRUDO CRUMBLE, VELVET PIOPPINI MUSHROOMS, CREAMED 
SHROPSHIRE BLUE CHEESE AND CORINTH RAISINSSHROPSHIRE BLUE CHEESE AND CORINTH RAISINS

C H E  C A P P E L L E T T O ! ! !  C H E  C A P P E L L E T T O ! ! !  1 31 3
HOMEMADE CAPPELLETTI PASTA SERVED IN WHOLESOME BEEF BROTHHOMEMADE CAPPELLETTI PASTA SERVED IN WHOLESOME BEEF BROTH

(YOU CAN ALSO ASK FOR PASSATELLI PASTA IN YOUR BROTH, IF YOU PREFER)(YOU CAN ALSO ASK FOR PASSATELLI PASTA IN YOUR BROTH, IF YOU PREFER)

V E L L U T A T A  V I O L I N A  V E L L U T A T A  V I O L I N A  1 21 2
CREAMY BUTTERNUT SQUASH AND POTATO SOUP, CREAMY BUTTERNUT SQUASH AND POTATO SOUP, 

SERVED WITH CHAR-GRILLED BREAD, FRIED LEEK AND TOASTED HAZELNUTSSERVED WITH CHAR-GRILLED BREAD, FRIED LEEK AND TOASTED HAZELNUTS

C A R B O N A R A  Q U A T T R O  E L E M E N T I  C A R B O N A R A  Q U A T T R O  E L E M E N T I  1 81 8
PASTIFICIO GENTILE MEZZI PACCHERI PASTA, CRISPY PORK CHEEK, PECORINO ROMANO CHEESE MELT, PASTIFICIO GENTILE MEZZI PACCHERI PASTA, CRISPY PORK CHEEK, PECORINO ROMANO CHEESE MELT, 

PORCINI MUSHROOMS, MONTEFELTRO BLACK TRUFFLEPORCINI MUSHROOMS, MONTEFELTRO BLACK TRUFFLE

L A  C A R B O N A R A  D I  Z I A  O T T O V I A  L A  C A R B O N A R A  D I  Z I A  O T T O V I A  1 31 3
HOMEMADE BRONZE DIE CUT SPAGHETTI WITH EGG CREAM, PECORINO ROMANO CHEESE AND PORK CHEEK. HOMEMADE BRONZE DIE CUT SPAGHETTI WITH EGG CREAM, PECORINO ROMANO CHEESE AND PORK CHEEK. 

JUST LIKE AUNTY USED TO MAKE!JUST LIKE AUNTY USED TO MAKE!
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F R O M  O U R  O P E N  G R I L LF R O M  O U R  O P E N  G R I L L

M A R B L I N GM A R B L I N G O R I G I N O R I G I N A V A I L A B L E  C U T S A V A I L A B L E  C U T S P R I C EP R I C E

PEZZATA ROSSAPEZZATA ROSSA •••••••• ITALYITALY ENTRECOTEENTRECOTE 7 HUNDRED GRAMS7 HUNDRED GRAMS

SCOTTONA MARCHIGIANA  SCOTTONA MARCHIGIANA  •••• ITALYITALY ENTRECOTEENTRECOTE 6 HUNDRED GRAMS6 HUNDRED GRAMS

BLACK ANGUS PIEMONTESE BLACK ANGUS PIEMONTESE 
MEAT GUSTMEAT GUST •••••••• ITALYITALY ENTRECOTEENTRECOTE 7 HUNDRED GRAMS7 HUNDRED GRAMS

TAMACO DARK REDTAMACO DARK RED •••••••••••• SPAINSPAIN ENTRECOTEENTRECOTE 8 HUNDRED GRAMS8 HUNDRED GRAMS

HOMAKA PACKERSHOMAKA PACKERS •••••••• USUS FLORENTINE STYLEFLORENTINE STYLE 9 HUNDRED GRAMS9 HUNDRED GRAMS

TOMAHAWK JONH STONETOMAHAWK JONH STONE •••••• IRELANDIRELAND TOMAHAWKTOMAHAWK 8 HUNDRED GRAMS8 HUNDRED GRAMS

SIMMENTAL “LANZA” SIMMENTAL “LANZA” 
SCOTTONA SUPERIORSCOTTONA SUPERIOR •••••• GERMANYGERMANY ENTRECOTEENTRECOTE 6 HUNDRED GRAMS6 HUNDRED GRAMS

HEREFORDHEREFORD •••••••• IRELANDIRELAND ENTRECOTEENTRECOTE 7 HUNDRED GRAMS7 HUNDRED GRAMS

F I L E T T O  F I L E T T O  2 52 5
BALKAN FAT OX FILLET 300 G  BALKAN FAT OX FILLET 300 G  

F I L E T T O  D I  M A N Z O  U S A  F I L E T T O  D I  M A N Z O  U S A  4 04 0
GREATHER HOMAKA PACKERS 250 G  GREATHER HOMAKA PACKERS 250 G  

F I L E T T O  D I  C E R V O  R O S S O   F I L E T T O  D I  C E R V O  R O S S O   3 53 5
NEW ZEALAND VENISON RED GAME FILLET 200 GNEW ZEALAND VENISON RED GAME FILLET 200 G

R I B E Y ER I B E Y E
URUGUAY BEEFURUGUAY BEEF

STEAKSTEAK 400 G  400 G 2525  -    -  HAND SLICED STEAKHAND SLICED STEAK 300 G  300 G 2020

M E A T  C U T S M E A T  C U T S 

THE “MARBLING” GRADE IS THE AMOUNT OF NATURAL FAT CONTAINED IN THE MEAT, WHICH IN THE WAGYU GRADING SYSTEM RANGES FROM 1 TO 7THE “MARBLING” GRADE IS THE AMOUNT OF NATURAL FAT CONTAINED IN THE MEAT, WHICH IN THE WAGYU GRADING SYSTEM RANGES FROM 1 TO 7

OUR INTERNATIONAL SELECTION OF BONE MEATOUR INTERNATIONAL SELECTION OF BONE MEAT



 

L’ I N E G U A G L I A B I L E  C I C C I A G R I L L  D E L  C H I B U R D L A ZL’ I N E G U A G L I A B I L E  C I C C I A G R I L L  D E L  C H I B U R D L A Z   1 8 1 8 
A SELECTION OF LOCAL MEATS, GRILLED IN AN OPEN KITCHEN   A SELECTION OF LOCAL MEATS, GRILLED IN AN OPEN KITCHEN   

- LOCAL SAUSAGE (MORA ROMAGNOLA PIG BREED) - RIBS - FILLET - MUTTON - SLICED BEEF STEAK - PORK SHOULDER -- LOCAL SAUSAGE (MORA ROMAGNOLA PIG BREED) - RIBS - FILLET - MUTTON - SLICED BEEF STEAK - PORK SHOULDER -

F R O M  T H E  B U T C H E R ’ S F R O M  T H E  B U T C H E R ’ S 

G A L L E T T O  I N  F I A M M E  G A L L E T T O  I N  F I A M M E  2 02 0

MARINATED AND GRILLED FREE-RANGE POUSSINMARINATED AND GRILLED FREE-RANGE POUSSIN
SERVED WITH RUSTIC WEDGE POTATOES AND ROSEMARYSERVED WITH RUSTIC WEDGE POTATOES AND ROSEMARY

C H I B U R [ G E R ]C H I B U R [ G E R ]   1 51 5
200 GR BURGER, 100% ITALIAN BEEF, HOMEMADE SESAME BUN,200 GR BURGER, 100% ITALIAN BEEF, HOMEMADE SESAME BUN,

WHITE SCAMORZA CHEESE, SWEET AND SOUR TROPEA ONION, ROASTED BACON,WHITE SCAMORZA CHEESE, SWEET AND SOUR TROPEA ONION, ROASTED BACON,
TOMATO AND LETTUCE. SERVED WITH OUR BBQ SAUCE AND CRISPY POTATO WEDGESTOMATO AND LETTUCE. SERVED WITH OUR BBQ SAUCE AND CRISPY POTATO WEDGES

O U R  B U R G E R S O U R  B U R G E R S 
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F R O M  T H E  G R I L L  T O  T H E  P A N . . .F R O M  T H E  G R I L L  T O  T H E  P A N . . .

F I L E T T O  R O S S I N I  “ A  M O D O  M I O ”  F I L E T T O  R O S S I N I  “ A  M O D O  M I O ”  2 82 8
BEEF FILLET COOKED AT A LOW TEMPERATURE, BEEF FILLET COOKED AT A LOW TEMPERATURE, 

SERVED WITH FOIE GRAS, MASHED POTATO, MARSALA WINE JUS, SERVED WITH FOIE GRAS, MASHED POTATO, MARSALA WINE JUS, 
BROCCOLI RABE, BLUEBERRY SAUCEBROCCOLI RABE, BLUEBERRY SAUCE

A N A T R A  S W E E T  A N D  S O U R  A N A T R A  S W E E T  A N D  S O U R  2 22 2
DUCK BREAST MARINATED IN SOYA SAUCE, DUCK BREAST MARINATED IN SOYA SAUCE, 

COOKED AT A LOW TEMPERATURE, AND SERVED WITH RADDICHIO OF TREVISO COOKED AT A LOW TEMPERATURE, AND SERVED WITH RADDICHIO OF TREVISO 
AND SWEET AND SOUR MANDARIN AND GOLDEN APPLE DEMI GLACEAND SWEET AND SOUR MANDARIN AND GOLDEN APPLE DEMI GLACE

B R A S A T O  U B R I A C O N E  B R A S A T O  U B R I A C O N E  2 02 0
NATIONAL AL SANGIOVE SUPERIOR BEEF CHUCK, NATIONAL AL SANGIOVE SUPERIOR BEEF CHUCK, 

SERVED IN ITS OWN JUICES WITH MASHED POTATO SERVED IN ITS OWN JUICES WITH MASHED POTATO 
AND SEARED VEGETABLESAND SEARED VEGETABLES

L A  G U A N C I A  D I  P E T E R  L A  G U A N C I A  D I  P E T E R  2 42 4
PETER’S FARM VEAL CHEEK MARINATED IN RED BEERPETER’S FARM VEAL CHEEK MARINATED IN RED BEER

COOKED AT LOW TEMPERATURE SERVED WITH CELERIAC PUREE,COOKED AT LOW TEMPERATURE SERVED WITH CELERIAC PUREE,
ITS GRAVY, AND SEASONAL VEGETABLESITS GRAVY, AND SEASONAL VEGETABLES

P O L L E T T O  C B T  P O L L E T T O  C B T  1 51 5

SEARED, FREE-RANGE CHICKEN BREAST COOKED AT A LOW TEMPERATURE AND SERVED WITH WINTER SEARED, FREE-RANGE CHICKEN BREAST COOKED AT A LOW TEMPERATURE AND SERVED WITH WINTER 
VEGETABLE FRICANDÓ STEW AND HERB-INFUSED OLIVE OILVEGETABLE FRICANDÓ STEW AND HERB-INFUSED OLIVE OIL
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F R O M  O U R  G A R D E N F R O M  O U R  G A R D E N 

G I A R D I N I E R A  N O S T R A  G I A R D I N I E R A  N O S T R A  1 2  [ V E G ]1 2  [ V E G ]
STRICTLY HOMEMADE, WITH SEASONAL VEGETABLESSTRICTLY HOMEMADE, WITH SEASONAL VEGETABLES

AND EXTRA VIRGIN OLIVE OILAND EXTRA VIRGIN OLIVE OIL

I N S A L A T A  D ’ I N V E R N O  I N S A L A T A  D ’ I N V E R N O  1 2  [ V E G ]1 2  [ V E G ]
WILD MIXED-LEAF SALAD, PUMPKIN, CHICKPEAS, ORANGE, WILD MIXED-LEAF SALAD, PUMPKIN, CHICKPEAS, ORANGE, 

AVOCADO, SESAME SEEDSAVOCADO, SESAME SEEDS

P O L P E T T I N E  V E G  P O L P E T T I N E  V E G  1 21 2
CHICKPEA AND VEGETABLE MEATBALLS WITH HERB BREADING,CHICKPEA AND VEGETABLE MEATBALLS WITH HERB BREADING,

SERVED WITH VEGAN BEETROOT MAYONNAISE AND ROASTED VEGETABLESSERVED WITH VEGAN BEETROOT MAYONNAISE AND ROASTED VEGETABLES

L I N G U I N E  C I M E  E  P I O P P I N I  L I N G U I N E  C I M E  E  P I O P P I N I  1 4  [ V E G ]1 4  [ V E G ]
PASTIFICIO GENTILE LINGUINE IN A BROCCOLI RABE PASTIFICIO GENTILE LINGUINE IN A BROCCOLI RABE 

AND VELVET PIOPPINI MUSHROOM EMULSIONAND VELVET PIOPPINI MUSHROOM EMULSION

P O L E N T I N A  A L  P A S C O L O  P O L E N T I N A  A L  P A S C O L O  1 41 4
CRISPY, GRILLED POLENTA AND MELTED COW’S CHEESE SERVED CRISPY, GRILLED POLENTA AND MELTED COW’S CHEESE SERVED 

IN A WOODEN BOX WITH STEAMED ARTICHOKES AND THYMEIN A WOODEN BOX WITH STEAMED ARTICHOKES AND THYME

P A S T A  E  F A G I O L I  P A S T A  E  F A G I O L I  1 2  [ V E G ]1 2  [ V E G ]
MIXED DURUM PASTA MIXED DURUM PASTA 

SERVED IN A LAMON BORLOTTI BEAN STEWSERVED IN A LAMON BORLOTTI BEAN STEW

G R E E N  C O R N E RG R E E N  C O R N E R

S P I C C H I O N I  R U S T I C IS P I C C H I O N I  R U S T I C I  6 6
CRISPY POTATO WEDGES, HINTS OF SCENTS AND HERBS  CRISPY POTATO WEDGES, HINTS OF SCENTS AND HERBS  

P A T A T I N E  C O N  B U C C I AP A T A T I N E  C O N  B U C C I A  6 6
FRENCH FRIES WITH THEIR PEEL       FRENCH FRIES WITH THEIR PEEL             

E R B E T T E  D I  C A M P OE R B E T T E  D I  C A M P O   77
FRESHLY GATHERED CHARD, SEARED IN A PAN WITHFRESHLY GATHERED CHARD, SEARED IN A PAN WITH

 BABY GARLIC AND FRESH CHILLI PEPPER        BABY GARLIC AND FRESH CHILLI PEPPER       

Z U C C A  M A N T O V A N AZ U C C A  M A N T O V A N A   66
ROASTED PUMPKIN WITH ROSEMARY AND THYMEROASTED PUMPKIN WITH ROSEMARY AND THYME

P A N N O C C H I A  A L L A  B R A C EP A N N O C C H I A  A L L A  B R A C E   66
CORN ON THE COB, CHAR-GRILLED WITH CERVIA SEA SALT CORN ON THE COB, CHAR-GRILLED WITH CERVIA SEA SALT 

F R I C A N D Ò  D ’ I N V E R N OF R I C A N D Ò  D ’ I N V E R N O   77
A MEDLEY OF ROUGHLY CHOPPED, A MEDLEY OF ROUGHLY CHOPPED, 

ROASTED SEASONAL VEGETABLES WITH HERBSROASTED SEASONAL VEGETABLES WITH HERBS

I N S A L A T I N A  D I  C A M P OI N S A L A T I N A  D I  C A M P O   55
MIXED WILD SALAD, CARROTS, VESUVIO TOMATOES AND CRISPY FENNELMIXED WILD SALAD, CARROTS, VESUVIO TOMATOES AND CRISPY FENNEL



 

S E A F O O D  A P P E T I Z E R SS E A F O O D  A P P E T I Z E R S

* C A P P E S A N T E  T E R R A  E  M A R EC A P P E S A N T E  T E R R A  E  M A R E  2 0 2 0
SEARED CANADIAN SCALLOPS ON A BED SEARED CANADIAN SCALLOPS ON A BED 

OF CREAMED JERUSALEM ARTICHOKE, SERVED WITH SAMPHIRE, OF CREAMED JERUSALEM ARTICHOKE, SERVED WITH SAMPHIRE, 
WALNUTS AND ROMANESCO BROCCOLIWALNUTS AND ROMANESCO BROCCOLI

Z U P P E T T A  D I  M O S C A R D I N IZ U P P E T T A  D I  M O S C A R D I N I  1 8 1 8
STEWED BABY OCTOPUS STEWED BABY OCTOPUS 

WITH VESUVIAN TOMATOES, WITH VESUVIAN TOMATOES, 
POTATOES AND TAGGIASCHE OLIVESPOTATOES AND TAGGIASCHE OLIVES

* A  G R A N  R I C H I E S T A . . . G A M B E R O  F L A K E SA  G R A N  R I C H I E S T A . . . G A M B E R O  F L A K E S  1 6 1 6
SUPER CRUNCHY KING PRAWNSSUPER CRUNCHY KING PRAWNS

 IN A TEMPURAAND CORNFLAKE BATTER  IN A TEMPURAAND CORNFLAKE BATTER 
SERVED WITH LIME MAYONNAISESERVED WITH LIME MAYONNAISE

* “ I  G R A T I N A T I ”. . .  C O M E  U N A  V O LT A  “ I  G R A T I N A T I ”. . .  C O M E  U N A  V O LT A  1 81 8  
SEAFOOD AND SHELLFISH GRATINSEAFOOD AND SHELLFISH GRATIN

WITH SCENTED BREADWITH SCENTED BREAD

T A R T A R E  F U S I O NT A R T A R E  F U S I O N   1 81 8
COLD SMOKED, YELLOW-FIN TUNA TARTARE, COLD SMOKED, YELLOW-FIN TUNA TARTARE, 

AVOCADO, DRIED CITRUS FRUITS, AVOCADO, DRIED CITRUS FRUITS, 
POTATO CHIPS AND EVO CAVIARPOTATO CHIPS AND EVO CAVIAR

* N O N  È  U N A  S E M P L I C E  I N S A L A T A  D I  M A R E  N O N  È  U N A  S E M P L I C E  I N S A L A T A  D I  M A R E  1 61 6
SQUID, OCTOPUS, IMPERIAL PRAWNS AND WARM CALAMARI SQUID, OCTOPUS, IMPERIAL PRAWNS AND WARM CALAMARI 

ON A COLOURFUL BED OF CRISPY VEGETABLES, ON A COLOURFUL BED OF CRISPY VEGETABLES, 
SALAD AND ONIONSALAD AND ONION

S A L M O N  T O A S T . . .  S C O M P O S T OS A L M O N  T O A S T . . .  S C O M P O S T O   2 02 0
PRIME CODA NERA SALMON WITH HOMEMADE PAN BRIOCHE, PRIME CODA NERA SALMON WITH HOMEMADE PAN BRIOCHE, 

HERBED GOAT’S CHEESE, AVOCADO, HERBED GOAT’S CHEESE, AVOCADO, 
AND A SLOW-POACHED EGGAND A SLOW-POACHED EGG

B A C C A L À  M A N T E C A T OB A C C A L À  M A N T E C A T O   1 61 6
THE TRADITIONAL WHIPPED COD, SERVED ON GRILLED POLENTA THE TRADITIONAL WHIPPED COD, SERVED ON GRILLED POLENTA 

WITH SWEET AND SOUR TROPEA ONION.WITH SWEET AND SOUR TROPEA ONION.

O U R  H O T  D I S H E S O U R  H O T  D I S H E S O U R  C O L D  D I S H E SO U R  C O L D  D I S H E S



 

S E A F O O D  F I R S T  C O U R S E S S E A F O O D  F I R S T  C O U R S E S 

P A S T A  M A R E  E  M A T T A R E L L OP A S T A  M A R E  E  M A T T A R E L L O

* L O  S C O G L I O  2 . 0  L O  S C O G L I O  2 . 0  2 02 0
(SERVED IN ITS COPPER CASSEROLE)(SERVED IN ITS COPPER CASSEROLE)

FRESH HAND-MADE EGG TAGLIOLINI PASTA,FRESH HAND-MADE EGG TAGLIOLINI PASTA,
WITH A SEAFOOD SAUCE, SOME DATTERINO TOMATOES,WITH A SEAFOOD SAUCE, SOME DATTERINO TOMATOES,

AND HAND-CHOPPED PARSLEYAND HAND-CHOPPED PARSLEY

* R I S O T T I N O R I S O T T I N O 
A L L A  T R A D I Z I O N E  M A R I N A R A  A L L A  T R A D I Z I O N E  M A R I N A R A  1 8  C A D .1 8  C A D .

(MIN. 2 PEOPLE)(MIN. 2 PEOPLE)
CREAMY CARNAROLI RICE WITH SHELLED SEAFOOD AND A TOUCH OF TOMATO, CREAMY CARNAROLI RICE WITH SHELLED SEAFOOD AND A TOUCH OF TOMATO, 

JUST LIKE THEY USED TO MAKEJUST LIKE THEY USED TO MAKE

C A C I O  E  P E P E . . .  D I  M A R E  C A C I O  E  P E P E . . .  D I  M A R E  1 81 8
PASTIFICIO GENTILE SPAGHETTONE, PASTIFICIO GENTILE SPAGHETTONE, 

WITH “CACIO E PEPE” PECORINO AND BLACK PEPPER CHEESE, WITH “CACIO E PEPE” PECORINO AND BLACK PEPPER CHEESE, 
IMPERIAL PRAWNS AND MUGGINE BOTTARGAIMPERIAL PRAWNS AND MUGGINE BOTTARGA

P O V E R I  M A  B E L L I  P O V E R I  M A  B E L L I  1 61 6
PASSATELLI PASTA WITH BABY CLAMS, PASSATELLI PASTA WITH BABY CLAMS, 

CUTTLE FISH AND STEAMED ARTICHOKESCUTTLE FISH AND STEAMED ARTICHOKES

R I G A T O N I  P U R P L E  R I G A T O N I  P U R P L E  1 61 6
“HOME” BRONZE DIE CUT MACARONI-STYLE BEETROOT PASTA “HOME” BRONZE DIE CUT MACARONI-STYLE BEETROOT PASTA 

WITH SEA BASS RAGÙ, TOASTED ALMONDS, WITH SEA BASS RAGÙ, TOASTED ALMONDS, 
SEARED VEGETABLES AND CREAM OF JERUSALEM ARTICHOKESSEARED VEGETABLES AND CREAM OF JERUSALEM ARTICHOKES

I L  T O R T E L L O  D E L L A  F E L I C I T À  I L  T O R T E L L O  D E L L A  F E L I C I T À  1 81 8
BLACK TORTELLONI PASTA FILLED WITH BUFFALO RICOTTA BLACK TORTELLONI PASTA FILLED WITH BUFFALO RICOTTA 

RED SHRIMP TARTARE WITH SAMPHIRE, RED SHRIMP TARTARE WITH SAMPHIRE, 
DATTERINI TOMATO CONFIT AND LEMON CREAMDATTERINI TOMATO CONFIT AND LEMON CREAM

A L L E R G E N S  -  P L E A S E  I N F O R M  T H E  D I N I N G  R O O M  S T A F F  I F  Y O U  N E E D  T O  A V O I D  C E R T A I N  F O O D S  O R  A L L E R G E N S  B E F O R E  P L A C I N G  Y O U R  O R D E R .A L L E R G E N S  -  P L E A S E  I N F O R M  T H E  D I N I N G  R O O M  S T A F F  I F  Y O U  N E E D  T O  A V O I D  C E R T A I N  F O O D S  O R  A L L E R G E N S  B E F O R E  P L A C I N G  Y O U R  O R D E R .
W E  C A N N O T  E X C L U D E  T H E  P O S S I B I L I T Y  O F  C R O S S  C O N T A M I N A T I O N  D U R I N G  P R E P A R A T I O N S  I N  T H E  K I T C H E N .

T H E R E F O R E  O U R  D I S H E S  C A N  C O N T A I N  T H E  F O L L O W I N G  A L L E R G E N S  P U R S U A N T  T O  R E G .  U E  1 1 6 9 / 1 1
* R A W  M A T E R I A L S  /  P R O D U C T S  B U T C H E R E D  L O C A L LY  –  S O M E  F R E S H  P R O D U C T S  O F  A N I M A L  O R I G I N ,  L I K E  F I S H  P R O D U C T S  C O N S U M E D  R A W ,  A R E  S U B J E C T E D  T O

Q U I C K  T E M P E R A T U R E  R E D U C T I O N  T O  G U A R A N T E E  Q U A L I T Y  A N D  F O O D  S A F E T Y  A S  D E S C R I B E D  I N  T H E  H A C C P  P L A N  P U R S U A N T  T O  R E G .  C E  8 5 2 / 0 4  A N D  R E G .  C E  8 5 3 / 0 4 .
F R O Z E N  P R O D U C T S  -  D I S H E S  M A R K E D  W I T H  A N  A S T E R I S K  ( * )  M A Y  B E  P R E P A R E D  W I T H  R A W  M A T E R I A L S  T H A T  W E R E  F R O Z E N  A T  O R I G I N  D E P E N D I N G  O N  M A R K E T  A V A I L A B I L I T Y .

F R E S H  P A S T A ,  S E A  A N D  E L B O W  G R E A S E F R E S H  P A S T A ,  S E A  A N D  E L B O W  G R E A S E 



 

S E A F O O D  M A I N  C O U R S E SS E A F O O D  M A I N  C O U R S E S

B R A N Z I N O  B B Q  B R A N Z I N O  B B Q  2 22 2
600\800 GR FRESH SEA BASS COOKED ON THE GRILL,600\800 GR FRESH SEA BASS COOKED ON THE GRILL,

WITH BREAD SCENTED WITH AROMATIC HERBSWITH BREAD SCENTED WITH AROMATIC HERBS

* S P I E D I N O  S C O M P O S T OS P I E D I N O  S C O M P O S T O  1 8 1 8
TENDER SQUIDS AND PRAWNSTENDER SQUIDS AND PRAWNS

WITH HERB BREAD COOKED ON THE GRILL,WITH HERB BREAD COOKED ON THE GRILL,
SERVED WITH DELICATE SALAD AND TOMATO CONFITSERVED WITH DELICATE SALAD AND TOMATO CONFIT

* F R I T T O  D I  P A R A N Z AF R I T T O  D I  P A R A N Z A
S M A L LS M A L L  1 4  -   1 4  -  L A R G EL A R G E  2 0 2 0

CATCH OF THE DAY MIXED FRIED FISH, SQUID,CATCH OF THE DAY MIXED FRIED FISH, SQUID,
PRAWNS AND CRUNCHY VEGETABLESIPRAWNS AND CRUNCHY VEGETABLESI

 “ C O R B A  R O S S A  D E L  G A R G A N O ”   “ C O R B A  R O S S A  D E L  G A R G A N O ”  2 52 5
ROASTED UMBRINA FILLET, ROASTED UMBRINA FILLET, 

SERVED WITH BROCCOLI RABE, SERVED WITH BROCCOLI RABE, 
BLACK TRUFFLE AND CHICKPEA CREAMBLACK TRUFFLE AND CHICKPEA CREAM

T A K I  T A K I  T A K I  T A K I  2 02 0
TUNA TATAKI SEASONED WITH TWO TYPES OF SESAME SEED AND SERVED WITH RASPBERRY TUNA TATAKI SEASONED WITH TWO TYPES OF SESAME SEED AND SERVED WITH RASPBERRY 

TERIYAKI SAUCE CELERIAC CREAM AND SAUTÉED VEGETABLESTERIYAKI SAUCE CELERIAC CREAM AND SAUTÉED VEGETABLES

F O L L O W  U S  O N  S O C I A L  M E D I A ,  A N D  L E A V E  A  R E V I E W  I F  Y O U  L I K E .F O L L O W  U S  O N  S O C I A L  M E D I A ,  A N D  L E A V E  A  R E V I E W  I F  Y O U  L I K E .

C H I  B U R D L A ZC H I _ B U R D L A Z C H I  B U R D L A Z  G A R D E N



 

D E L  B O R G O  “ D U C H E S S A ”  D E L  B O R G O  “ D U C H E S S A ”  3 3  C L3 3  C L   66
FRESCA ED ELEGANTE. LA GASATURA È FINE,FRESCA ED ELEGANTE. LA GASATURA È FINE,
LA LEGGERA ACIDITÀ E UNA LUPPATURA MODERATALA LEGGERA ACIDITÀ E UNA LUPPATURA MODERATA
LA RENDONO FRESCA E PIACEVOLELA RENDONO FRESCA E PIACEVOLE

D E L  B O R G O  “ R E A L E  I P A ”  D E L  B O R G O  “ R E A L E  I P A ”  3 3  C L3 3  C L   66
AMBRATA CON RIFLESSI VIVI E DI BUON CORPO,AMBRATA CON RIFLESSI VIVI E DI BUON CORPO,
AL NASO OFFRE NOTE AGRUMATEAL NASO OFFRE NOTE AGRUMATE

A M A R C O R D  “ G R A D I S C A ”  A M A R C O R D  “ G R A D I S C A ”  5 0  C L5 0  C L   77
UN PERFETTO EQUILIBRIO FRA NOTE FLOREALIUN PERFETTO EQUILIBRIO FRA NOTE FLOREALI
E FRAGRANTI DI LUPPOLO, DI MALTO E MIELE.E FRAGRANTI DI LUPPOLO, DI MALTO E MIELE.
DI FACILE APPROCCIO E GRANDE SODDISFAZIONEDI FACILE APPROCCIO E GRANDE SODDISFAZIONE

A M A R C O R D  “ G R A D I S C A ”  A M A R C O R D  “ G R A D I S C A ”  1  LT1  LT   1 41 4
UN PERFETTO EQUILIBRIO FRA NOTE FLOREALIUN PERFETTO EQUILIBRIO FRA NOTE FLOREALI
E FRAGRANTI DI LUPPOLO, DI MALTO E MIELE.E FRAGRANTI DI LUPPOLO, DI MALTO E MIELE.
DI FACILE APPROCCIO E GRANDE SODDISFAZIONEDI FACILE APPROCCIO E GRANDE SODDISFAZIONE

A M A R C O R D  “ L A  V O L P I N A ”  A M A R C O R D  “ L A  V O L P I N A ”  5 0  C L5 0  C L   77
ROSSA, FURBA, INTRIGANTE, CORPO PIENO E STRUTTURATO,ROSSA, FURBA, INTRIGANTE, CORPO PIENO E STRUTTURATO,
DONA AL PALATO SENSAZIONI DI MIELE,DONA AL PALATO SENSAZIONI DI MIELE,
FRUTTA SECCA E CANDITA DAL GRADEVOLE AMARO FINALEFRUTTA SECCA E CANDITA DAL GRADEVOLE AMARO FINALE

M I N E R A L  W A T E R  M I N E R A L  W A T E R  33
NATURAL / SPARKLING BOTTLE 75 CLNATURAL / SPARKLING BOTTLE 75 CL

H O U S E  W I N E  H O U S E  W I N E  
WHITE, SPARKLING WHITE, STILL REDWHITE, SPARKLING WHITE, STILL RED

1  L I T E R  1 11  L I T E R  1 1
1 / 2  L I T E R  61 / 2  L I T E R  6
1 /4  L I T E R  41 /4  L I T E R  4

D R A F T  C O C A  C O L A  D R A F T  C O C A  C O L A  

L I T T L E  4 , 5L I T T L E  4 , 5
M E D I U M  5 , 5M E D I U M  5 , 5

C O C A  C O L A ,  F A N T A ,  S P R I T E  C O C A  C O L A ,  F A N T A ,  S P R I T E  3 3  C L3 3  C L   44

F R U I T  J U I C E  F R U I T  J U I C E  3 , 53 , 5
  O R A N G E ,  A N A N A S ,  G R E E N  A P P L E  O R A N G E ,  A N A N A S ,  G R E E N  A P P L E  

F R E S H LY  S Q U E E Z E D  O R A N G E  J U I C E  F R E S H LY  S Q U E E Z E D  O R A N G E  J U I C E  55

A M A R I  A M A R I  44

B E V E R A G EB E V E R A G E

C O R O N A  C O R O N A  55
I C H N U S A  N O N  F I LT R A T AI C H N U S A  N O N  F I LT R A T A   55

W E I S S  F R A N Z I S K A N E R  H E L L  W E I S S  F R A N Z I S K A N E R  H E L L  55

P I L S  C H I A R A  S T E L L A  A R T O I S  P I L S  C H I A R A  S T E L L A  A R T O I S  L I T T L E  L I T T L E  4 , 54 , 5  -  M E D I U M   -  M E D I U M  66
R O S S A  L E F F ER O S S A  L E F F E   M E D I U M  3 3  C L  M E D I U M  3 3  C L  6 , 56 , 5

T E N N E N T ’ S  S U P E RT E N N E N T ’ S  S U P E R   M E D I U M  3 0  C L  M E D I U M  3 0  C L  6 , 56 , 5

B E E R SB E E R S

H A N D C R A F T E D  B E E R SH A N D C R A F T E D  B E E R S


