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C o v e r  C h a r g e
S T A R T E R S  &  C O L D  D I S H E S
G n o c c o  c o n P r o s c i u t t o / S t r a c c h i n o  ( 1 )
Fried bread with Parma Ham and soft cheese
C a p r e s e  ( 7 )
Tomato & Mozzarella cheese slices
C a r p a c c i o  ( 9 )
Thinly sliced raw beef dressed with Parmesan cheese and 
rocket salad OR Parmesan cheese and celery 
B r e s a o l a  ( 7 )
Air-cured beef with Parmesan cheese and rocket salad
C r u d o  e  M o z z a r e l l a  ( 7 )
Parma ham and Mozzarella cheese
R o a s t b e e f
(Summer time only)
V i t e l l o  T o n n a t o  ( 3 )
Veal with tuna sauce
(Summer time only)
P r o s c i u t t o  e M e l o n e 
Parma ham and cantloupe melon 
(Summer time only)

P A S T A  M A I N  C O U R S E S   
B i s  d i P r i m i   
A choice of two pasta dishes
(Minimum 2 people)
T r i s  d i P r i m i   
A choice of 3 pasta dishes
( Minimum 3 people)
T o r t e l l i n i  i n B r o d o  ( 1 - 3 ) 
Meat filled egg pasta cooked in meat broth
P a s s a t e l l i  i n B r o d o  ( 1 - 3 ) 
Egg and parmesan cheese dumplings cooked in meat broth
T o r t e l l o n i  d i Z u c c a  ( 1 - 3 )
Pumpkin filled egg pasta – served with either butter and sag
 leaves or Bolognese ragout sauce
T o r t e l l o n i  R i c o t t a  e  S p i n a c i  ( 1 - 3 - 7 )
Egg pasta filled with Spinach and Ricotta cheese – served with
either butter and sage leaves or Bolognese ragout sauce
T o r t e l l o n i  a l l e  N o c i ( 1 - 3 - 7 - 8 )
Walnut filled egg pasta
T o r t e l l o n i  a i C a r c i o f i  ( 1 - 3 - 7 )
Artichocke filled egg pasta
R a v i o l i  a l l e  O r t i c h e  ( 1 - 3 - 7 )
Nettles filled egg pasta 
P a p p a r d e l l e  a l l a  L e p r e ( 1 - 3 - 7 )
Pappardelle pasta served with hare stew sauce
P a p p a r d e l l e  a l  R a g ù ( 1 - 3 )
Pappardelle pasta served with Bolognese sauce
P a p p a r d e l l e  a i  F u n g h i ( 1 - 3 )
Pappardelle pasta served with mushroom sauce and a 
pinch of black truffle 
G r a m i g n a  P a n n a  e  R a g ù  d i  S a l s i c c i a  ( 1 - 7 )
Curly pasta served with a creamy sausage white ragout
L a s a g n e  ( 1 - 3 - 7 )
Lasagna with a creamy and meaty béchamel sauce 
R o s e t t e  ( 1 - 3 - 7 )
Egg pasta served with creamy béchamel sauce
G n o c c h i  d i P a t a t e  ( 1 - 3 )
Potato gnocchi served with either tomato, or ragout sauce, 
or creamy mushrooms and truffles sauce
R i s o  a i F u n g h i 
Mushroom Risotto
R i s o  a l R a d i c c h i o  R o s s o
Red Radicchio leaves Risotto
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M E A T  M A I N  C O U R S E S
T a g l i a t a  d i M a n z o  4 0 0 / 5 0 0  G R 
Sliced beef served with either Parmesan cheese and 
Rocket salad or with Rosmary
E n t r e c o t è  d i M a n z o  4 0 0 / 5 0 0  G R
Thick cut of beef (14oz)
F i l e t t o  a l l a  G r i g l i a
Grilled fillet steak
F i l e t t o  ( 1 - 7 - 1 0 )
Fillet steak served with either mushrooms, or Balsamic Vinegar, 
or green pepper grains
F i o r e n t i n a
T-bone steak (price per 100 grams/3.5oz)
B o l l i t o  M i s t o
Mix of broth cooked pork, chicken and beef meats served with different sauces 
G r i g l i a t a  M i s t a
Mixed grill 
C o s t o l e t t e  d i C a s t r a t o
Lamb cutlets
A r r o s t i c i n i  d i  A g n e l l o
Lamb skewers
A r r o s t i  M i s t i  ( 9 )
Mix of oven roasted meats
C o s c i o t t o  d i M a i a l i n o  d a  L a t t e( 9 )
Suckling pig roasted leg
A r r o s t o  d i V i t e l l o  ( 9 )
Oven roasted veal
F a r a o n a  a l F o r n o  ( 9 )
Oven roasted Guinea Fowl 
S a l s i c c i a  a l l a  G r i g l i a
Grilled sausages
C o s t i n e  d i M a i a l e
Pork Spareribs

CACCIATORA
Cacciatora style dishes with tomato sauce:
C i n g h i a l e  ( 9 )
Boar
S o m a r o  ( 9 )
Donkey (seasonal only)
C o n i g l i o  ( 9 )
Rabbit 

SIDE DISHES
P a t a t e  a l F o r n o
Oven roasted potatoes
P a t a t e  F r i t t e
Chips / French fries
V e r d u r e  G r i g l i a t e
Grilled vegetables
V e r d u r e  C o t t e
Boiled vegetables
P i n z i m o n i o
Vegetable Crudités
I n s a l a t a  M i s t a
Mixed salad (regular)
I n s a l a t a  M i s t a  G r a n d e
Mixed salad (Large)
S o t t ’  O l i o P i c c o l o
Marinated vegetables (regular)
S o t t ’  O l i o G r a n d e
Marinated vegetables (large)
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HOUSE SPECIALTIES
G n o c c o  F r i tt o and / or  T i g e l l e  ( 1 )
Gnocco and Tigelle are a typical local bread either fried 
(Gnocco) or “baked” (Tigelle) in a special instrument called 
“Tigelliera”. It is usually eaten with cold cut meats and 
different condiments as below
A f f e t t a t o  P i c c o l o
Cold cuts (small)
A f f e t t a t o  M e d i o
Cold cuts (medium)
A f f e t t a t o  G r a n d e 
Cold cuts (large)
C o n d i m e n t o  p e r  T i g e l l e
Condiments:
Minced bacon with garlic and rosmary
N u t e l l a  and / or Jam

C H E E S E
S t r a c c h i n o  ( 7 )
P e c o r i n o  ( 7 )
T a l e g g i o  ( 7 )
G o r g o n z o l a  ( 7 )
P a r m i g i a n o  a  S c a g l i e
M o z z a r e l l a  I n t e r a  ( 7 )
M i x e d  C h e e s e s  ( 7 )

D E S S E R T
Z u p p a  I n g l e s e  ( 1 - 3 - 7 )
Sponge cake and custard
T i r a m i s ù  ( 1 - 3 - 7 )
To r t a  t i p o B a r o z z i  ( 3 - 7 )
Coffe and chocolate cake
M a s c a r p o n e  ( 3 - 7 )
C r e m  C a r a m e l  ( 3 - 7 )
C h e e s e c a k e  ( 1 - 3 - 7 )
C r e m a  C a t a l a n a  ( 7 )
Crème brulee
P a n n a c o t t a 
( Chocolate  or Blueberries  or C a r a m e l )
S o r b e tt o  ( 7 ) 
Lemon sorbet
Coffee sorbet
M a c e d o n i a  d i F r u t t a  F r e s c a
Fresh fruit salad
G e l a t o  ( 7)
Ice-cream
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S T I L L  W H I T E S
P i n o t  G r i g i o
A n t o n u t t i
C h a r d o n n a y
E n d r i z z i
P e c o r i n o ,  M e r c a n t i n o
C a n t i n a  D e i  C o l l i  R i p a n i
P a s s e r i n a ,  L a j e l l a
C a n t i n a  D e i  C o l l i  R i p a n i
M ü l l e r  T h u r g a u
I t e l c h i
R i b o l l a  G i a l l a
T o r r e  R o s a z z a
L u g a n a ,  I  F r a t i
C a  D e i  F r a t i
A l b a n a
C o l o m b a r d a

S T I L L  R E D S
S a n g i o v e s e  S u p e r i o r e
M e r l o t t a
S a n g i o v e s e  R i s e r v a
M e r l o t t a
M o r e l l i n o
C a s a  A n t i c a
L a g r e i n
C o l t e r e n z i o
R e f o s c o
A n t o n u t t i
M e r l o t
A n t o n u t t i
T e r o l d e g o
E n d r i z z i
C a b e r n e t  S a u v i g n o n
E n d r i z z i
C h i a n t i  C l a s s i c o
G a l l o  N e r o
V a l p o l i c e l l a  R i p a s s o  S u p e r i o r e
D o m i n i  V e n e t i
D o n n a  F u g a t a
L a  B e l l a  S e d à r a
N e b b i o l o
A n d r e a  O b e r t o
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B o n a r d a ,  C o l l i  P i a c e n t i n i
L e  P r o p o s t e
G o t t u r n i o ,  C o l l i  P i a c e n t i n i
L e  P r o p o s t e

S P A R K L I N G  W H I T E S

L a m b r u s c o  G r a s p a r o s s a
P e z z u o l i
L a m b r u s c o  S o r b a r a
P e z z u o l i
L a m b r u s c o  R e g g i a n o  
M e d i c i
L a m b r u s c o ,  T e r r e  V e r d i a n e  
C e c i
L a m b r u s c o ,  O t e l l o
C e c i
L a m b r u s c o ,  T a s s o
M o r e t t o
L a m b r u s c o ,  L ’ A c i n o
M a n z i n i
L a m b r u s c o  S o r b a r a
V e z z e l l i
L a m b r u s c o  S o r b a r a ,  V i g n a  D e l  C r i s t o
U m b e r t o  C a v i c c h i o l i

S P A R K L I N G  R E D S

P i g n o l e t t o ,  S a n t  A m a l i a
C a n t i n a  D i v i n j a
P i n o t  N e r o ,  V i g n e  D ’ O l t r e p o
F i a m b e r t i

B U B B L E S
P r o s e c c o  V a l d o b b i a d e n e
S o l i g o
F r a n c i a c o r t a ,  S a t e n
M i r a b e l l a
F r a n c i a c o r t a
C a  D e l  B o s c o
F r a n c i a c o r t a
B e l l a v i s t a
T r e n t o  D O C
R e v ì

S P A R K L I N G  R E D S
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1 2
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H O U S E  W I N E S
P i g n o l e t t o ,  L a m b r u s c o ,  S a n g i o v e s e
¼  /  ½  /  1  l t

S W E E T  W I N E S
P a s s i t o  d i  P a n t e l l e r i a
M o s c a t o  D o l c e

D R I N K S
W a t e r  
( 0 . 7 5 c l )
C o c a  C o l a
( N o r m a l e  o  Z e r o )
C o c a  C o l a  i n  V e t r o
( 1  l i t r o )
F a n t a
S p r i t e
B i r r a  M o r e t t i  
( 3 3  o  6 6 c l )
C r a f t  B e e r
( 6 6 c l )

C O F F E E  &  T E A
E s p r e s s o
M a c c h i a t o
L i q u e u r  c o f f e e
D e c a f  
B a r l e y  c o f f e e
D o u b l e  e s p r e s s o
C a p p u c c i n o  
T e a

D I G E S T I V I
W h i s k y
C o g n a c
A m a r i
G r a p p e
R u m

* ( n o s .  1 - 7  s h o w  n u m b e r s  o f  a l l e r g e n s  i n  e a c h  d i s h )
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