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STARTERS
COLD CUTS WITH “PIADINA”
BRESAOLA WITH ROCKET AND SLICE OF GRANA CHEESE
RAW HAM WITH BUFFALO MOZZARELLA (200 gr)
GOLDEN MOZZARELLINE WITH RAW HAM
CROUTONS WITH ANCHOVY, CHERRY TOMATOES, MOZZARELLA AND ORIGAN
SAUTE’ OF CLAMS WITH GRILLED BREAD

TUNA TARTARE* WITH CHERRY TOMATOES, TAGGIASCHE OLIVE AND ANCHOVIES

FIRST COURSE
HOMEMADE PASTA “CAPPELLETTI” WITH RADISH AND CRISPY RAW HAM
HOMEMADE PASTA “TAGLIATELLE” WITH MEAT SAUCE

HOMEMADE PASTA “TORTELLI” FILLED WITH RICOTTA CHEESE AND SPINACH
WITH BUTTER AND SAGE

GNOCCHI (POTATOES PASTA) WITH GORGONZOLA CHEESE AND NUTS
TORTELLI OF PUMPKIN WITH BUTTER AND NUTMEG

SPAGHETTI “DE CECCO” WITH CLAIMS

BUCATINI A.O.P. WITH TOASTED BREAD AND RED SHRIMP TARTARE
STROZZAPRETI WITH SWORDFISH, AUBERGINES, MINT AND CAPERS

RIGATONI FRESH TUNA, TOMATOES, TAGGIASCHE OLIVES AND CAPERS

€12,00
€ 14,00
€ 16,00
€ 16,00
€12,00
€ 14,00

€ 18.00

€ 13,00

€12,00

€12,00
€13,00
€13,00
€14,00
€16,00
€14,00

€16,00
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SOUPS, CREAM SOUPS AND BROTHS
LEGUMES AND CEREALS SOUP WITH COURTONS
HOMEMADE PASTA “CAPPELLETTI OR PASSATELLI” IN BROTH

CREAM OF PUMPKIN WITH BREAD CROUTONS

SECOND COURSE
CUTLET
HAMBURGER WITH TOMATO, SALAD AND FRENCH FRIES
GRILLED SLICE BEEF STEAK WITH COARSE SALT
“TOMINO” SOFT CHEESE WITH GRILLED VEGETABLES
OCTOPUS* ON A BED OF CRUSHED POTATOES AND OLIVES
MEDITERRANEAN STYLE SEA BASS/SEA BREAM
SQUID SKEWERS* “BORSOTTI” (SQUID OF THE ADRIATIC SEA)

GRILLED SWORDFISH

SALADS
MIXED SALAD
CAPRESE SALAD : mozzarella and tomatoes
MEDITERRANEAN SALAD: mixed salad, tomatoes, olives, tuna and boiled egg

CHICKEN SALAD: mixed salad, grilled chicken, walnuts and slices of parmigiano Cheese

€12,00
€12,00

€12,00

€18,00
€20,00
€22,00
€12,00
€20,00
€20,00

€20,00

€16,00

€5,00
€12,00
€12,00

€14,00
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SIDE DISHES
BROCCOLI WITH GARLIC, OIL AND CHILLI PEPPER
GRILLED VEGETABLES

BAKED POTATOES OR FRENCH FRIES

€7,00
€7,00

€6,00

*FRESH PRODUCTS SUBJECT TO QUICK TEMPERATURE BLASTING TO GUARANTEE QUALITY AND

SAFETY, AS DESCRIBED IN THE HCCP PLAN PURSUANT TO REG. 852/04 and 853/04

OUR PIZZAS

MARGHERITA (Tomato, mozzarella cheese)

NAPLES (Tomato, mozzarella cheese, anchovies, oregano)

RAW (Tomato, mozzarella cheese, Parma ham outgoing)

SPICY SALAMI (Tomato, mozzarella cheese, spicy salami)

SAUSAGE (Tomato, mozzarella cheese, sausage)

QUEEN MARGHERITA Tomato, buffalo mozzarella outgoing, cherry tomatoes, basel

MEDITERRANEAN Tomato, cherry tomatoes outgoing, buffalo mozzarella,
Parma ham, pistachio pesto

RAW AND “BUFALA” Parma ham outgoing, buffalo mozzarella

MORTADELLA AND PISTACHIOS Mortadella outgoing, cherry tomatoes,
pistachio pesto

BIANCANEVE WITH COOKED HAM Mozzarella cheese, cooked ham

€9,00
€11,00
€12,00
€11,00
€ 11,00

€13,00

€16,00

€ 14,00

€12,00

€10,00
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ADDED
Buffalo mozzarella from Campania / raw ham / anchovies € 3,00
Taggiasche olives €1,50
Other additions €1,00
* ko
PIADINA ROMAGNOLA €2,00p
COVER €3,00
WATER CL 75 €4,00

HOMEMADE DESSERT & FRUIT

SLICE OF ANANAS €5,00
FRUIT SALAD €5,00
CREAM ICE-CREAM WITH SOUR BLACK CHERRY €6,00
CREAM ICE-CREAM WITH HAZELNUTS AND CHOCOLATE SAUCE €6,00
TIRAMISU’ €7,00
HOT CHOCOLATE SOUFFLE WITH CREAM ICE-CREAM €8,00
HOME MADE MASCARPONE WITH CHOCOLATE SPRINKLES €6,00
“PANNA COTTA” WITH WILD BERRIES SAUCE €6,00
CREAM CARAMEL €6,00

LEMON SORBET €5,00
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AND FOR DESSERTS ... IF YOU WANT TO PAIR A GLASS OF PASSITO OR
SOMETHING ELSE ... JUST ASK AND WE WILL BE ABLE TO SUGGEST THE
BEST ...

COVER CHARGE €3,00
WATER CL 75 €4,00
COCACOLACL33 €4,50
DOMESTIC OR FOREIGN BEERS CL 33 €5,00
UNFILTERED ICHNUSA CL 33 €5,00
DOMESTIC OR FOREIGN BEERS CL 66 €8,00
GLASS OF WINE €6,00/€8,00
COFFEE €2,00
BITTER LIQUEURS €5,00
GRAPPAS €7,00
BRANDY, COGNAC, WHISKY €9,00
OBAN € 10,00
RUM DON PAPA €9,00

RUM ZACAPA €12,00



