
 

European Regulation 1169/2011 - Kindly be advised that allergens may be present in some of  our menu items 
For further information, contact the dining room staff  who will provide the allergen book. 

*In order to keep the organoleptic characteristics of  foods intact, some raw materials may be frozen. 
Tasting menus cannot be modified, cannot be shared among multiple people, and must be ordered for the entire table, even in different versions 

Prices are expressed in euros.

STARTERS 

Selection of  cured meats from our supply chain, Squacquerone cheese with herbs, sweet and sour pickled 
vegetables | 24 for 2 people | 40 for 4 people 

Our traditional Crescentine flatbreads with nettle salt | 5   

Friggione (traditional slow-cooked onion and tomato stew)| 7  

Fried chickpea polenta, salad, apple vinegar flavoured dates, pickled radish, sunflower and pumpkin 
seeds |10 

PASTA & RISOTTO 

Tagliatelle pasta with Ragù alla Bolognese sauce |14 

Dry passatelli pasta with with ham, leek fondue and lemon zest | 14 

Fava beans and Pecorino cheese risotto, Espelette sweet pepper|15 

Tortiglioni pasta with "norma" sauce|15 

Traditional tortellini in Parmesan cream | 16 

MAIN COURSES 

Beef  sirloin, baked red potatoes with Sassesi herbs, beetroot oil | 24 

Roasted duck fillet, Belgian endive and delicate orange gelée|21 

Roasted Tomino cheese with sautéed escarole, aromatic bread crumble |17 

Guinea fowl, BBQ flavoured spring onions, yellow and red bell pepper sauce |21 

PRENDIAMO UN DOLCE 

Red wine infused pear with saffron cream, pistachio grain |7 

Cold strawberry soup, almond flavoured “biancomangiare"|7 

Our traditional gianduja ingot to share, with Rum tasting (for two) |14 

Tiramisù with Valsamoggia’s mascarpone, home-made ladyfinger biscuit |8 



SOFT DRINKS 

Microfiltered water 75 cl | 2 

Coca Cola original/zero 33 cl| 4 

Lemon/tonic/ginger beer 20 cl | 4 

Crodino | 4 

Campari soda | 4 

BEERS 

Peroni nastro azzurro 33 cl | 4 

Menabrea 33 cl| 4 

Franziskaner Weissbier 50 cl | 5 

Belgian IPA 33 cl | 5 

COFFEE AND BITTERS 

Coffee | 2 

Coffee with a shot of  liquor | 3 

Bitters | 4 

White grappa | 4 

Barricaded grappa | 5 

COCKTAILS AND SPIRITS 

Spritz | 7 

Gin and tonic | 10 

Gin and tonic - Gin mare/Martin miller/Malfy rosa |12 

Americano | 8 

Negroni | 10 

Moscow mule | 10 

Rum Diplomatico | 10 

Scotch whiskey | 8 

Irish whiskey | 8 

Jack Daniel’s | 6 




