Starters
Aubergine gratin with tomatoes, mozzarella and Grana Padano cheese
Sous-Vide duck breast (80g) with rose peppercorn crust, parmesan
ice cream and cinnamon sauce
Gratinated goat cheese rolled in smoked pancetta served with marinated
beetroot and crushed pistachios
Slices of Bresaola (60g) with fruit cotognata and roasted walnuts
Mozzarella Burrata with homemade caponata and fresh rocket

174,232,215,238,232,-

Soups
Chickpeas cream soup with wild mushrooms roasted on butter and thyme

Soup of the day

87,87,-

Salads
(the size of the main dish)

Mixed green salad with fresh seasonal vegetables
Mixed green salad with beef (100g), seasonal vegetables, pancetta
and parmesan crust
Mixed green salad with prawns grilled with garlic and thyme
Rocket salad with goat cheese, beetroot, acacia honey and
roasted pine nuts

174,245,278,225,-

Fresh pasta and risotto
Lasagne with Bologna meat ragout
Pappardelle with roasted prawns, cod and sun-dried tomatoes
Tortelloni stuffed with ricotta and roasted pumpkin on butter and sage
Tagliatelle with roasted beef tenderloin with garlic, sun-dried tomatoes
and wild rocket
Spaghetti Aglio olio e peperoncino
Gemelli with venison ragout and pecorino cheese
Risotto with fallow deer meat, roasted wild mushrooms and herbs

232,284,232,245,174,232,255,-

Roasted meat and fish
Pork tenderloin (200g) with dried plums and Parma ham with chestnut puree
Beef steak (200g) with wine sauce, glazed shallots and mashed potatoes
Sous-Vide duck breast (200g) with butter pumpkin sauce and
beetroot french fries
Grilled chicken breast with skin (200g), herb sauce and
potato-parmesan puree
Cod steak (180g) with saffron sauce and warm chickpeas salad
Fallow deer steak (180g) with speck Lardo, mushroom sauce, fresh thyme and
grilled Grenaille potatoes

377,522,377,295,396,493,-

Pizza
Margherita (tomato sauce, mozzarella, basil)

174,-

Quattro Formaggi (gorgonzola, mozzarella, G.Padano, Taleggio, tomato sauce)

232,-

Vegetariana (aubergine sauce, peppers, ricotta, cherry tomatoes, champignons) 203,Margherita di bufala (Buffalo mozzarella, cherry tomatoes, basil, tomato sauce) 232,Diavola (mozzarella, salsiccia Napolitana, basil, tomato sauce)

203,-

San Daniele (San Daniele ham, mozzarella, wild rocket, tomato sauce, basil)

261,-

Capricciosa (courgette, mozzarella, cooked ham, champignons, tomato sauce)

232,-

Prosciutto cotto (cooked ham, tomato sauce, mozzarella, basil)

203,-

Calabra (mozzarella, tomato sauce, salsiccia, roasted peppers, pancetta, chilli)

232,-

Salsiccia e rucola (salsiccia, tomato sauce, pecorino, mozzarella, rocket)

203,-

Gorgonzola e speck (ricotta, gorgonzola, speck, walnuts)

232,-

Napoletana (tomato sauce, anchovies, mozzarella, capers, cherry tomatoes)

203,-

Tonno, olive e capperi (tomato sauce, tuna, olives, capers,
cherry tomatoes, onion)

261,-

Melanzane e pancetta (aubergine sauce, Grana Padano, mozzarella, pancetta) 203,Putanesca (tomato sauce, tuna, olives, onion, chilli)

232,-

Maratona (ricotta, mozzarella, cherry tomatoes, spinach, Grana Padano)

203,-

One meter pizza “Alforno“
we will prepare for you one meter pizza from our menu
(Maximum four kinds of pizza )
1185,-

Focaccia
Rosmarino e aglio – with fresh rosemary and garlic

87,-

Pomodorini e Origano - with cherry tomatoes and oregano

116,-

Zucchine e Grana Padano - with courgette and Grana Padano cheese

87,-

Ricotta e pomodori secchi - with ricotta and sun-dried tomatoes

116,-

Information about allergens contained in our meals are available on the request.

