
The por t ions of star ters 
are prepared to be shared.
We therefore recommend 
the se lect ion
of severa l  smal l  p lates !
Enjoy!

Cormons smoked raw ham	 14

Classic Bolognese Mortadella	 12

Mixed cold cuts 	 (for 2 people)  25
with pickled vegetables	

Cheese per piece 7 	 4

Savoury “ tor ta di  rose”	 11
with Maldon salt  & cold cut 1₋3₋7 	  

Cold  Cuts  &  Cheeses

Beef carpaccio with r iv iera sauce 9 	 11

Cod, pars ley and lemon 3₋4₋7₋9 	 15

Sardine toast 1₋3₋7₋9 	 11

Snails with sauce, black pepper and bacon 7₋9 	 14

Fried polenta, gorgonzola 	 11 
sauce & ital ian “mostarda” 3₋7₋1 0 	

Seasoned horsemeat tar tare 1₋1 0₋12 	 12

Fried sage 1  	 7

Parmesan cheese bal ls	 10
& marinara sauce 3₋7 	

Meat stuf fed cabbage & red sauce 1₋7 	 10
	
Omelette with Breme red onion,	 9
chard herbs & potatoes 3₋7 	

St ar ters



Tiramisù 1₋3₋7 	 7

Ice-cream with hot cof fee 7  	 7

Rose cake 1₋3₋7 	 8

Apple cake 1₋3₋7 	 8

Meringue, red berr ies,  cream and cassis 3₋7 	 7

Desser ts

Slow Food Pres idia

Pasta & beans “ ital ian style” 1₋3   	 12

Passatel l i  in double meat broth 1₋3₋7  	 12

Risotto, Bagòss,	 (for 2 people) 16
Tombea, parmesan cheese
& meat sauce 7₋9  	

Casoncell i  with bread & roasted 	 12
guinea fowl f i l l ing 1₋3₋7₋9 	

Tagliatelle pasta & mushrooms 1₋3₋7₋9 	 13

F irst  cou rses

Sweetbreads, meat sauce 	 25
& creamed potatoes 7₋9 	

Cheek cooked in red wine 7₋9 	 24

Rabbit  “cacciatora style” 9	 17

Pike with gar l ic,  basi l ,  oregano,	 18
lemon & oi l  seasoning, served
with white polenta 7₋9 	

Beef bel ly with “salsa verde” 6₋9 	 25

“Off-Menu” Special  Main Course
(please ask our staf f )

Second cou rses

Cover charge, 	 (per person) 3,50
sti l l  or sparkl ing	
treated water*, service, bread.

*The water ser ved
at the tables is t reated 
with a microf i l t rat ion
system in accordance
with the Law Decree
and is ser ved st i l l
or sparkl ing with added 
carbon dioxide.

Al lergen l is t :
1 .  Cerea ls conta in ing gluten – 2.  Crustaceans -
3 . Eggs and egg products – 4 .  F ish and f ish products – 5.  Peanuts -
6.  Soybeans – 7.  Mi lk and mi lk products .  8 .  Nuts -
9.  Celer y – 10. Mustard – 11 .  Sesame seeds -
12. Sulphur d ioxide and sulphites -  13 . Lupin – 14. Mol luscs


