
Star ter por t ions
are des igned for shar ing. 
We therefore recommend 
choos ing severa l  smal l 
d ishes . Enjoy!

Beef carpaccio with r iv iera sauce 4 -12 	 11

Lake sardine toast 1 - 3 - 4 -7-9	 12

Summer tomatoes (raw, cooked & gr i l led) 	 13
basi l  oi l ,  green sauce & mozzarel la 7-9	

The Zucchinata – zucchini  four ways, 	 12
mint,  basi l  & salted r icotta 7	

Seasoned horse meat tartare 	 14
with croutons 1-3-7-10-12	

Fr ied sage 1 - 3 - 6 -7-10	 7

Parmesan cheese bal ls 	 10
& marinara sauce  3 -7 	

Whipped salt  cod with polenta  4 - 6 -7	 15

St ar ters

Smoked prosciut to	 14

Classic Bolognese Mortadella  	 12

Selection of cold cuts	 (for two) 25
with pickled vegetables	

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

Cold  Cuts



Tiramisù 1 - 3 -7	 8

Vanil la spumone, house-preserved peaches, 	8
vanil la ice cream & whipped cream 3 -7	

Rose cake 1 - 3 -7	 10

Chil led lemon cake 1 - 3 -7	 8

Desser ts

Slow Food Pres idia

*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

Sweetbreads with green pepper 7-9 -10	 25

Horse s ir loin,  I ta l ian-style chimichurr i 	 27
and meat jus 4 -12

Fried rabbit  with roast sauce 1 	 28

Marinated pike with white polenta  4 -7  	 18

Local pork bombette with parsley  1 	 19

Main  Cou rses

Warm stracchino r isot to, lemon 	 17
& charred basi l  (minimum two people) 7-9

Bruna Alpina r icotta clouds, herbs,	  18
poured butter & Parmigiano 1 - 3 -7

Casoncell i  with bread & roasted 	 14
guinea fowl f i l l ing 1 - 3 -7-9 -12	

Tagliol ini  with lake sardines 1 - 3 - 4 - 6 -7-9	 16

F irst  cou rses

Sti l l  and sparkl ing water*	  2
Cover charge and bread	 3

Bell  pepper with peperonata sauce  6 	 12	

Warm salad with olives, capers, 	 12
pine nuts & parsley oil  6 -10	

Veget able
Dishes


