Appetizers

Octopus salad with rocket, semi dry cherry tomatoes and “Taggiasca” olives € 15,00
Shrimp tails in sesame crust on purple cabbage puree € 15,00
Cutting board of Emilian cold cuts with “Stracchino” mousse and small “Crescentine” € 14,00
Piemontese Fassona beef tartare with white truffle mayonnaise and grilled pumpkin € 15,00
Artichoke, rocket and pecorino cheese salad €13,00
First Courses
Traditional Tortellini soup € 15,00
“Tagliatelle” with Bolognese sauce € 13,00
“Tortelli” stuffed with “Stracciatella” and truffle, sage butter and “Culatello” € 14,00
“Lasagna” Bolognese € 13,00
Pumpkin “Gnocchi” with sausage ragut, porcini and pine nuts € 14,00
Our homemade “Passatelli”.. with artichokes and caciotta cream € 14,00
Cicory and cannellini soup, on pumpkin cream and croutons €12,00
Linguine with mixed seafood, king prawns and cherry tomatoes € 15,00
Creamy risotto with fossa-aged pecorino cheese, saffron, mussels and mullet bottarga € 15,00
Black “Ravioli” with goat cheese and salmon with burnt pepper cream and basil € 15,00
Main Courses
Sliced beef fillet with balsamic and pistachios with roasted potatoes €22,00
Grilled beef rib with aromatic herb potatoes and grilled vegetables € 23,00
Honey-glazed guinea fowl supreme with sautéed baby vegetables € 18,00
Bolognese veal cutlet with ham, cheese and baked potatoes € 18,00
“Petroniana” traditional veal escalope with baked potatoes € 18,00
Pork fillet with bacon in artichoke sauce, cherry tomatoes and olives € 18,00
Porcini flan on “Gorgonzola” cheese, leeks and hazelnuts fondue €17,00
Cod loin in cooking oil with cannellini soup and croutons € 22,00
Seared octopus tentacle with parmesan cheese €22,00

Sides € 6.00

Boiled vegetables - Grilled vegetable - French fries - Baked potatoes - Mixed salad

Desserts € 8.00

Dark chocolate Bavarian cream, caramel sauce, and salted peanuts
Dark chocolate “Tenerina” cake with custard and fior di latte ice cream
“Amaretto semifreddo” with vanilla cream and caramelised red fruits
Chestnut mousse with orange jam and meringues

“Anise and Coffee”

Catalan cream (also for coeliac diseases)

Fresh fruit salad — Pineapple bites (€ 6.00)

Ristorante Calzavecchio
Via Calzavecchio, 1 - 40033 Casalecchio di Reno (BO)
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E mail : ristorante@calzavecchio.eu
www.calzavecchio.eu
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