All’insegna delle buone tradizioni.

Starters

Platter of typical Emilians” cold cuts with “Stracchino” € 14,00

mousse cheese and small “Crescentine” (typical fried
bread)

Beef tartare with red onion, marinated eqqg yolk and € 14,00
truffle sauce

Octopus salad, rocket, olives and cherry tomatoes € 14,00
Prawn tails wrapped in bacon, potato cream with sage € 14,00

Artichokes salad, rocket and Pecorino cheese € 13,00
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All’insegna delle buone tradizioni.

Traditional tortellini soup

Home-made tagliatelle with bolognese ragout sauce

Ricotta and spinach filled “Tortelloni” with butter and
sage

“Gnocchetti” pasta made with Bufala ricotta cheese
sautéed with artichokes, culatello and truffle

Home-made “Passatelli” with white rabbit ragt and
Parmesan cheese fondue

Risotto with chopped shrimps, scallops and lemon

Linguine pasta with seafood, prawns and cherry
tomatoes with basil

“Rigatoni” egg pasta with octopus sauce, capers and
olives
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All’insegna delle buone tradizioni.

Main Courses

Sliced beef fillet with balsamic vinegar reduction €22,00
and pistachios with rosemary potatoes

“Bolognese” veal cutlet with Parma ham and € 18,00
Parmesan cheese and baked potatoes

Pork cheek braised in red wine on mashed potatoes € 18,00
with parsley

Sesame crusted tuna slice with garlic, €21,00
oil and hot pepper sautéed herbs

Sea bass with mint artichokes and olive “pesto” €21,00

Roasted monkfish loin with peppered lard, € 21,00
cabbage and orange sauce

Cooked at low temperature eqg with pumpkin €17,00
puree, Pecorino cheese and grilled artichokes
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All’insegna delle buone tradizioni.

Sides €6,00

Steamed vegetables
Grilled vegetables
French fries

Baked potatoes

Mix salad
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