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Vegetarian Dish 

Dish with Pasta home made 

Gluten Free Dish (ATTENTION: we can not ensure the total absence of aerial contamination during food preparations) 

Dish with frozen food 

 

Cover Charge ............................................................................................. 3,00€ 

 
MENÙ OF ICONIC DISHES 

 
A journey designed to be shared by two, to discover the dishes 
that truly tell the story of our restaurant. 
 

Friggione with toastd bread 

~  
Balanzoni 

(served with white sausage sauce or parmigiano cream) 

~  
Cotoletta alla bolognese with baked potatoes 

~  
Water and cover charge included 

(other drink and dessert excluded) 
 

35 € per person 
 

“THE BEST WAY TO DISCOVER OUR RESTAURANT” 
 

 
 
 



 

 

Vegetarian Dish 

Dish with Pasta home made 

Gluten Free Dish (ATTENTION: we can not ensure the total absence of aerial contamination during food preparations) 

Dish with frozen food 

Entrée: 
 
 
 

Friggione  
7,00€ 

Onion and tomato sauce with bread’s crostini roasted 
CONTAIN MAY CONTAIJN 

  
Fried crescentine 

15,00€ 
Fried crescentine (7 pz.) with ham, mortadella, salami, friggione and vegetables 
CONTIENE PUO’ CONTENERE 

  
Fried tortellini 

9,00€ 
Fried tortellini with parmigiano cream 

CONTAIN MAY CONTAIN 

  
Bruciatini 

9,00€ 
Smoked bakon stir-fried with balsamic vinegar glaze with pine nuts served on red radicchio bed 

CONTAIN MAY CONTAIN 

  
 

Fried porcini mushrooms 
9,00€ 

Porcini Mushrooms battered in tempura 
CONTAIN MAY CONTAIN 

  
 

 Most loved by costumers 

 
 



 

 

Vegetarian Dish 

Dish with Pasta home made 

Gluten Free Dish (ATTENTION: we can not ensure the total absence of aerial contamination during food preparations) 

Dish with frozen food 

First Dishes: 
Balanzoni  

15,00€ 
Green pasta (with spinach) with mortadella, ricotta and parmigiano inside, served with sausage white sauce 

or parmigiano cream. 
CONTAIN MAY CONTAIN 

  
Tortellini with parmigiano cream* 

14,00€ 
Tortellini with parmigiano cream or with parmigiano cream. 

 Also available in broth upon request (+1€) 
CONTAIN MAY CONTAIN 

  
Tagliatelle with ragù* 

13,00€ 
Yellow pasta tagliatelle with meat sauce bolognese 

CONTAIN MAY CONTAIN 

  
Tagliatelle with friggione* 

13,00€ 
Yellow pasta tagliatelle with our friggione 

CONTAIN MAY CONTAIN 

  
Tortelloni ricotta butter and sage or ragù 

13,00€ 
Yellow pasta tortelloni with ricotta, mascarpone and parmigiano inside, served with butter and sage sauce or 

meat sauce bolognese (+1€) 
CONTAIN MAY CONTAIN 

  
 
*It’s possible to request a large portion (+5€) 

 Most loved by costumers 

 
 



 

 

Vegetarian Dish 

Dish with Pasta home made 

Gluten Free Dish (ATTENTION: we can not ensure the total absence of aerial contamination during food preparations) 

Dish with frozen food 

Second Dishes: 
 

 
Cotoletta Bolognese  

20,00€ 
Pork cotoletta with raw ham, broth and parmigiano. 

CONTAIN MAY CONTAIN 

  
 

Black Angus beef 
23,00€ 

Rump heart with salt and rosemary 
CONTAIN MAY CONTAIN 

  

Fassona Tartare tris 
20,00€ 

Adult fassona minced meat seasoned with olive oil salt and pepper with capers, anchovies, mustard and 
raspberry sauce. 

CONTAIN MAY CONTAIN 

  
 

 

Vegetarian dish 
13,00€ 

Dish chosen by our kitchen 
CONTAIN MAY CONTAIN 

  

 Most loved by costumers 

 
 
 
 



 

 

Vegetarian Dish 

Dish with Pasta home made 

Gluten Free Dish (ATTENTION: we can not ensure the total absence of aerial contamination during food preparations) 

Dish with frozen food 

Side Dishes 
Green salad 

3,00€ 
Baked potatoes 

6,00€ 
Fresh marinated vegetables 

7,00€ 
Fried potatoes 

6,00€ 
CONTAIN MAY CONTAIN 

  
 

 
 
Desserts 
 

Homecooked Dessert 
.5,50€/7,50€ 

Our baked or fresh desserts 
 

Ice cream 
5,00€ 

 

Sorbetto 
5,00€ 

 
 
 
 
 
 
 
 

 
 



 

 

Vegetarian Dish 

Dish with Pasta home made 

Gluten Free Dish (ATTENTION: we can not ensure the total absence of aerial contamination during food preparations) 

Dish with frozen food 

Drinks: 
SAN BENEDETTO Still Water 0,75Cl 

2,50€ 
SAN BENEDETTO Sparkling Water 0,75Cl 

2,50€ 
Bottled Drinks 0,33cl 

3,50€ 
Coca Cola or Coca Cola Zero 

Theresianer Lager Bottled Beer 0,33cl 
4,00€ 

Bar: 
Coffee 
2,00€ 

Espresso, Macchiato (with milk hot or cold), Decaffeinato, 
 

Coffee with spirits 
2,50€ 

Sambuca, Grappa or Nocino 

 

After Dinner Drinks: 
Home Amari e Digestives 

3,00€ 
Chocolate, Coffee, Limoncello, Liquerizia 

 

Amari e Digestives 
5,00€ 

Averna, Braulio, Agricanto, Amaro del Capo, Jagermeister, Montenegro, Sambuca, Nocino, Fernet Branca, 
Brancamenta, Amaro del ciclista, Vermouth 

 

Amari e Digestives 
6,00€ 

Grappa Secca, Grappa Barricata, Storica verde al Basilico, Francois Peyrot Cognac alla Pera Williams 
 



 

 

Vegetarian Dish 

Dish with Pasta home made 

Gluten Free Dish (ATTENTION: we can not ensure the total absence of aerial contamination during food preparations) 

Dish with frozen food 

 

LIST OF 14 FOOD ALLERGENS 
 

Dear Customer, here under the table with the list of 14 food allergens. 
Under the description each our dish you will find the icons of the allergens presents inside 
(“CONTAIN”) and the allergens that may be present (“MAY CONTAIN”) as declared from the 
suppliers of the raw materials. 
About “Gluten Free Dish”          definition we clarify that they are not  specific preparation or 
cooking but ONLY products or food WITHOUT GLUTEN by their nature. 
In order to avoid misunderstanding or trouble during the meal, however, we suggest to ask our 
staff in case of doubts and/or concerns. Thanks. 
 
 



 


