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e WILD B0AR CARPACCIO 13€

Marinated with lemon and olive oil, served
with rocket, oranges and balsamic vinegar

e \/ENISON CARPACCIO 14.€

Served with mixed baby leaves, lime gel and
wild berry cream

e MARINATED SALMON CARPACCIO (1) 14.€

Marinated with beetroot and whisky

CROSTINI WITH CHICKEN LIVER PATE (1.34.1) s

\/ITELLO TONNATO (7.4.70) 1S

Thinly sliced veal served with a creamy tuna sauce

T RADITIONAL ESO0LOGNESE SELECTION 15¢

Mortadella, Parma ham, salami and cheese

o PECORINO CHEESE FLAN (3.70,13) 10,@

Served on a smooth pea velouté with crispy ham
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7 FIRST COURSES

17€
° TORTEL'N' in Capon Broth (3,4,10,11)

o | AGLIATELLE with traditional Bolognese Ragu (3.4,10) 194€

e TORTELLI MAREMMA 1S5
Filled with ricotta and spinach, served with (3,4,1)
pork ragu and sun-dried tomatoes

° GRAM'GNA with Sausage (3,4,10) 9=

o SAFFRON RISOTTO with sausage, ==
zucchini flowers, cream and smoked scamorza (3.10.1)

o MEAT RAVIOLI =%
With ham, tomato and asparagus tips (3,10,11)

e CALAMARATA WITH MIXED FISH RAGU 16€
With scampi bisque (1.3,4.20)

e T WO FIRST—COURSE SELECTIONS 1S€

One person

Two persons

e T HREE FIRST—COURSE SELECTIONS 24€
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MAIN COURSES

o SLICED BEEF STEAK 18€

Served with layered potato-parmesan (1)

o COTOLETTA ALLA BOLOGNESE 16

Traditional Bolognese-style breaded cutlet served with
mashed potatoes (3,10,11)

o EGGPLANT PARMIGIANA (3.4.11) 15€
o SLOW—ROASTED PORK SHANK e

Served with wine sauce and roasted potatoes (4.1)

o BBEEF T ARTARE
1506. 03

o OVEN—ROASTED RABBIT 18€

with roasted potatoes (4)

o BOLLITO MEATBALLS 1S

On tomato bread soup and crunchy arugula.(3,4,10,11)

15€

T URBOT FILLET (113) 16

Served with sautéed chicory




F ENNEL & ORANGE SALAD

7€

MIXED SALAD

7€

ROASTED FPPOTATOES

SE

GRILLED \/EGETABLES

S€

OVEN—BAKED GRATINATED \/EGETABLES (3)

~7E

SAUTEED CHICORY \WITH OLIVE OIL, GARLIC AN/I{),»-"‘f’IjIILLI

S<€
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. GELATO AL PISTACCHIO (&,1011,)
&€

. TIRAMISU (3,10,11
7€

e ZUPPA INGLESE(3,10,1D
7€

. T ENERINA CHOCOLATE CAKE WITH

Z ABAGLIONE CREAM(3,10,11D
8€

. CREME CARAMELOO,1D
8€ e




STILL / SPARKLING WATER 2,5€

FANTA/COCA-COLA/LLEMON

SODA 4€
BEER S<€
AMARI UTALIAN DIGESTIFS) &€

CAFFE 2€
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	Menù
	Wild Boar Carpaccio

	STARTERS
	Marinated with lemon and olive oil, served with rocket, oranges and balsamic vinegar
	Venison Carpaccio
	Served with mixed baby leaves, lime gel and wild berry cream

	Marinated Salmon Carpaccio
	(1)
	Marinated with beetroot and whisky


	Crostini with Chicken Liver Pâté
	(1,3,4,11)

	Vitello tonnato
	(1,4,10)
	Thinly sliced veal served with a creamy tuna sauce


	Traditional Bolognese Selection
	Mortadella, Parma ham, salami and cheese
	(3,10,13)

	Pecorino Cheese Flan
	Served on a smooth pea velouté with crispy ham

	Tortelini
	in Capon Broth

	Tagliatelle

	FIRST COURSES
	with Traditional Bolognese Ragù
	Tortelli maremma
	Filled with ricotta and spinach, served with pork ragù and sun-dried tomatoes

	Gramigna
	with Sausage

	Saffron Risotto
	With sausage,
	zucchini flowers, cream and smoked scamorza

	Meat Ravioli
	With ham, tomato and asparagus tips

	Calamarata with Mixed Fish Ragù
	With scampi bisque

	Two first-course selections
	One person

	Three first-course selections
	Two persons

	Sliced Beef Steak
	Served with layered potato-parmesan

	Cotoletta alla bolognese

	MAIN COURSES
	18€
	16€
	Traditional Bolognese-style breaded cutlet served with mashed potatoes
	(3,10,11)

	Eggplant Parmigiana
	15€

	Slow-Roasted Pork Shank
	Served with wine sauce and roasted potatoes
	16€


	Beef Tartare 150g.
	15€

	Oven-Roasted Rabbit
	with roasted potatoes
	18€


	Bollito Meatballs
	On tomato bread  soup and crunchy arugula.
	15€


	Turbot Fillet
	16€
	Served with sautéed chicory


	SIDE DISHES
	Fennel & Orange Salad
	Mixed Salad
	Roasted Potatoes
	Grilled Vegetables
	Oven-Baked Gratinated Vegetables (3)
	Sautéed Chicory With olive oil, garlic and chilli

	DESSERTS
	Gelato al pistacchio (8,1011,)
	6€
	TIRAMISU (3,10,11)
	ZUPPA INGLESE(3,10,11)
	Tenerina Chocolate Cake with Zabaglione Cream(3,10,11)
	CREME CARAMEL(10,11)

	BEVERAGES
	IL COPERTO 2,5€


