
B A R  &  T R A T T O R I A

M E N U



* Vegetarian or vegetarian made on request

Antipasti mixed board ________________
Different meats and cheeses

Burrata
With tomato and basil*___________________

With Nduja (salsiccia Calabrese) & blood orange	  
 
Stuffed Portobello*________________

12:00 until 17:00
lu n c h

from 17:00

Do you have an allergy? Notify us!

Pasta
Al ragù, traditional Bolognese ______________

Al Vegetariano* ________________________ 

Al Scampi with lobster sauce _______________ 
 
Pesce del giorno (Fish of the day) ________
With pasta and garlic oil, mixed salad or bread 
 
Carne del giorno (Meat of the day) ______
With pasta and garlic oil, mixed salad or bread

from 17:00
m a i n  co u r s e s

s ta r t e r s

Chef’s Soup _____________________________

Pane 
Vegetable spread* ________________________

Mortadella, rucola and garlic oil _____________

Salami, rucola and garlic oil _________________

Parma ham, garlic oil and sun-dried tomato ______

Fried chicken, aïoli and tomato ______________

Home made tuna salad ____________________

Vitello Tonnato, sliced veal and 
tuna mayonnaise _________________________

Carpaccio, truffle mayonnaise, pine nuts and 
Parmesan cheese _______________________

Tosti Italiana
Mozzarella, tomato and pesto*_______________   

With Parma ham _______________________

Insalata di Mare ___________________
Scampi, tuna, anchovies

Insalata Burrata 
Balsamic*____________________________

With Nduja (salsiccia Calabrese) _____________

from 12:00
A P P ETI   Z ERS 

Bruschetta
Wilde mushrooms* _______________________

Tomato and basil*_______________________

Of the day*_____________________________

Olives* Home marinated _____________________

Scampi’s out of the oven ___________________

Focaccia with pesto and herb butter* __________
 
Canederli _________________________________
North italian dumplings in broth

Polpette al pomodoro ___________________
Meatballs in tomato sauce 
 
Grilled eggplant* _________________
 
Artichoke out of the oven _____________
Savory pesto cookies* ______________
Trio of appetizers of your _____________
choice from above 	  
With two glasses white or red wine _____________

Chef’s Soup __ ____________________________

Vitello Tonnato ____________________
Sliced veal and tuna mayonnaise

Carpaccio ________________________
Truffle mayonnaise, pine nuts and Parmesan cheese	
	
Burrata 
With tomato and basil* ___________________

With Nduja (salsiccia Calabrese) & blood orange

Insalata di Mare ___________________
Scampi, tuna and anchovies

Insalata Burrata 
Balsamic*____________________________

With Nduja (Salsiccia Calabrese) ____________
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Do you have an allergy? Notify us!

Panna cotta ____________________________
Seasonal fruit

Tiramisu _______________________________
Amaretto, coffee and chocolate

Affogato _______________________________ 
Vanilla ice cream and espresso  
 
With Grappa or Amaretto ____________________
 
Sgroppino _______________________________
Lemon sorbet with Prosecco

Cantuccini with Vin Santo _________________________

Three Cannoli __________________________________

A s k  f o r  t h e 
d r i n k s -  a n d  w i n e m e n u !

D e s s e r t s
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