
Menu autunno - inverno
AntipastiStarters

Tagliere di salumi e formaggi del territorio (G,H)................................................................€ 14,00
(Mortadella “Palmieri”, Salame Felino, Prosciutto di Parma 30 mesi, pancetta arrotolata, coppa di Parma, 
squacquerone, Parmigiano Reggiano 24 mesi dop, Caciotta Bolognese dei Colli
Local Cured Meats & Cheeses Board
(Mortadella “Palmieri”, Salame Felino, 30-Month Parma Ham, Rolled Pancetta, Coppa di Parma, Squacquerone, 
24-Month Aged Parmigiano Reggiano PDO, Caciotta Bolognese from the Hills)

Selezione di formaggi con frutta e confetture del giorno (G).....................................€ 16,00
Scoparolo ,pecorino dolce dei colli Bolognesi , gorgonzola , caciotta Bolognese dei colli, Parmigiano Reggiano 
dop 24 mesi, Provolone Valpadana Dop
Selection of Local Cheeses with assorted seasonal jams and preserves
Scoparolo, Mild Pecorino from the Bolognese Hills, Gorgonzola, Caciotta from the Bolognese Hills, 
24-Month Aged Parmigiano Reggiano PDO, Provolone Valpadana PDO

Tagliere di mortadella “La Favola” (G,H)......................................................................................€ 12,00
Platter of mortadella “La Favola”

La nostra giardiniera (I,L)..................................................................................................................€ 6,00
conserva di verdure miste tipica della nostra tradizione culinaria
Platter of mortadella “La Favola”

Tortino di Patate e funghi trifolati di stagione alla Bolognese glassato 
al Parmigiano Reggiano dop (C,G) ..................................................................................................€ 11,00
Potato and Seasonal Mushroom Flan, Bolognese Style glazed with Parmigiano Reggiano PDO

Cestino di crescentine (G,A)..................................................................................................................€ 6,00
basket of crescentine (Traditional fried bread from Emilia-Romagna)

Focaccia di nostra produzione (A)  ..................................................................................................€ 6,00
focaccia of our production 

   

 

pasta fresca fatta a mano da noi homemade fresh pasta  First courses
Lasagne verdi alla bolognese (A,C,G,I,L) ................................................................................ € 15,00
Green Lasagna alla Bolognese with Fresh spinach pasta layered, traditional Bolognese ragù, béchamel, 
and Parmigiano Reggiano

Tagliatelle al ragù Bolognese (A,C,G,I,L) ............................................................................... € 14,00
 Classic hand-cut egg pasta with the iconic ragout  slow-cooked meat sauce from Bologna

Tortellini in brodo o crema di parmigiano  (A,C,G,I,) ..................................................... € 18,00
Hand-folded pasta filled with pork, mortadella and prosciutto, served in traditional capon broth or 
a silky Parmesan cream

Maccheroncini freschi con panna e salsiccia (A,C,G) .................................................... € 14,00
Fresh Maccheroncini with Cream and Sausage

Cavatelli con guanciale e pecorino profumati al limone  (A,G) ...............................€ 14,00
Cavatelli with cured pork cheek and Pecorino cheese scented with lemon 

Primi pia�i

Autumn - winter Menu



Secondi pia�i
Main courses

  
 

Cotoletta di faraona alla bolognese  (A,G,I) ....................................................................... € 19,00
Bolognese-Style Guinea Fowl Cutlet Tender guinea fowl cutlet prepared with classic Bolognese style: Breaded, 
fried, and finished in the pan with aged Parma ham and melted Parmigiano Reggiano

Tagliata di Angus alla griglia al sale e rosmarino 250 g  .......................................... € 26,00
Sliced grilled Angus beef, seasoned with salt and fresh rosemary 250 g

Guancia di manzo brasata al sangiovese su crema di polenta al parmigiano 
reggiano DOP (G,A,I,L,H.)  ................................................................................................................ € 24,00
Braised Beef Cheek in Sangiovese Wine served on Parmigiano Reggiano Polenta Cream

Filetto di manzo al pepe verde (G,J,L,F,D,A) ................................................................................ € 32,00
Beef Tenderloin with Green Peppercorn Sauce

Side dishes
Patate al forno (G) ........................................................................................................................... € 6,00
Baked potatoes

Patate fritte (A) ................................................................................................................................ € 6,00
Fried potatoes

Friggione alla bolognese ..........................................................................................................  € 6,00
A traditional slow-cooked onion and tomato compote from Bologna 

Erbette di campo ripassate all’aglio e olio  ........................................................................ € 8,00
Wild herbs sautéed in garlic and oil

Insalata di arancia e finocchi ................................................................................................. € 9,00
Orange and fennel salad

Porcini trifolati (G) ...................................................................................................................... € 11,00
Sautéed Porcini Mushrooms, with garlic and herbs

SALSE  MAIONESE/KETCHUP HEINZ IN VETRO DA 34ml ................................................................................. € 1,00

Contorni

Dolci
Tiramisù (A,C,G,F,H) ............................................................................................................................... € 6,00
Tiramisù

Torta di riso  (A,C,G,L) ........................................................................................................................ € 6,00
Rice cake

Tiramisù (A,C,G,F,H) ............................................................................................................................... € 6,00
Tiramisù

Creme Brûlé  (C,G) .............................................................................................................................. € 6,00
Creme Brûlé

Torta fredda al cioccolato (A,C,G,H) ......................................................................................... € 6,00
Chocolate cake

Desserts
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robertobistrot robertobistrotbo
051 271703

333 362 7831 robertobistrot9@gmail.com 

In mancanza di reperimento delle materie prime fresche, potrebbero essere usati dei prodotti surgelati o congelati in loco. Tutti i 
nostri prodotti sono trattati con la procedura di abbattimento anti anisakis. In the absence of fresh raw materials, frozen products may 
be used on site.  All our products are treated with the anti-anisakis abatement procedure.


