
Menu della Trad�ione

pasta fresca fatta a mano da noi homemade fresh pasta  

First courses
Lasagne verdi alla bolognese (A,C,G,I,L)................................................................................. € 15,00
Lasagna green puff Bolognese style

Lasagna bianca con mortadella e pistacchio (A,C,G,I).................................................... € 17,00
White lasagna with mortadella and pistachio

Tagliatelle al ragù Bolognese (A,C,G,I,L) ............................................................................... € 14,00
Tagliatelle with ragout meat sauce

Ravioli di ricotta con pomodorini confit (A,C,G,I,L) ..................................................... € 18,00
Hand made  pasta stuffed with ricotta cheese on confit cherry tomatoes

Tortellini in brodo o goccia d’oro (A,C,G,I,) ..................................................................... € 18,00
Tortellini in brouth or golden drop

Maccheroncini alla bolognese con ragù al coltello di cortile panna e parmigiano  (A,C,G,I,L) .......... € 16,00
Bolognese maccheroncini with courtyard white ragout

Cavatelli con guanciale , pepe e pecorino profumati al limone (A,g) .................... € 14,00
Cavatelli with bacon, pecorino cheese and black pepper with scent of lemon

Scialatiello alla  crudaiola o al pomodoro (A,C,G) ...................................................... € 13,00
Hand mande scialatiello pasta with raw tomatoes sauce
 
Tagliatelle al friggione e parmigiano  (A,C,G) .................................................................€ 14,00
Tagliatelle with friggione and parmesan

 

Primi pia�i

Trad�ional menuAntipastiStarters
Tagliere di salumi e formaggi del territorio (G,H)...............................................................€ 22,00
Platter of local cured meats and cheeses

Tagliere di mortadella “La Favola” (G,H).....................................................................................€ 16,00
Platter of mortadella “La Favola”

Selezione di formaggi con frutta e confetture del giorno (G)....................................€ 18,00
Selection of cheeses with fruit and jam of the day

Stecco alla bolognese di mortadella (A,G,C) ...........................................................................€ 12,00
Bolognese stick of mortadella

Tortino di patate alla bolognese con mousse di mortadella (G,C)..............................................€ 12,00
Potatoes pie with mortadella mousse

La giardiniera di roberto (l,i)............................................................................................................................€ 9,00
Mixed pickled vegetables Roberto style

Crescentine (6 pezzi) (A,G)  .........................................................................................................................€ 6,00
basket of crescente

Cestino di crescente bolognese (A)...................................................................................................€ 6,00
basket of crescent

   

 



Secondi pia�i
Main courses

Cotoletta di faraona alla bolognese  (A,G,I) ....................................................................... € 21,00
Bolognese cutlet style of fowl

Sirloin di Angus scaloppato alla griglia al sale e rosmarino 200g  ..................... € 26,00
Sliced sirloin of angus grilled with salt and rosemary 200g

Picanha c.a. 600g in confit con le sue salse, verdure di campo e patate al forno (per 2 persone) (I) .........€ 70,00
Picahna c.a. 600g in confit with it’s sauces, field vegetables and baked potatoes (for 2 person)

Coscia di faraona alla bolognese al forno con aglio e rosmarino (G)  .............. € 21,00
Baked guinea fowl leg with garlic and rosemary

Costolette d’agnello fritte alla bolognese (A,C,G)  ....................................................... € 24,00
Fried lamb ribs in bolognese style 

Tartare di manzo (150g) con burro e crostoni di pan brioche 150g (A,C,G,D,J,L)  .... € 22,00
Beef tartare with butter and crispy brioche breade

    

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

Patate fritte ...................................................................................................................................... € 6,00
Fried potatoes

Friggione alla bolognese ..........................................................................................................  € 6,00
Bolognese mashed onions and tomatoes

Verdura di stagione ripassata all’aglio, olio e peperoncino ...................................... € 8,00
Seasonal vegetables sauted in garlic and olive oil

Insalata di rucola, arancia e finocchi ................................................................................ € 9,00
Salad of rocket, orange and fennel

 

Contorni

Dolci
Cheesecake con purea di mango  (A,C,G) ................................................................................... € 9,00
cheescake with mango puree

Mousse ai due cioccolati (C,G,F) .................................................................................................. € 9,00
Two chocolate mousse

Semifreddo tiramisù (A,C,G) ........................................................................................................... € 9,00
frozen tiramisù

Crème brûlée (C,G) ............................................................................................................................. € 9,00
Crème brûlée

 

Desserts

Coperto € 3
Place setting € 3

robertobistrot robertobistrotbo 051 271703 robertobistrot9@gmail.com 

Salse/Sauces 
Ketchup/mayonese “HEINZ” in barattolo in vetro da 30gr. € 1 cad.

“Heinz” ketchup/mayonnaise in a 30 gram glass jar

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.


