
ANTIPASTI
(STARTERS)

𝘊𝘢𝘱𝘦𝘴𝘢𝘯𝘵𝘦 𝘨𝘳𝘢𝘵𝘪𝘯𝘢𝘵𝘦 𝘢𝘭 𝘧𝘰𝘳𝘯𝘰 𝘴𝘧𝘶𝘮𝘢𝘵𝘦
𝘤𝘰𝘯 𝘉𝘳𝘢𝘯𝘥𝘺
(𝘎𝘳𝘢𝘵𝘪𝘯𝘢𝘵𝘦𝘥 𝘴𝘤𝘢𝘭𝘭𝘰𝘱𝘴 𝘉𝘳𝘢𝘯𝘥𝘺 𝘧𝘭𝘢𝘮𝘦𝘥)

13,00 €

𝘛𝘢𝘳𝘵𝘢𝘳𝘪𝘯𝘢 𝘥𝘪 𝘮𝘢𝘯𝘻𝘰 𝘤𝘰𝘯 𝘱𝘶𝘯𝘵𝘢𝘳𝘦𝘭𝘭𝘦 𝘰
𝘳𝘢𝘥𝘪𝘤𝘤𝘩𝘪𝘰,	𝘢𝘤𝘤𝘰𝘮𝘱𝘢𝘨𝘯𝘢𝘵𝘢 𝘥𝘢 𝘤𝘪𝘱𝘰𝘭𝘭𝘢,								
𝘴𝘦𝘯𝘢𝘱𝘦 𝘦 𝘱𝘢𝘵é	𝘥𝘪 𝘢𝘤𝘤𝘪𝘶𝘨𝘩𝘦
(𝘉𝘦𝘦𝘧 𝘵𝘢𝘳𝘵𝘢𝘳𝘦 𝘸𝘪𝘵𝘩 𝘤𝘩𝘪𝘤𝘰𝘳𝘺 𝘰𝘳 𝘳𝘢𝘥𝘪𝘤𝘤𝘩𝘪𝘰,      
𝘞𝘪𝘵𝘩 𝘰𝘯𝘪𝘰𝘯, 𝘮𝘶𝘴𝘵𝘢𝘳𝘥 𝘢𝘯𝘥 𝘢𝘯𝘤𝘩𝘰𝘷𝘺 𝘱â𝘵é 
𝘴𝘪𝘥𝘦𝘴)

11,00 €

𝘉𝘢𝘤𝘤𝘢𝘭à 𝘮𝘢𝘯𝘵𝘦𝘤𝘢𝘵𝘰 𝘤𝘰𝘯 𝘱𝘢𝘯𝘦 𝘤𝘢𝘳𝘢𝘴𝘢𝘶
(𝘤𝘳𝘦𝘢𝘮𝘺 𝘤𝘰𝘥𝘧𝘪𝘴𝘩 𝘮𝘰𝘶𝘴𝘴𝘦 𝘸𝘪𝘵𝘩 𝘣𝘳𝘦𝘢𝘥
𝘤𝘳𝘰𝘶𝘵𝘰𝘯)

11,00 €
𝘚𝘢𝘰𝘳 𝘥𝘪 𝘨𝘢𝘮𝘣𝘦𝘳𝘰𝘯𝘪 𝘦 𝘴𝘢𝘳𝘥𝘦 𝘢𝘭𝘭𝘢
𝘝𝘦𝘯𝘦𝘻𝘪𝘢𝘯𝘢
(𝘏𝘰𝘮𝘦𝘮𝘢𝘥𝘦 “𝘴𝘢𝘰𝘳 𝘥𝘶𝘰”: 𝘴𝘩𝘳𝘪𝘮𝘱 𝘢𝘯𝘥
𝘷𝘦𝘯𝘦𝘵𝘪𝘢𝘯-𝘴𝘵𝘺𝘭𝘦 𝘴𝘢𝘳𝘥𝘪𝘯𝘦𝘴)

11,00 €

𝘚𝘤𝘢𝘮𝘱𝘪 𝘤𝘳𝘶𝘥𝘪 𝘢𝘤𝘤𝘰𝘮𝘱𝘢𝘨𝘯𝘢𝘵𝘪 𝘥𝘢
𝘨𝘦𝘭𝘢𝘵𝘪𝘯𝘢 𝘢𝘭 𝘎𝘪𝘯 𝘓𝘦𝘮𝘰𝘯
(𝘙𝘢𝘸 𝘴𝘤𝘢𝘮𝘱𝘪 𝘸𝘪𝘵𝘩 𝘎𝘪𝘯 𝘓𝘦𝘮𝘰𝘯 𝘫𝘦𝘭𝘭𝘺)

13,00 €

PRIMI
(FIRST COURSES) 

𝘚𝘱𝘢𝘨𝘩𝘦𝘵𝘵𝘪 𝘢𝘭𝘭𝘦 𝘷𝘰𝘯𝘨𝘰𝘭𝘦 𝘷𝘦𝘳𝘢𝘤𝘪
(𝘚𝘱𝘢𝘨𝘩𝘦𝘵𝘵𝘪 𝘸𝘪𝘵𝘩 𝘤𝘭𝘢𝘮𝘴)

15,00 €

𝘚𝘱𝘢𝘨𝘩𝘦𝘵𝘵𝘪 𝘢𝘭𝘭𝘦 𝘴𝘦𝘱𝘱𝘪𝘦 𝘪𝘯 𝘯𝘦𝘳𝘰
(𝘚𝘱𝘢𝘨𝘩𝘦𝘵𝘵𝘪 𝘸𝘪𝘵𝘩 𝘤𝘶𝘵𝘵𝘭𝘦𝘧𝘪𝘴𝘩 𝘢𝘯𝘥 𝘴𝘲𝘶𝘪𝘥 𝘪𝘯𝘬)

13,00 €

𝘗𝘢𝘤𝘤𝘩𝘦𝘳𝘪 𝘤𝘰𝘯 𝘤𝘢𝘱𝘦𝘴𝘢𝘯𝘵𝘦 𝘦 𝘤𝘳𝘦𝘮𝘢 𝘥𝘪
𝘤𝘢𝘳𝘤𝘪𝘰𝘧𝘪
(𝘗𝘢𝘤𝘤𝘩𝘦𝘳𝘪 𝘸𝘪𝘵𝘩 𝘴𝘤𝘢𝘭𝘭𝘰𝘱𝘴 𝘢𝘯𝘥 𝘢𝘳𝘵𝘪𝘤𝘩𝘰𝘬𝘦 	𝘤𝘳𝘦𝘢𝘮)

14,00 €

𝘗𝘢𝘤𝘤𝘩𝘦𝘳𝘪 𝘤𝘰𝘯 𝘵𝘰𝘯𝘯𝘰 𝘴𝘤𝘰𝘵𝘵𝘢𝘵𝘰,																												
𝘱𝘰𝘮𝘰𝘥𝘰𝘳𝘪𝘯𝘪,	𝘤𝘢𝘱𝘱𝘦𝘳𝘪 𝘦 𝘳𝘶𝘤𝘰𝘭𝘢
(𝘗𝘢𝘤𝘤𝘩𝘦𝘳𝘪 𝘴𝘦𝘢𝘳𝘦𝘥 𝘵𝘶𝘯𝘢,	𝘤𝘩𝘦𝘳𝘳𝘺 𝘵𝘰𝘮𝘢𝘵𝘰𝘦𝘴,
𝘊𝘢𝘱𝘦𝘳𝘴 𝘢𝘯𝘥 𝘢𝘳𝘶𝘨𝘰𝘭𝘢)

13,00 €

𝘉𝘪𝘨𝘰𝘭𝘪 𝘥𝘪 𝘱𝘢𝘴𝘵𝘢 𝘧𝘳𝘦𝘴𝘤𝘢 𝘢𝘭 𝘳𝘢𝘨ù 𝘥’𝘢𝘯𝘢𝘵𝘳𝘢
(𝘗𝘢𝘤𝘤𝘩𝘦𝘳𝘪 𝘸𝘪𝘵𝘩 𝘥𝘶𝘤𝘬 𝘳𝘢𝘨𝘰𝘶𝘵 )

13,00 €

BIBITE
(DRINKS)

BIRRA ALLA SPINA
(BEERS FROM THE TAP)

Piccola
(Small)

Media
(Medium)

𝘒𝘰𝘻𝘦𝘭

𝘚𝘢𝘪𝘯𝘵-𝘉𝘦𝘯𝘰î𝘵

𝘕𝘪𝘯𝘢 (𝘐𝘱𝘱𝘢)

3,00 € 5,00 €

3,50 € 5,50 €

3,50 € 5,50 €

SECONDI
(MAIN COURSES) 

CONTORNI
(SIDE)

𝘊𝘢𝘭𝘢𝘮𝘢𝘳𝘦𝘵𝘵𝘪 𝘢𝘪 𝘧𝘦𝘳𝘳𝘪 𝘤𝘰𝘯 𝘮𝘪𝘴𝘵𝘪𝘤𝘢𝘯𝘻𝘢
(𝘎𝘳𝘪𝘭𝘭𝘦𝘥 𝘴𝘲𝘶𝘪𝘥 𝘢𝘯𝘥 𝘮𝘪𝘹𝘦𝘥 𝘴𝘢𝘭𝘢𝘥)

𝘛𝘢𝘳𝘵𝘢𝘳𝘦 𝘥𝘪 𝘵𝘰𝘯𝘯𝘰 𝘴𝘦𝘳𝘷𝘪𝘵𝘢 𝘤𝘰𝘯 𝘴𝘢𝘭𝘴𝘢 𝘥𝘪
𝘴𝘰𝘪𝘢 𝘦 𝘵𝘦𝘳𝘪𝘺𝘢𝘬𝘪
(𝘛𝘶𝘯𝘢 𝘵𝘢𝘳𝘵𝘢𝘳𝘦 𝘸𝘪𝘵𝘩 𝘴𝘰𝘺 𝘢𝘯𝘥 𝘵𝘦𝘳𝘪𝘺𝘢𝘬𝘪 𝘴𝘢𝘶𝘤𝘦 )

𝘛𝘢𝘵𝘢𝘬𝘪 𝘥𝘪 𝘵𝘰𝘯𝘯𝘰 𝘪𝘯 𝘤𝘳𝘰𝘴𝘵𝘢 𝘥𝘪 𝘴𝘦𝘴𝘢𝘮𝘰
𝘤𝘰𝘯 𝘴𝘢𝘭𝘴𝘢 𝘵𝘦𝘳𝘪𝘺𝘢𝘬𝘪 𝘦 𝘭𝘢𝘮𝘱𝘰𝘯𝘦
(𝘛𝘶𝘯𝘢 𝘵𝘢𝘵𝘢𝘬𝘪)

𝘊𝘰𝘴𝘵𝘰𝘭𝘦𝘵𝘵𝘦 𝘥'𝘢𝘨𝘯𝘦𝘭𝘭𝘰 𝘪𝘯 𝘤𝘳𝘰𝘴𝘵𝘢 𝘥𝘪
𝘱𝘪𝘴𝘵𝘢𝘤𝘤𝘩𝘪𝘰
(𝘓𝘢𝘮𝘣 𝘤𝘩𝘰𝘱𝘴 𝘪𝘯 𝘱𝘪𝘴𝘵𝘢𝘤𝘩𝘪𝘰 𝘤𝘳𝘶𝘴𝘵)

𝘍𝘳𝘪𝘵𝘵𝘶𝘳𝘢 𝘥𝘪 𝘤𝘢𝘭𝘢𝘮𝘢𝘳𝘪 𝘤𝘰𝘯 𝘱𝘰𝘭𝘦𝘯𝘵𝘢
(𝘍𝘳𝘪𝘦𝘥 𝘤𝘢𝘭𝘢𝘮𝘢𝘳𝘪 𝘸𝘪𝘵𝘩 𝘱𝘰𝘭𝘦𝘯𝘵𝘢)

13,00 €

13,00 €

𝘚𝘦𝘱𝘱𝘪𝘦 𝘪𝘯 𝘯𝘦𝘳𝘰 𝘤𝘰𝘯 𝘱𝘰𝘭𝘦𝘯𝘵𝘢
(𝘊𝘶𝘵𝘵𝘭𝘦𝘧𝘪𝘴𝘩 𝘪𝘯 𝘣𝘭𝘢𝘤𝘬 𝘴𝘢𝘶𝘤𝘦𝘸𝘪𝘵𝘩 𝘣𝘭𝘢𝘤𝘬 𝘴𝘲𝘶𝘪𝘥 𝘪𝘯𝘬 𝘢𝘯𝘥
𝘱𝘰𝘭𝘦𝘯𝘵𝘢)	

16,00 €

19,00 €

19,00 €

17,00 €

𝘍𝘦𝘨𝘢𝘵𝘰 𝘢𝘭𝘭𝘢 𝘷𝘦𝘯𝘦𝘻𝘪𝘢𝘯𝘢 𝘤𝘰𝘯 𝘱𝘰𝘭𝘦𝘯𝘵𝘢
(𝘝𝘦𝘢𝘭 𝘭𝘪𝘷𝘦𝘳 “𝘢𝘭𝘭𝘢 𝘷𝘦𝘯𝘦𝘻𝘪𝘢𝘯𝘢”𝘸𝘪𝘵𝘩 𝘱𝘰𝘭𝘦𝘯𝘵𝘢	(𝘷𝘦𝘢𝘭 
𝘭𝘪𝘷𝘦𝘳 𝘸𝘪𝘵𝘩 𝘴𝘵𝘦𝘸𝘦𝘥 𝘰𝘯𝘪𝘰𝘯)

17,00 €

𝘗𝘢𝘵𝘢𝘵𝘦 𝘧𝘳𝘪𝘵𝘵𝘦
(𝘍𝘳𝘦𝘯𝘤𝘩 𝘧𝘳𝘪𝘦𝘴)	

5,00 €

DOLCI DELLA CASA
(HOMEMADE DESSERTS)

𝘊𝘖𝘗𝘌𝘙𝘛𝘖 1,50 €
𝘓𝘦𝘮𝘰𝘯 𝘚𝘰𝘥𝘢 3,50 €

𝘈𝘤𝘲𝘶𝘢 𝘛𝘰𝘯𝘪𝘤𝘢 3,50 €

𝘊𝘰𝘤𝘢-𝘊𝘰𝘭𝘢 3,50 €

𝘈𝘤𝘲𝘶𝘢 1𝘓 (𝘞𝘢𝘵𝘦𝘳)	 2,50 €

𝘛𝘪𝘳𝘢𝘮𝘪𝘴ù 5,00 €

𝘚𝘢𝘭𝘢𝘮𝘦 𝘢𝘭 𝘤𝘪𝘰𝘤𝘤𝘰𝘭𝘢𝘵𝘰 4,00 €

𝘐𝘯𝘴𝘢𝘭𝘢𝘵𝘢 𝘮𝘪𝘴𝘵𝘢 5,00 €
(𝘔𝘪𝘹𝘦𝘥 𝘴𝘢𝘭𝘢𝘥)



CARTA DEI  VINI
(WINE LIST)

𝘌𝘯𝘥𝘳𝘪𝘻𝘻𝘪 𝘛𝘳𝘦𝘯𝘵𝘰 𝘋𝘖𝘊

𝘍𝘳𝘢𝘯𝘤𝘪𝘢𝘤𝘰𝘳𝘵𝘢 𝘋𝘖𝘊𝘎 𝘉𝘳𝘶𝘵

𝘙𝘦𝘣𝘶𝘭𝘪 𝘗𝘳𝘰𝘴𝘦𝘤𝘤𝘰 𝘋𝘖𝘊𝘎 𝘉𝘳𝘶𝘵
𝘝𝘦𝘯𝘦𝘵𝘰

𝘝𝘢𝘭𝘥𝘰𝘣𝘣𝘪𝘢𝘥𝘦𝘯𝘦 𝘉𝘳𝘶𝘵 𝘗𝘳𝘰𝘴𝘦𝘤𝘤𝘰
𝘚𝘶𝘱𝘦𝘳𝘪𝘰𝘳𝘦𝘋𝘖𝘊𝘎

𝘉𝘦𝘥𝘪𝘯- 𝘉𝘳𝘶𝘵 𝘗𝘳𝘰𝘴𝘦𝘤𝘤𝘰 𝘛𝘳𝘦𝘷𝘪𝘴𝘰 𝘋𝘖𝘊

BOLLICINE
(BUBBLES)

6,00€

5,00€

4,50€

3,50€

4,00€

33,00€

30,00€

24,00€

18,00€

20,00€

VINI BIANCHI
(WHITE WINE)

𝘓𝘶𝘨𝘢𝘯𝘢 𝘓𝘶𝘮𝘯𝘦 𝘛𝘦𝘯𝘶𝘵𝘢 𝘙𝘰𝘷𝘦𝘨𝘭𝘪𝘢

𝘙𝘪𝘣𝘰𝘭𝘭𝘢 𝘎𝘪𝘢𝘭𝘭𝘢 𝘡𝘰𝘳𝘻𝘦𝘵𝘵𝘪𝘨

𝘛𝘢𝘪 𝘝𝘦𝘯𝘦𝘵𝘰 𝘖𝘳𝘪𝘦𝘯𝘵𝘢𝘭𝘦 4,00€

4,00€
4,50€

4,50€

18,00€

19,00€

20,00€

20,00€

VINI ROSSI
(RED WINE)

4,00€

4,50€

4,50€

4,50€

20,00€

20,00€

20,00€

20,00€

𝑉𝑎𝑙𝑝𝑜𝑙𝑖𝑐𝑒𝑙𝑙𝑎 𝑅𝑖𝑝𝑎𝑠𝑠𝑜 𝑀𝑜𝑛𝑡𝑒
𝑇𝑜𝑛𝑑𝑜 𝑉𝑒𝑛𝑒𝑡𝑜

𝘔𝘦𝘳𝘭𝘰𝘵 𝘒𝘳𝘦𝘵 𝘉𝘶𝘵𝘶𝘴𝘴𝘪	

𝑁𝑒𝑔𝑟𝑎𝑚𝑎𝑟𝑜 𝑂𝑙𝑡𝑟𝑒 𝑇𝑒𝑎𝑛𝑢𝑚 𝑃𝑢𝑔𝑙𝑖𝑎

𝘊𝘢𝘣𝘦𝘳𝘯𝘦𝘵 𝘍𝘳𝘢𝘯𝘤 𝘉𝘦𝘭𝘭𝘪𝘢 𝘝𝘦𝘯𝘦𝘵𝘰

Calice
(Glass)

Bottiglia
(Bottle)

Calice
(Glass)

Bottiglia
(Bottle)

𝘕.𝘉:	𝘪𝘭 𝘯𝘰𝘴𝘵𝘳𝘰 𝘮𝘦𝘯𝘶 𝘱𝘶ò 𝘤𝘰𝘯𝘵𝘦𝘯𝘦𝘳𝘦 𝘢𝘭𝘭𝘦𝘳𝘨𝘦𝘯𝘪 𝘵𝘳𝘢 𝘤𝘶𝘪:	𝘚𝘦𝘯𝘢𝘱𝘦,				
𝘈𝘳𝘢𝘤𝘩𝘪𝘥𝘪,	𝘊𝘦𝘳𝘦𝘢𝘭𝘪;	𝘚𝘦𝘴𝘢𝘮𝘰,	𝘧𝘳𝘶𝘵𝘵𝘢,	𝘎𝘶𝘴𝘤𝘪𝘰,	𝘜𝘰𝘷𝘢,	𝘚𝘰𝘪𝘢,	𝘓𝘢𝘵𝘵𝘦,											
𝘚𝘦𝘥𝘢𝘯𝘰,	𝘔𝘰𝘭𝘭𝘶𝘴𝘤𝘩𝘪.𝘗𝘦𝘳 𝘢𝘭𝘭𝘦𝘳𝘨𝘪𝘦 𝘦 𝘪𝘯𝘵𝘰𝘭𝘭𝘦𝘳𝘢𝘯𝘻𝘦 𝘳𝘪𝘷𝘰𝘭𝘨𝘦𝘳𝘴𝘪 𝘢𝘭

𝘱𝘦𝘳𝘴𝘰𝘯𝘢𝘭𝘦

𝘕.𝘉:	𝘰𝘶𝘳 𝘮𝘦𝘯𝘶 𝘮𝘢𝘺 𝘤𝘰𝘯𝘵𝘢𝘪𝘯 𝘢𝘭𝘭𝘦𝘳𝘨𝘦𝘯𝘴 𝘪𝘯𝘤𝘭𝘶𝘥𝘪𝘯𝘨:	𝘔𝘶𝘴𝘵𝘢𝘳𝘥,	
𝘗𝘦𝘢𝘯𝘶𝘵𝘴;	𝘊𝘦𝘳𝘦𝘢𝘭𝘴,	𝘚𝘦𝘴𝘢𝘮𝘦;	𝘍𝘳𝘶𝘪𝘵,	𝘚𝘩𝘦𝘭𝘭,	𝘌𝘨𝘨𝘴,	𝘚𝘰𝘺,	𝘔𝘪𝘭𝘬,	𝘊𝘦𝘭𝘦𝘳𝘺,	
𝘔𝘰𝘭𝘭𝘶𝘴𝘤𝘴.𝘧𝘰𝘳 𝘢𝘭𝘭𝘦𝘳𝘨𝘪𝘦𝘴 𝘢𝘯𝘥 𝘪𝘯𝘵𝘰𝘭𝘦𝘳𝘢𝘯𝘤𝘦𝘴 𝘤𝘰𝘯𝘵𝘢𝘤𝘵 𝘵𝘩𝘦 𝘴𝘵𝘢𝘧𝘧.

𝘗𝘪𝘯𝘰𝘵 𝘎𝘳𝘪𝘨𝘪𝘰 𝘥𝘦𝘭𝘭𝘦 𝘝𝘦𝘯𝘦𝘻𝘪𝘦

Calice
(Glass)

Bottiglia
(Bottle)


