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IN S.AMBROGIO

ANTIPASTI

PESCE

Sautéed Sardinian mussels with black pepper, ginger and lime
€12

Sea crostini: creamed cod, marinated salmon, lumpfish roe, butter and anchovies
€13

Carasau bread millefeuville, smoked tuna and swordfish carpaccio on tzaziki cream
€12

Crispy octopus on potato pie and paprika cream
€13

Warm cuttlefish and king prawns with crispy chicory, cherry tomatoes and radishes
€13

CARNE

Tasting of cold cuts and cheeses combined with jams
€13

Landfare crostini: livers, vegetable cream, tomato, dried cherry tomatoes and nduja
€10

Beef carpaccio on a bed of paint, fresh truffle flakes and rocket pesto
€14

Carasau bread strudel, filled with turnip greens, walnuts and nduja on pecorino fondue
€11

VEGETARIANO

Seasonal vegetable flan on a Sienese pecorino cheese fondue and toasted almonds
€10
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‘ FIRST DISHES ‘
FISH
Spaghetti with clams and marinated pink shrimp tartare
€17

Ravioli stuffed with prawns and confit lemon, Mediterranean lobster, bisque, zucchini
and pistachio cream

€16

Fettuccine with cuttlefish ink, seafood ragout, saffron potato cream and mullet bottarga
€14

Fregola with butter and anchovies, crunchy breadstick and confit tomato pesto
€11

MEAT

Pici pasta bronze-drawn with white ragout and fresh truffle flakes
€13

Guitar spaghetti with cheese and pepper, spinach cream and crispy bacon
€12

Paccheri with lampredotto, artichokes, green sauce and crispy croutons
€11

Gnocchi with asparagus, their cream, sausage and Andriese burrata
€12

VEGETARIAN

Gnudi with summer sauce, fresh basil and pecorino cheese reserve
€12

Cold seasonal soup, toasted pine nuts and parmesan wafer
€11



f/“GﬂNERZIA

\/ .
-’ laMattonaia

IN S.AMBROGIO

‘ MAIN DISHES ‘

FISH

Tuna in poppy-crusted, fake potato cubes on spicy sauce
€20

Fried shrimp, squid, anchovies, cod and gazpacho sauce

€18

Sliced Mediterranean squid and grilled vegetables, citronette dressing
€20

Sea bass meatballs from Orbetello on velvety asparagus cream
€16

MEAT

Fillet of beef, porcini mushrooms and foie gras sauce
€22

Sliced Scottona steak, artichokes and artichokes
€18

Fillet of pork, honey reduction and truffle potato cream
€16

VEGETARIAN

Eggplant parmigiana and chickpea hummus
€15

CRUDITE

Tuna tartare, grapefruit gel, soy sauce and black crostini
€16

Beef tartare, foie gras medallions and old-fashioned mustard
(A V4
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‘ SIDE DISHES ‘

Fried artichokes
€7

Mixed fried vegetables
€7

French fries
€5

Roast potateos
€5

Sauteed spinach
€5

Chickpeas in olive oil
€5

Beans in olive oil
€5

Mix salad
€5

Crab salad, cherry tomatoes and grapefruit
€8

Caesar salad
€7
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‘ PIZZE
CLASSICS
MARINARA .ottt ses s esesessassbe s sesssessssssssssssesessssesesessnsesessssesensaserensases €6
tomato, garlic, basil and oregano
MARGHERITA .ttt cre s ss s sesses e sse s ses s sssssssesssssbesensessnessasesessssenensasnen €7
tomato, mozzarella fior di latte and basil
MARGHERITA DOP ..ttt cseessesese s essssesessasesesessssssssssesessssssessssssssessssssensasans €9
tomato, buffalo mozzarella and basil
BUFALINA .ottt ctcestenesesses s ssssesesesssses e ssesesesssresessessnessasessnsssasenensasnenssasesn €10
tomato, buffalo mozzarella and ricotta rim
NAPOLETANA .ottt eresessesessssesesessssesessesesessssesessssasesessssssnsssenessasesensas €9
tomato, anchovies, oregano, capers and mozzarella fiordilatte
NAPOLI ANNI GO ....aeeceeteeesceesesee e sesssesesessssesessssesessssessnsssssessssssssensasssensasans €9
mozzarella, tomato, sausage and rapini broccoli
POMBERIQ .ttt sttt sess s s s s s s sas s e s s b sbeasassaeseabesssessesensnssrensnsane €8
tomato, eggplant, gorgonzola, onions and chilli
VEGETARIANA .ottt et esss s sessese s sasesessssesssessasessssssesessasssessasesssensasessases €9
tomato, zucchini, aubergines, mozzarella fiordilatte, basil and olives
SANT AMBROIGIOQ ..ttt ssses e sessese s es s ssssessssssessssaseneseasesenssasnn €10
tomato, buffalo mozzarella, zucchini and nduja
GALATEQ ettt s st sesesssessse s sesessssesessssssessssessnesensessssssasessssasessnsnsasenes €9
tomato, spicy salami and scamorza cheese
BOLIE et cse s ss s sse s sessbe s sesssssss s sasssesessessbessabessnsssassbesessesenessasnn €9
tomato, onion, smoked cheese, tuna and olives
WHITES
B FUMET ettt ea s cbes e sbe s sbe bbb sbe s ses s s bbb sas s b s sesenesesssbesensasenens €9
smoked scamorza and buffalo mozzarella, smoked burrata and speck on the way out
FRANGCESCANA ..ottt sae e sessaesssesssssessssesesessssssessssessnesensesessssensssasssensnses €9
mozzarella fiordilatte, endive, cherry tomatoes, smoked burrata and oregano
DEL SUD ottt sesesssses e sesesesessssssasesessssesesessasessssssssensasssesesssenessasessnsanes €10
smoked buffalo mozzarellg, dried tomatoes, burrata cheese and oregano
VIOLA ettt ses st sse s ses e s sss s ssesbe s esssbesessessnessssesesessassbssssasensnsasesenees €10
fiordilatte mozzarella, scamorza cheese, Treviso radicchio, Tropea onions and crispy bacon
COVACCINI & CALZONI
COVACCINO BIANCO O ROSSO ..ttt esessssesesessssessssssesessssesensanes €4
CAPRESE DO sinissssisssinssssisisssnss coassisssaisssminsssintsssnssissisissinss s isasssssainsdinsssists s isissss A isiasss €9
tomato, buffalo out, cherry tomatoes, basil and oregano
CALZONE ettt esss s sea s ssssssssess s ssessabesssessasessssssesenssssnsssssesenessassrenens €11
tomato, courgettes, aubergines, mozzarella, raw ham
Vegetables added €1
Added cold cuts, buffalo mozzarella or burrata €2




