BOTTEGA
4l GARZONE

ENOTECA GASTRONOMICA

TASTE MENU MUSEUM MENU

Prosciutto di Parma(Parma Ham) 24months

Zibello Culatello (Ham) DOP

Stracciatella Bakery Sarioli Bread

Basket of warm ribelle or bread
Basket of chicken croquettes
Warm French new potatoes

Andria Stracciatella
Cantabria Sea Anchovies
Warm French new potatoes

€ 14,50 per person, minimum for 2 people € 20,00 per person, minimum for 2 people

GARZONE MENU
Selection of salami
Pecorino Cheese tasting
Bakery Sarioli Bread
Roman-Style Artichokes

€ 14,50 per person, minimum for 2 people

DELI COUNTER - COLD CUTS

Prosciutto di Parma (Parma Ham) 24 months
Zibello Culatello (Ham) DOP

Bresciano Salami

Pancetta

Mortadella (Bologna) “Favola” Palmieri
Patacotto natural Cooked Ham

Local lard Bacon

Bresaola della Valtellina

Speck

Angus sirloin

OUR SELECTION OF HAMS AND CHEESES

“Italian Salami Great Selection”
“Bis di Cotti” - Mortadella Favola, Cotto Naturale
“Salami and Cheese Selection”

CHEESE COUNTER

Andria Stracciatella
Andria Burrata

Cheese Selection

French Cheese Selection
Pecorino Cheese Selection
Goat Cheese Selection
Cow'’s milk Cheese Selection

SPECIAL - OFF THE COUNTER

Cantabrian Contesa Anchovies “Serie Oro”

Cantabrian Contesa Anchovies "Serie Limitata”

Tasting Cantabrian Contesa Anchovies serie oro e serie limitata
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TO ACCOMPANY YOUR MEAL

Warm Tigelle Bread

Bakey Sarioli Bread (Focaccia)
Bakery Sarioli toasted bread
Corn Gallette (corn-cakes)
Warm French new potatoes
Basket of chicken croquettes

VEGETABLES

Sweet-and-sour Giardiniera
Caramelized Figs
Roman-Style Artichokes
Friarielli (Rapini)

Tris dell'Orto

CROSTONI:
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“Dalla Puglia al Cantabrico” - Burrata, Pequillo Peppers, Cantabrian Sez €

“Mediterraneo” - Burrata, Pomodoro pelato LC e Prosciutto di Parma
“L'ltaliano” - Stracciatella Pugliese, Friarielli e driade tomatoes

“Vikingo” - Norvegian smoked salmon with dill
“Mazinga" - Angus Sirloin,borratane onions, Pate

“Vegetariano” - Grilled Vegetables, Stracciatella, Patée

“Vegano” - Grilled Vegetables, Patate, Paté

“Campano” - Bufala Mozzarella, Fresh tomatoes or peeled

“Romano” - Antichokes e Pecorino
CANAPES:

“Tartufina" - Truffle Butter, Prosciutto di Parma Ham

“Golosa” - Local lard bacon, Honey

“Alaska” - Butter, Norvegian smoked salmon with dill

“Bolognina" - truffle-butter, Mortadella Favola
“Bufalina" - Pesto, stracciatella

“Friulana” - Cooked ham, Antichokes
“Garzoncina” Ask to the Garzone

OUR DESSERT:
Sbrisolona

Salami Chioccolate

“Dai Dai” Ice Cream treats

* Frozen product

- some of the products may undergo negative blast chilling

- Please report any food allergies and intolerance to the staff

- Cheese and salami are limited to the production capacity of our suppliers
- Please feel free to ask any question, we are glad to help

- We don't make coffee, don't ask why
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