-APPETISERS-

BEEF OR VENISON CARPACCIO

served with pepper sauce, crumbled tarallo
and parmesan shavings

MIXED COLD CUTS AND CHEESE BOARD
VENISON OR WILD BOAR SALAMI
BEEF TARTARE
OCTOPUS LUCIANA STYLE
GREEN OR MIXED SALAD
CAPRESE WITH BUFFALO

PUMPKIN CREAM

with caprino cheese and bread croutons

- MAIN COURSES-

POLENTA WITH

Gorgonzola [ Octopus [ Porcini mushrooms.

RISOTTO WITH RED SHRIMP TARTAR

with shellfish bisque and stracciatella

VENISON RAVIOLI

With butter and sage

PACCHERI CARBONARA PASTA

with crispy guanciale and pecorino romano

PAPPARDELLE PASTA WITH WILD BOAR

On pumpkin cream

23.-/ 25.-

24.-

24.-

23.-

8.-/12--

15.-

15.-

19.-/23.-/25-

28.-APP.

min. 2 pers.

23.-

24.-

24.-



-SECOND COURSES-

PUNTINE, BBQ RIBS

Cooked at low temperature
with French fries

BASKET CHICKEN WITH HOUSE SAUCE

with French fries

MIXED FRIED FISH

With green salad and lemon mayonnaise

BEEF OR VENISON FONDUE CHINOISE

With sauces, chips and rice

SLICED BEEF TENDERLOIN WITH PORCINI MUSHROOMS

With roasted potatoes

VENISON FILLET

With polenta and Chef's sauce

- HAMBURGER -

MACHE SMASH

beef, cheddar, bacon, salad and house dressing
served with fries

PULLED PORK BURGER

Filleted pork, cheddar, onion and BBQ sauce
served with French fries

CHICKEN BURGER

Fried chicken, cheddar, salad and house sauce
served with French fries

-COUNTERSIDES-

POLENTA
RICE
BAKED POTATOES
FRENCH FRIES
SEASONAL VEGETABLES
PORCINI MUSHROOMS

34.-

25.-

39.-

39.-A.P.P.

min 2

49

49

22.-

21

20.-



- PIZLE -

MARGHERITA 14.-

tomato and mozzarella

MACHE PIZZA 20.-

tomato, mozzarella, m.di
bufala and cherry tomatoes

NAPOLI 17.-

tomato, mozzarella and anchovies

VEGETARIANA 17,50.-

Tomato, mozzarella, eggplant, zucchini
and peppers

WORSTEL & PATATINE 17,60.-

Tomato, mozzarella, sausage and chips

HAWAII 17,50.-

tomato, mozzarella, p.cotto and pineapple

TONNO & CIPOLLE 18.-

tomato, mozzarella, tuna and onions

DIAVOLA 18,50.-

tomato, mozzarella and pepperoni

ARRABBIATA 18,50.-

tomato, mozzarella, bacon and spicy oil

BUFALA 19.-

tomato, buffalo mozzarella

COTTO & FUNGHI 19.-

tomato, mozzarella, cooked ham and mushrooms

COTTO & MASCARPONE 19.-

tomato, mozzarella, cooked ham and
mascarpone cheese

COTTO & GORGONZOLA 19.-

pomodoro, mozzarella, cooked ham e gorgonzola

CRUDO E GORGONZOLA 920.-

tomato, mozzarella, raw ham
and gorgonzola cheese

SICILIANA 20.-

Tomato, mozzarella, anchovies, capers and olives

DESIDERIO 22.-

tomato, mozzarella, cooked ham, gorgonzola onions,
grana cheese

INTEGRAL DOUGH +2.-

INTOLERANCE:

QUATTRO FORMAGGI 19,50.-

tomato, mozzarella, gorgonzola, taleggio
and fontina cheese

CRUDO & MASCARPONE 19,50.-

tomato, mozzarella, raw ham
and mascarpone cheese

SALSICCIA & GORGONZOLA 19,50.-

tomato, mozzarella, sausage and gorgonzola cheese

SALSICCIA & FRIARIELLI 19,50.-

mozzarella, sausage and fiarielli

QUATTRO STAGIONI 20.-

Tomato, mozzarella, cooked ham, mushrooms,
olives and artichokes

PUGLIESE 20.-

tomato, mozzarella, cooked ham, onions and grana
cheese

BURRATA 20.-

tomato, cherry tomatoes and burrata cheese

SAPORITA 21

Tomato, mozzarella, pepperoni, bacon and olives

BURRATA & CRUDO 22.-

tomato, burrata and raw ham

PORCINI 23.-

tomato, mozzarella, porcini mushrooms and
grana cheese

CARPACCIO 23.-

tomato, mozzarella, beef carpaccio,
arugula and cherry tomatoes

VALTELLINA 23.-

mozzarella, bresaola, arugula, grana cheese
and cherry tomatoes

BUFALINA 23.-

mozzarella, buffalo mozzarella, arugula
and cherry tomatoes

KEBAB 23.-
Tomato, mozzarella, kebab and sauces
PARMIGIANA 23.-

tomato, mozzarella, eggplant and grana cheese

IF YOU ARE PRONE TO ALLERGIES OR INTOLERANCES PLEASE LET OUR
STAFF KNOW WHEN ORDERING



- DESSERTS -

HOMEMADE TIRAMISU

CHOCOLATE CAKE FROM THE HOUSE

CHURROS

5pcs. with nutella

HOMEMADE PANNA COTTA

With Caramel or Berries or Nutella

CINNAMON SEMIFREDDO

on warm apple cream

HOMEMADE ICE CREAM

2 balls of your choosing



BITTERS &
- DRINKS - -DISTILLED SPIRITS -

STILL WATER 1L 5,50.- JAGERMEISTER 6- 40t
SPARKLING WATER 1L 5,50.- AVERNA 6.- 40l
MONTENEGRO 6. 4cL

COCA COLA - ZERD 8- AMARO DEL CAPO 6. 4cL
ICE TEA PEACH - LEMON 5.- BRAULIO 7
FANTA - SPRITE 5.- FERNET 6.- 0L
GAZZOSA TANGERINE - LEMON 5.- DISARONNO 6.- 4cL
RED BULL 5,50.- VECCHIA ROMAGNA 6 4cL
GINGER BEER 5,50.- LIMONCELLO 6- 4cL
DRAFT BEER 0.3L/0.51L 450-/7- GRAPPA BIANCA 6- 201
GRAPPA BARRICATA  7- 2g

" APERITIFS & COCKTAILS

Aperol spritz 10.-
Campari spritz 10.- SOFT DRINKS
Lemon spritz 10.-
: kiss on the beach 10.-
Negroni 13.- . .
. Virgin mojito 10.-
Wrong Negroni 12.- : \
Sunset dream 10.- ~
Gin tonic 12.- ,-J
\ +6.- Gin mare
w +8.- Amuerte (%
M 1 \ ~
oscow mule 12.- 5.- for person \\.%;,b
Mojito 12.- e
Caipirinha 12.-

Margarita 12.-



o

>
CAFETERIA o= &
oo 1/
Espresso 2,50.-
Espresso macchiato 2,80.-
Espresso corrected 4.-
Cappuccino 4.-
Americano qu/ 3.-
Double espresso @@ 4,80.-
Shaker coffee &/} 5.- @2
) Latte macchiato 4,50.- \//
P Hot tea of your choice 5.- ¢
Hot chocolate 5.-
Ginseng 3.-
Orzo 3.-
Glass of water 1.-
Decaffeinated +0.50.-
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