
APPETIZERS

FIRST COURSES

MAIN COURSE

SIDES

FLATBREADS

DESSERTS

(For Two)
Piacenza Cold Cut Platter 
with Pickled Garden Vegetables

€ 24,00

Cotechino
with Stewed Lentils

€ 12,00€ 12,00

Foie gras
with Fig Jam and Brioche Bread

€ 20,00

Dry-Marinated Salmon 
with Dill Sour Cream

€ 18,00

Bruschetta (4 pcs)Bruschetta (4 pcs)
with Creamed Cod and Olive Powder

€ 12,00

Classic Mondeghili 
(Milanese Meatballs) 
with Savory Cream Sauce

€ 14,00

Beef TartareBeef Tartare
with Buffalo Stracciatella and 

Crispy Capers
€ 20,00

Raw Sausage
with Oil, Salt, and Bruschetta Bread

€ 14,00

Puntarelle (Roman Chicory) 
Salad

with Cantabrian Anchovies
€ 14,00€ 14,00

Veal Bone Baguette
with Bone Marrow and Rosemary 

Bread Sails
€ 16,00

Artichoke Leaves with Lemon Oil
and Parmesan Shavings

€ 14,00€ 14,00

Deep Fried Artichoke Wedges
with Black Sesame and 
Himalayan Salt

€ 14,00

(For Two)
Mini Sausage Skewer  

with Honey Mustard and Wasabi with Honey Mustard and Wasabi 
Mayonnaise
€ 22,00

Pappardelle
with Braised Meat Sauce

€ 18,00

Fresh Paccheri 
with Ossobuco Chunks in 
Gremolada sauce

€ 20,00€ 20,00

Troccoli with Cacio e Pepe
(Pecorino Cheese and pepper)

€ 14,00

Troccoli with Cacio e Pepe
(Pecorino Cheese and pepper)
and Lime Shrimp Tartare

€ 20,00€ 20,00

Caramelle Piacentine
(fresh Pasta)

with Alpine Sage Butter and 
Parmesan Shavings

€ 16,00

Red Beet and Thyme Risotto
with Roquefort Pearlswith Roquefort Pearls

€ 20,00

Pinoli bobbiesi
(fresh Pasta)

Sautéed with Tomato and Porcini 
Mushrooms
€ 18,00

Pasta e FagioliPasta e Fagioli
with Our Hand-cut Maltagliati Pasta

€ 12,00

Roasted Potatoes
€ 8,00

Potato Chips with Sea Salt Flakes
€ 8,00

Mashed Potatoes
€ 8,00

Vegetable of the DayVegetable of the Day
€ 8,00

Mixed Grilled Vegetables
€ 10,00

Classic Tiramisu
€ 8,00

Nougat Semifreddo with Chocolate Cream
€ 8,00

Persimmon Bavarian Cream with English Sauce and 
Amaretti Crumble

€ 8,00€ 8,00

Apple Pie with Ice Cream (Shortcrust Pastry)
€ 8,00

Culaccia Ham & Cherry Tomatoes
€ 16,00

Buffalo Stracciatella, with Anchovy 
Fillets, Parsley, and Lemon Oil

€ 14,00

Chickpea Hummus, Grilled Chickpea Hummus, Grilled 
Vegetables, Sun-dried Tomatoes and 

Taggiasca Olives
€ 12,00

Escargot à la Bourguignonne 
6 pcs € 14,00 / 12 pcs € 22,00

Chateaubriand - Approx. 250 g
€ 35,00

Breaded and Pan Fried Veal 
Cutlet on the Bone

€ 26,00€ 26,00

Grilled Beef Filet Mignon 
Approx. 200 g

€ 30,00

Rosemary Beef Skirt Steak
€ 26,00

Seasoned Beef Tartare
€ 26,00€ 26,00

Grilled Pork Chop
€ 24,00

Devil's Style Spring Chicken
€ 22,00

Sausage Sword
€ 24,00

Beef Rib Steak - Approx. 500 g
€ 29,00

T-bone SteakT-bone Steak
€ 8,00 all’etto

Beef Ribeye
€ 32,00

Beef Chunks Braised in 
Barbaresco Wine with Polenta

€ 26,00


