
STARTERS
Cold cuts and mixed cheese
soppressa, salame con aglio, salame piccante, speak...

Fresh Asiago cheese, aged Asiago cheese

€ 12,0

Polenta, soppressa and mushrooms € 12,0

Parma ham € 10,0

Polenta, mushrooms and Tosella cheese € 12,0

Foal bresaola and Asiago cheese € 10,0

Caprese (Mozzarella cheese and tomatoes) € 10,0

Bufala mozzarella cheese from Campania
125 gr mozzarella_
250 gr mozzarella_

€ 5,0
€ 10,0

Burrata cheese
125 gr burrata_
330 gr burrata_

€ 7,0
€ 15,0

FISH STARTERS
Oysters
The price has to be understood for one piece € 3,6

“Guazzetto misto” *
Mussels, clams, shrimps, prawns, prawn tails € 18,0

Mussels with tomatoes € 11,0

Scallop * € 5,0

Shrimps with cocktail sauce € 6,0

Marinated anchovies € 7,0

Mixed starter of the day * € 20,0

Baccalà (codfish) with polenta € 13,0

FIRST COURSES
Risotto with porcini mushrooms
(for at least 2 people - price has to be understood for one 
person)

€ 14,0

Bolognese Lasagna € 9,5

Asiago cheese Lasagna € 9,0

Homemade gnocchi with smoked ricotta € 9,0

Homemade gnocchi with tomato sauce € 8,5

Pasta with “ragù alla Bolognese” (meat sauce)
Pasta with tomato sauce € 8,5

Bigoli all’anitra (a special kind of pasta with duck meat 
sauce) € 12,0

FIRST COURSES (FISH)
Spaghetti with clams € 14,0

Spaghetti with shrimps
or prawns and tomato sauce * € 13,0

Spaghetti with seafood *
mussels, mixed seafood with tomato sauce € 18,0

Pasta with smoked salmon and heavy cream € 13,0

MAIN COURSES (MEAT)
Chicken breast with peppers € 10,0

Sausage with polenta € 7,5

Pork chop € 7,5

Beef chop € 13,0

Rib eye steak
Medium_

Large_
€ 20,0
€ 28,0

Grigliata mista di carne (a pers, min due pers) € 14,0

Mixed grilled meat
Small_

Medium_
€ 15,0
€ 23,0

MAIN COURSES (FISH)
Grilled prawns *
four medium pieces € 15,0

Grilled Orata
400 gr_
600 gr_

€ 12,0
€ 15,0

SIDE DISHES
Fries * € 3,5

Mixed salad € 5,0

Baked potatoes € 4,0

Mixed mushrooms € 5,0

Porcini mushrooms € 7,0

Grilled vegetables € 4,0

Corkage fee
(price per bottle) € 10,0

Some of our ingredients may contain allergens. For further information, 
please ask our staff

*It contains frozen products
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SIDE DISHES CORKAGE FEE

Fries

Mixed salad

Grilled vegetables

Porcini mushrooms

Baked potatoes

Mixed mushrooms

The corkage fee is the usage of bringing to the restaurant a wine 
bottle bought somewhere else and paying to the restaurant 
an amount corresponding to the service, uncorking, glasses 
washing and decanter. 
 
In English it is also called “BYOB” (“bring your own bottle” or 
“bring your own booze”) and various restaurants, which can also 
be found online, show a sign with this acronym.
 
This expression appeared for the first time in 1950s and is also 
used in the domain of private parties, when alcoholic drinks are 
not served by the person who organized the party but are the 
guests who bring their own bottles.
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