
1. Gluten 2. Nuts 3. Mustard 4. Sesame 5. Crustaceans 6. Peanuts 7. Celery 8. Eggs 9. Fish 10. Molluscs 11. Dairy 12. Sulphites 13. Lupin 14. Soya

DELICATESSEN

Culurgiones with tomato sauce 1,7,8,11  ............... 14  

Pappardelle bolognese 1,7,11   . ......................... 18  

Paccheri carbonara 1,8,11  .............................. 14  

Gnocchetti with suckling-pig ragù, saffron, 
king oyster mushrooms and smoked ricotta 1,7,11,12 ..19
Milanese risotto with beef tartare and
veal demi-glace 7 .................................... 20
“Our Gricia”Tagliolini with butter, Parmesan 
cheese and crispy pork guanciale 1 ............... 14

Rabbit Cacciatora style  7,12          4,1 for 100 g

Chef's lasagna 1,7,8,11,12                              5,6 for 100 g

Chicken Scaloppine
with Lemon Sauce 1,12      3,5 for 100 g

Cagliari-style tripe 7          2,5 for 100 g

Meatballs in tomato sauce 1,8,11                3,9 for 100 g

Meatballs with beer and onions 1,8,11,12  3,9 for 100 g

Veal with tuna sauce 9,8,12                                  6,3 for 100 g

Snails in tomato sauce                                              6,5 for 100 g

Grilled vegetables            2,8 for 100 g

Potatoes in green herb sauce   2,5 for 100 g
Goulash             4,5 for 100 g

Tomato, cucumber
and basil salad            2,8 for 100 g

Eggplant parmigiana 7,11            3,1 for 100 g

Vegetable caponata 7,12             2,8 for 100 g

Sautéed Seasonal Vegetables    2,8 for 100 g

Sautéed mushrooms with garlic,
olive oil and parsley               3,2 for 100 g

Caprese: Tomato, Buffalo mozzarella
and basil 11 ................................... 16

Caesar salad: mixed greens, 
grilled chicken, crispy guanciale, 
bread croutons, parmesan shavings 
and Caesar dressing 1,3,11    .............. 14
 

Beef carpaccio with rocket and grana cheese 11 ........16
Beef tartare with oil and salt .......................... 13
French-style beef tartare 8,3,9,12   ........................ 14
Tartare of the Week ....................................15/17 
Alba-style beef carpaccio ................................. 19

RAW
Prices are per portion

PASTA Deep Fry

SALADS

BUTCHERFrom the

Maialetto  Variable price            5 for 100g
Lamb        Variable price    5,5 for 100g
Kid goat   Variable price      5 for 100g

BY RESERVATION& SUBJECT TO AVAILABILITYMIXED
GRILL 6 for 100g

Beef, Chicken, Pork & French Fries
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OUR PREPARATIONS

BEEF CHICKEN / TURKEY /
QUAIL / RABBIT

PORK
Chicken Wings
Chicken Thighs
Chicken Drumstick
Chicken Breast
Whole Chicken
Rabbit
Quail

3.5 for 100g

3.5 for 100g

3.5 for 100g

3.5 for 100g

16 for 1 KG

3.5 for 100g

3.5 for 100g

Ribeye 
Tenderloin
Rib Steak
Topside
Chuck
Flank
Skirt Steak
Silverside
Rump Paillard

7 for 100g

8 for 100g

4.5 for 100g

5 for 100g

7 for 100g

7 for 100g

7 for 100g

5 for 100g

5 for 100g

Bacon
Pork Chop
Pork Sausage
Pork Neck steak 
Pork Ribs
Pork Loin

3.8 for 100g

  3 for 100g

3.8 for 100g

3.8 for 100g

4.5 for 100g

5.5 for 100g

Classic Beef Burger

Classic Chicken/Turkey Burger

Special Beef Burger

Special Chicken Burger

Breaded Chicken/Turkey Cutlets

Breaded Pork Cutlets

Chicken Rolls with Bacon

Chicken, Ham & Cheese Rolls

Beef, Ham & Cheese Rolls

Pork, Ham & Cheese Rolls

Seasoned Beef Strips

Mixed Pork Skewers

Chicken Skewers

Special Skewers

Small Sausage Skewers

Cordon Bleu

Classic Chicken

Turkey Meatloaf

Special Chicken/Turkey Meatloaf

5 for 100g

3 for 100g

3 for 100g

4 for 100g

3.5 for 100g

3.5 for 100g

4 for 100g

4 for 100g

3.9 for 100g

  5 for 100g

  5 for 100g

5.5 for 100g

5.5 for 100g

3.5 for 100g

3.5 for 100g

3.5 for 100g

3.5 for 100g

  4 for 100g

3.5 for 100g

NEW

NEW

Beef Rolls with Ham and Fontina Cheese,
in Pizzaiola Sauce      4,5 for100 g

Pork Collar Stew in Tomato Sauce
with Potatoes and Peas         3,8 for 100 g

NEWNEW

NEW


