
 

O U R  A P P E T I S E R S  F R O M  T H E  L A N DO U R  A P P E T I S E R S  F R O M  T H E  L A N D

T A G L I E R E  C H I  B U R D L A ZT A G L I E R E  C H I  B U R D L A Z   1 61 6
OUR NATIONAL SELECTION OF CURED MEATSOUR NATIONAL SELECTION OF CURED MEATS

SERVED WITH A SAMPLE OF OUR PICKLED VEGETABLES AND SQUACQUERONE SERVED WITH A SAMPLE OF OUR PICKLED VEGETABLES AND SQUACQUERONE 
CHEESE PRODUCED BY THE CENTRALE DEL LATTE OF CESENACHEESE PRODUCED BY THE CENTRALE DEL LATTE OF CESENA

I L  M A I A L E  T R A N Q U I L L O  I L  M A I A L E  T R A N Q U I L L O  1 81 8
30-MONTH AGED FINE SWEET HAM FROM THE “BETELLA” FARM 30-MONTH AGED FINE SWEET HAM FROM THE “BETELLA” FARM 

SERVED WITH FRIED GNOCCOSERVED WITH FRIED GNOCCO

V I T E L  T O N N É  A I  G I O R N I  N O S T R I  V I T E L  T O N N É  A I  G I O R N I  N O S T R I  1 41 4
VACUUM-COOKED VEAL ROUND, WITH DELICATE CREAMY TUNA SAUCE VACUUM-COOKED VEAL ROUND, WITH DELICATE CREAMY TUNA SAUCE 

AND CAPER LEAVESAND CAPER LEAVES

I L  F I O R E  C R I C K  C R O C K  I L  F I O R E  C R I C K  C R O C K  1 21 2
COURGETTE FLOWER STUFFED WITH RICOTTA, MOZZARELLA,COURGETTE FLOWER STUFFED WITH RICOTTA, MOZZARELLA,
DRIED TOMATOES AND OLIVES IN A CRISPY PANKO TEMPURADRIED TOMATOES AND OLIVES IN A CRISPY PANKO TEMPURA

T A R T A R E  P I E M O N T E S ET A R T A R E  P I E M O N T E S E   1 61 6
TARTARE OF FASSONA BEEF FROM PIEDMONT, HAND-CHOPPED,TARTARE OF FASSONA BEEF FROM PIEDMONT, HAND-CHOPPED,

SERVED WITH SICILIAN CAPERS, ORGANIC EGG YOLK,SERVED WITH SICILIAN CAPERS, ORGANIC EGG YOLK,
DIJON MUSTARD, TROPEA ONION MARINADEDIJON MUSTARD, TROPEA ONION MARINADE

G I A R D I N I E R A  N O S T R AG I A R D I N I E R A  N O S T R A   1 21 2  
STRICTLY HOMEMADE, WITH SEASONAL VEGETABLESSTRICTLY HOMEMADE, WITH SEASONAL VEGETABLES

AND EXTRA VIRGIN OLIVE OILAND EXTRA VIRGIN OLIVE OIL

T E G A M I N O  A L L A  P A R M I G I A N AT E G A M I N O  A L L A  P A R M I G I A N A   1 41 4  
THE TRADITIONAL AUBERGINE PARMIGIANA THE TRADITIONAL AUBERGINE PARMIGIANA 

SERVED IN THE PANSERVED IN THE PAN

L A  B R U S C H E T T A  A L L’ I T A L I A N AL A  B R U S C H E T T A  A L L’ I T A L I A N A   99  
TOASTED LOCAL BREAD WITH FRESH TOMATO, BASIL, TOASTED LOCAL BREAD WITH FRESH TOMATO, BASIL, 

OREGANO AND MURAGLIA OILOREGANO AND MURAGLIA OIL

C O V E R  C O V E R  22 E M P T Y  P I A D I N A  E M P T Y  P I A D I N A  11

A L L E R G E N S  -  P L E A S E  I N F O R M  T H E  D I N I N G  R O O M  S T A F F  I F  Y O U  N E E D  T O  A V O I D  C E R T A I N  F O O D S  O R  A L L E R G E N S  B E F O R E  P L A C I N G  Y O U R  O R D E R .A L L E R G E N S  -  P L E A S E  I N F O R M  T H E  D I N I N G  R O O M  S T A F F  I F  Y O U  N E E D  T O  A V O I D  C E R T A I N  F O O D S  O R  A L L E R G E N S  B E F O R E  P L A C I N G  Y O U R  O R D E R .
W E  C A N N O T  E X C L U D E  T H E  P O S S I B I L I T Y  O F  C R O S S  C O N T A M I N A T I O N  D U R I N G  P R E P A R A T I O N S  I N  T H E  K I T C H E N .

T H E R E F O R E  O U R  D I S H E S  C A N  C O N T A I N  T H E  F O L L O W I N G  A L L E R G E N S  P U R S U A N T  T O  R E G .  U E  1 1 6 9 / 1 1
* R A W  M A T E R I A L S  /  P R O D U C T S  B U T C H E R E D  L O C A L LY  –  S O M E  F R E S H  P R O D U C T S  O F  A N I M A L  O R I G I N ,  L I K E  F I S H  P R O D U C T S  C O N S U M E D  R A W ,  A R E  S U B J E C T E D  T O

Q U I C K  T E M P E R A T U R E  R E D U C T I O N  T O  G U A R A N T E E  Q U A L I T Y  A N D  F O O D  S A F E T Y  A S  D E S C R I B E D  I N  T H E  H A C C P  P L A N  P U R S U A N T  T O  R E G .  C E  8 5 2 / 0 4  A N D  R E G .  C E  8 5 3 / 0 4 .
F R O Z E N  P R O D U C T S  -  D I S H E S  M A R K E D  W I T H  A N  A S T E R I S K  ( * )  M A Y  B E  P R E P A R E D  W I T H  R A W  M A T E R I A L S  T H A T  W E R E  F R O Z E N  A T  O R I G I N  D E P E N D I N G  O N  M A R K E T  A V A I L A B I L I T Y .



 

S A L A D S  F R O M  T H E  G A R D E NS A L A D S  F R O M  T H E  G A R D E N

T R O P I C A L  S U M M E R  T R O P I C A L  S U M M E R  1 41 4  
MIXED SALAD, SAUTÉED PRAWNS, CRUNCHY CELERY, CHERRY TOMATOES, MIXED SALAD, SAUTÉED PRAWNS, CRUNCHY CELERY, CHERRY TOMATOES, 

CUCUMBERS, CASHEWS, MANGO AND LIME DRESSINGCUCUMBERS, CASHEWS, MANGO AND LIME DRESSING

P O L L O KP O L L O K   1 31 3
MIXED WILD SALAD, ORGANIC GRILLED CHICKEN, AVOCADO,MIXED WILD SALAD, ORGANIC GRILLED CHICKEN, AVOCADO,

RADISHES, CHERRY TOMATOES, ROASTED ALMONDS,RADISHES, CHERRY TOMATOES, ROASTED ALMONDS,
FLUO ONION, YOGURT DRESSINGFLUO ONION, YOGURT DRESSING

C A P R E S E  N O S T R A  C A P R E S E  N O S T R A  1 31 3  
MIXED WILD SALAD, SMALL BUFFALO MOZZARELLAS,MIXED WILD SALAD, SMALL BUFFALO MOZZARELLAS,

COLOURED DATTERINO TOMATOES, BASIL, OLIVES, OREGANOCOLOURED DATTERINO TOMATOES, BASIL, OLIVES, OREGANO

I N S A L A T A  V E G A N  I N S A L A T A  V E G A N  1 21 2  
MIXED WILD LEAVES, BLACK BEANS, AVOCADO, RASPBERRIES, MIXED WILD LEAVES, BLACK BEANS, AVOCADO, RASPBERRIES, 

EDAMAME AND SESAME SEEDSEDAMAME AND SESAME SEEDS

C H E E S E S . . .  O U R  S E L E C T I O N  C H E E S E S . . .  O U R  S E L E C T I O N  1 81 8  

C H I B U  P O K ÈC H I B U  P O K È   1 51 5  
BASMATI RICE, SOY MARINATED SALMON, AVOCADO, EDAMAME, CHERRY TOMATOES, CUCUMBERS, BASMATI RICE, SOY MARINATED SALMON, AVOCADO, EDAMAME, CHERRY TOMATOES, CUCUMBERS, 

MARINATED CABBAGE, TOASTED SESAME AND TERIYAKI SAUCEMARINATED CABBAGE, TOASTED SESAME AND TERIYAKI SAUCE

OUR SUPER-FINE AND HIGHLY SELECTED INTERNATIONAL RANGE OF FINE CHEESES.. .OUR SUPER-FINE AND HIGHLY SELECTED INTERNATIONAL RANGE OF FINE CHEESES.. .
WE SERVE THEM WITH HOMEMADE PRESERVES, ORGANIC HONEY AND SEASONAL FRUITWE SERVE THEM WITH HOMEMADE PRESERVES, ORGANIC HONEY AND SEASONAL FRUIT

N A M EN A M E T Y P E  O F  M I L K T Y P E  O F  M I L K O R I G I NO R I G I N S P E C I A L  F E A T U R E SS P E C I A L  F E A T U R E S

MANCHEGOMANCHEGO
GRAN RESERVA PDO GRAN RESERVA PDO 

SHEEPSHEEP SPAINSPAIN One of the best-known Spanish cheeses in the world.One of the best-known Spanish cheeses in the world.
Rich and persistent flavour and texture.Rich and persistent flavour and texture.

BUCHE DE CHÈVRE MONS   BUCHE DE CHÈVRE MONS   GOATGOAT FRANCEFRANCE Sweet and delicate goat’s cheese with a sl ightly acidic taste typical of goat’s cheeses.Sweet and delicate goat’s cheese with a sl ightly acidic taste typical of goat’s cheeses.

GRUYERE FROMGRUYERE FROM
THE SWISS ALPS PDOTHE SWISS ALPS PDO

COWCOW SWITZERLANDSWITZERLAND Aged in the cellars of the Tunnel de la Collonge, it  has an enveloping aroma, Aged in the cellars of the Tunnel de la Collonge, it  has an enveloping aroma, 
a persistent and sl ightly spicy taste.a persistent and sl ightly spicy taste.

REBLOCHON FERMIERREBLOCHON FERMIER
DOP MONSDOP MONS

COWCOW FRANCEFRANCE High-quality semi-mature cheese with ivory-colored mold on the skin that gives the cheeseHigh-quality semi-mature cheese with ivory-colored mold on the skin that gives the cheese
this intense sweet flavor reminiscent of hazelnut.this intense sweet flavor reminiscent of hazelnut.

SHOPHIRE BLUECHEESESHOPHIRE BLUECHEESE COWCOW ENGLANDENGLAND
Aged in Port wine and preserved with Corinthian raisins.  Cheese characterised by special  aromas,Aged in Port wine and preserved with Corinthian raisins.  Cheese characterised by special  aromas,

hints of caramel and enveloping spicy herbs.Known as one the best Blue cheeses in the world.hints of caramel and enveloping spicy herbs.Known as one the best Blue cheeses in the world.



 

O U R  H O M E  A N D  H A N D - M A D E  P A S T A

M A D A M E  T A G L I A T E L L A  1 4
HANDMADE EGG TAGLIATELLE

WITH MEAT RAGOUT.. .
JUST AS MY GRANDMOTHER USED TO MAKE

T O R T E L L O N I  T R I C O L O R E  1 5
HANDMADE TORTELLI FILLED WITH BUFFALO MOZZARELLA, 

EMULSION OF YELLOW AND RED DATTERINO TOMATOES, BASIL PESTO

C R E M A  O R A N G E  1 2
WARM CARROT CREAM WITH YOGHURT AND GRILLED PIECES 

OF BREAD AND TOASTED SEEDS

P A S S E G G I A T A  B U C O L I C A  1 4
RISOTTO-STYLE MEZZE MANICHE PASTA 

WITH ROASTED PEPPER CREAM 
AND WHITE VEAL AND RICOTTA SAUCE  

S A P O R I  D E L  S U D  1 4
POTATO GNOCCHI WITH PIENNOLO TOMATO CREAM, 

FRIED AUBERGINES AND BURRATA CREAM

L I N G U I N A  G E N O V E S E  1 3
LINGUINE WITH TRADITIONAL GENOESE PESTO, GREEN BEANS AND POTATOES 

AND CRUNCHY BREAD, PINE NUTS AND PECORINO CHEESE

S P A G H E T T O N E  A L L A  P U M M A R O L A  1 2  [ V E G ]
SPAGHETTONI GENTILE, 

WITH COLOURED DATTERINO TOMATO SAUCE AND BASIL

L A  C A R B O N A R A  D I  Z I A  O T T A V I A  1 4
SHE USED BRONZE-DRAWN RIGATONI, A GOOD PEPPERY BACON,

THE EGGS FROM HER HENS AND A GOOD PDO PECORINO ROMANO.

WE DON’T HAVE OUR OWN HENS, BUT FOR THE REST,
WE’VE COPIED IT IN A BIG WAY!

C O V E R  2 E M P T Y  P I A D I N A  1



 

F R O M  O U R  O P E N  G R I L LF R O M  O U R  O P E N  G R I L L

M A R B L I N GM A R B L I N G O R I G I N O R I G I N A V A I L A B L E  C U T S A V A I L A B L E  C U T S P R I C EP R I C E

SASHI FINLANDIA SASHI FINLANDIA •••••••••• EUROPEEUROPE ENTRECOTE ENTRECOTE 8 HUNDRED GRAMS8 HUNDRED GRAMS

LA ROMAGNOLA LA ROMAGNOLA •••• ITALYITALY ENTRECOTE ENTRECOTE 6 HUNDRED GRAMS6 HUNDRED GRAMS

BLACK ANGUS PIEMONTESE BLACK ANGUS PIEMONTESE 
MEAT GUSTMEAT GUST •••••••• ITALYITALY ENTRECOTE ENTRECOTE 8 HUNDRED GRAMS8 HUNDRED GRAMS

TAMACO DARK REDTAMACO DARK RED •••••••••••• SPAINSPAIN ENTRECOTE ENTRECOTE 8 HUNDRED GRAMS8 HUNDRED GRAMS

OMAHA PACKERSOMAHA PACKERS •••••••• USUS FLORENTINE STYLEFLORENTINE STYLE 9 HUNDRED GRAMS9 HUNDRED GRAMS

JOHN STONEJOHN STONE •••••• IRELANDIRELAND TOMAHAWKTOMAHAWK 8 HUNDRED GRAMS8 HUNDRED GRAMS

ABERDEEN ANGUSABERDEEN ANGUS •••••• SCOTLANDSCOTLAND ENTRECOTEENTRECOTE 7 HUNDRED GRAMS7 HUNDRED GRAMS

F I L E T T O  D I  M A N Z O  F I L E T T O  D I  M A N Z O  2 52 5
IRISH BEEF 300 GR   IRISH BEEF 300 GR   

R I B E Y ER I B E Y E
URUGUAY BEEFURUGUAY BEEF

BISTECCABISTECCA 400 GR  400 GR 2525  -    -  TAGLIATATAGLIATA 300 GR  300 GR 2222

M E A T  C U T S M E A T  C U T S 

HAVE A LOOK AT OUR MEAT SHOWCASE, WE CHOOSE AMONG THE BEST LOINS FROM ALL OVER THE WORLD, WE ALWAYS HAVE SOMETHING NEWHAVE A LOOK AT OUR MEAT SHOWCASE, WE CHOOSE AMONG THE BEST LOINS FROM ALL OVER THE WORLD, WE ALWAYS HAVE SOMETHING NEW

LA NOSTRA SELEZIONE INTERNAZIONALE DI CARNI IN OSSOLA NOSTRA SELEZIONE INTERNAZIONALE DI CARNI IN OSSO



 

C I C C I A G R I L L  2 0 
SELECTION OF GRILLED MEATS

- LOCAL SAUSAGE (MORA ROMAGNOLA PIG BREED) - RIBS - FILLET - MUTTON - SLICED BEEF STEAK - PORK SHOULDER -

F R O M  T H E  B U T C H E R ’ S 

P R E M I U M  B E E F

U S  B E E F  F I L L E T
G R E A T E R  O M A H A  P A C K E R S  3 5

 250 GR

R Í O  D E  L A  P L A T A  A R G E N T I N I A N 
B E E F  P I C A N H A  2 5 

300 GR

G A L L E T T O  I N  F I A M M E  2 0
MARINATED AND GRILLED FREE-RANGE POUSSIN

SERVED WITH RUSTIC WEDGE POTATOES AND ROSEMARY

S P I E D O N E  F U S I O N  2 0  [ N E W ]
SKEWER OF VACUUM-COOKED CHICKEN THIGHS WRAPPED IN BACON 

AND MARINATED IN OUR SPECIAL RUB, ROASTED ON THE GRILL, 
SERVED WITH BASMATI RICE AND GUACAMOLE



  

F R O M  T H E  G R I L L  T O  T H E  P A N . . .F R O M  T H E  G R I L L  T O  T H E  P A N . . .

L’ I N S O L I T O  F I L E T T O  L’ I N S O L I T O  F I L E T T O  2 62 6
BEEF FILLET PIECES WITH MUSTARD, PINK PEPPER AND LIME DEMI-GLACE, BEEF FILLET PIECES WITH MUSTARD, PINK PEPPER AND LIME DEMI-GLACE, 

SERVED WITH CARROT CREAM AND ROUGHLY MASHED POTATO SERVED WITH CARROT CREAM AND ROUGHLY MASHED POTATO 
WITH EXTRA VIRGIN OLIVE OIL AND SEASONAL VEGETABLESWITH EXTRA VIRGIN OLIVE OIL AND SEASONAL VEGETABLES

P O L L E T T O  C B T  P O L L E T T O  C B T  1 51 5
ORGANIC CHICKEN BREAST SEARED WITH AROMATIC HERB OIL ORGANIC CHICKEN BREAST SEARED WITH AROMATIC HERB OIL 

SERVED WILD SALAD AND COLOURFUL CHERRY TOMATOESSERVED WILD SALAD AND COLOURFUL CHERRY TOMATOES

L A  G U A N C I A  D I  P E T E R  L A  G U A N C I A  D I  P E T E R  2 52 5
PETER’S FARM VEAL CHEEK MARINATED IN RED BEERPETER’S FARM VEAL CHEEK MARINATED IN RED BEER

COOKED AT LOW TEMPERATURE SERVED WITH POTATOES PUREE,COOKED AT LOW TEMPERATURE SERVED WITH POTATOES PUREE,
ITS GRAVY, AND SEASONAL VEGETABLESITS GRAVY, AND SEASONAL VEGETABLES

C H I B U R [ G E R ]C H I B U R [ G E R ]  1 5 1 5
200 GR BURGER, 100% ITALIAN BEEF, HOMEMADE SESAME BUN,200 GR BURGER, 100% ITALIAN BEEF, HOMEMADE SESAME BUN,

WHITE SCAMORZA CHEESE, SWEET AND SOUR TROPEA ONION, ROASTED BACON,WHITE SCAMORZA CHEESE, SWEET AND SOUR TROPEA ONION, ROASTED BACON,
TOMATO AND LETTUCE. SERVED WITH OUR BBQ SAUCE AND CRISPY POTATO WEDGESTOMATO AND LETTUCE. SERVED WITH OUR BBQ SAUCE AND CRISPY POTATO WEDGES

P O L P O  B U R G E RP O L P O  B U R G E R  1 6 1 6
ROASTED OCTOPUS TENTACLES, HANDMADE BUN, AVOCADO, ROASTED OCTOPUS TENTACLES, HANDMADE BUN, AVOCADO, 

CONFIT TOMATOES, MARINATED CABBAGE, TZATZIKI SAUCE SERVED WITH POTATO WEDGESCONFIT TOMATOES, MARINATED CABBAGE, TZATZIKI SAUCE SERVED WITH POTATO WEDGES

O U R  B U R G E R S O U R  B U R G E R S 



 

V E G E T A R I A NV E G E T A R I A N

G I A R D I N I E R A  N O S T R A  G I A R D I N I E R A  N O S T R A  1 21 2
STRICTLY HOMEMADE, WITH SEASONAL VEGETABLESSTRICTLY HOMEMADE, WITH SEASONAL VEGETABLES

AND EXTRA VIRGIN OLIVE OILAND EXTRA VIRGIN OLIVE OIL

L A  B R U S C H E T T A  A L L’ I T A L I A N A  L A  B R U S C H E T T A  A L L’ I T A L I A N A  99
TOASTED LOCAL BREAD WITH FRESH TOMATOES, BASIL,TOASTED LOCAL BREAD WITH FRESH TOMATOES, BASIL,

OREGANO AND MURAGLIA OILOREGANO AND MURAGLIA OIL

P O L P E T T I N E  V E G  P O L P E T T I N E  V E G  1 41 4
CHICKPEA AND VEGETABLE MEATBALLS WITH HERB BREADING,CHICKPEA AND VEGETABLE MEATBALLS WITH HERB BREADING,

SERVED WITH VEGAN BEETROOT MAYONNAISE AND ROASTED VEGETABLESSERVED WITH VEGAN BEETROOT MAYONNAISE AND ROASTED VEGETABLES

S P A G H E T T O N E  A L L A  P U M M A R O L AS P A G H E T T O N E  A L L A  P U M M A R O L A   1 21 2
BRONZE-DRAWN LINGUINE PASTABRONZE-DRAWN LINGUINE PASTA

WITH COLOURED DATTERINO TOMATO SAUCE AND BASILWITH COLOURED DATTERINO TOMATO SAUCE AND BASIL

I N S A L A T A  V E G A NI N S A L A T A  V E G A N   1 21 2
MIXED FIELD LEAVES, BLACK BEANS, AVOCADO, RASPBERRIES,MIXED FIELD LEAVES, BLACK BEANS, AVOCADO, RASPBERRIES,

RADISHES, CUCUMBERS, EDAMAME AND SESAME SEEDSRADISHES, CUCUMBERS, EDAMAME AND SESAME SEEDS

I L  F I O R E  C R I C K  C R O C K  I L  F I O R E  C R I C K  C R O C K  1 21 2
COURGETTE FLOWER STUFFED WITH RICOTTA, MOZZARELLA,COURGETTE FLOWER STUFFED WITH RICOTTA, MOZZARELLA,
DRIED TOMATOES AND OLIVES IN A CRISPY PANKO TEMPURADRIED TOMATOES AND OLIVES IN A CRISPY PANKO TEMPURA

T E G A M I N O  A L L A  P A R M I G I A N A  T E G A M I N O  A L L A  P A R M I G I A N A  1 41 4
THE TRADITIONAL AUBERGINE PARMIGIANA THE TRADITIONAL AUBERGINE PARMIGIANA 

SERVED IN THE PANSERVED IN THE PAN

C A P R E S E  N O S T R A  C A P R E S E  N O S T R A  1 31 3
MIXED WILD SALAD, SMALL BUFFALO MOZZARELLAS, MIXED WILD SALAD, SMALL BUFFALO MOZZARELLAS, 

COLOURED DATTERINO TOMATOES, BASIL, OLIVES, OREGANOCOLOURED DATTERINO TOMATOES, BASIL, OLIVES, OREGANO

V E G A N  C O R N E RV E G A N  C O R N E R



 

S P I C C H I O N I  R U S T I C IS P I C C H I O N I  R U S T I C I  6 6
CRISPY POTATO WEDGES, HINTS OF SCENTS AND HERBS  CRISPY POTATO WEDGES, HINTS OF SCENTS AND HERBS  

P A T A T I N E  C O N  B U C C I AP A T A T I N E  C O N  B U C C I A  6 6
FRENCH FRIES WITH THEIR PEEL       FRENCH FRIES WITH THEIR PEEL             

B I E T O L I N E  S A LT A T E  B I E T O L I N E  S A LT A T E  66
FRESH CHARDS SEARED IN A PAN WITH GARLIC AND FRESH CHILLI   FRESH CHARDS SEARED IN A PAN WITH GARLIC AND FRESH CHILLI   

F A G I O L I N I  S A LT A T I  A L L’ A G L I O  E  S E S A M O  F A G I O L I N I  S A LT A T I  A L L’ A G L I O  E  S E S A M O  66
GREEN BEANS SAUTEED WITH OIL, GARLIC AND SESAMEGREEN BEANS SAUTEED WITH OIL, GARLIC AND SESAME

F R I C A N D Ò  D ’ E S T A T E  F R I C A N D Ò  D ’ E S T A T E  77
MIXED SEASONAL VEGETABLES COARSELY CHOPPED AND ROASTED IN THE OVEN WITH AROMATIC HERBS MIXED SEASONAL VEGETABLES COARSELY CHOPPED AND ROASTED IN THE OVEN WITH AROMATIC HERBS 

I N S A L A T I N A  D I  C A M P O  I N S A L A T I N A  D I  C A M P O  55
MIXED WILD SALAD, CARROTS, VESUVIO TOMATOES AND CRISPY FENNELMIXED WILD SALAD, CARROTS, VESUVIO TOMATOES AND CRISPY FENNEL

I L  S U P E R  P I N Z I M O N I O  C H I  B U R D L A Z  I L  S U P E R  P I N Z I M O N I O  C H I  B U R D L A Z  1 01 0
CRISPY, RAW SEASONAL VEGETABLES, SERVED WITH OUR DIPSCRISPY, RAW SEASONAL VEGETABLES, SERVED WITH OUR DIPS

F R O M  O U R  G A R D E N F R O M  O U R  G A R D E N 



 

S E A F O O D  A P P E T I Z E R S S E A F O O D  A P P E T I Z E R S 

O S T R I C H E  P E R L E  N O I R E  O S T R I C H E  P E R L E  N O I R E  3  C A D . 3  C A D . 
SPECIAL DE CLAIRE CADORET OYSTERS FROM BRITTANYSPECIAL DE CLAIRE CADORET OYSTERS FROM BRITTANY

I L  “ C O D A  N E R A ”  I L  “ C O D A  N E R A ”  2 02 0
LIGHTLY SMOKED FINE SALMON WITH TOASTED PAN BRIOCHE (BREAD) AND SALTED ALPINE BUTTERLIGHTLY SMOKED FINE SALMON WITH TOASTED PAN BRIOCHE (BREAD) AND SALTED ALPINE BUTTER

S E X Y  T A R T A R E  S E X Y  T A R T A R E  1 8 1 8 
YELLOWFIN TUNA, A HINT OF LIME, PASSION FRUIT GEL, CRUNCHY CHIPS  YELLOWFIN TUNA, A HINT OF LIME, PASSION FRUIT GEL, CRUNCHY CHIPS  

C R I S P Y  T U N A  C R I S P Y  T U N A  1 51 5
BITES OF TUNA IN CORN TEMPURA, BITES OF TUNA IN CORN TEMPURA, 

VEGETABLES WITH SOY MAYONNAISEVEGETABLES WITH SOY MAYONNAISE

I  G R A T I N A T I . . . I  G R A T I N A T I . . . 
C O M E  U N A  V O LT AC O M E  U N A  V O LT A   2 02 0

RAZOR SHELLS AND CANESTRINI FISH, MUSSELS, SCALLOPS, SCAMPI, RAZOR SHELLS AND CANESTRINI FISH, MUSSELS, SCALLOPS, SCAMPI, 
PRAWNS.. .  AU GRATIN WITH FRAGRANT BREADPRAWNS.. .  AU GRATIN WITH FRAGRANT BREAD

L A  C O Z Z A  D I  F O N D A L EL A  C O Z Z A  D I  F O N D A L E
D I  R A V E N N AD I  R A V E N N A   1 31 3

DEEP-SEA MUSSELS SAUTÉ MARINARA STYLEDEEP-SEA MUSSELS SAUTÉ MARINARA STYLE
SERVED WITH RUSTIC BREAD CROUTONSSERVED WITH RUSTIC BREAD CROUTONS

S E P P I A  E  P I S E L L I  S C O M P O S T A  S E P P I A  E  P I S E L L I  S C O M P O S T A  1 81 8
ROASTED LOCAL CUTTLEFISH ON A CREAM OF PEAS ROASTED LOCAL CUTTLEFISH ON A CREAM OF PEAS 

AND TOMATOES WITH SALMORIGLIO SAUCEAND TOMATOES WITH SALMORIGLIO SAUCE

N O N  È  U N A  S E M P L I C EN O N  È  U N A  S E M P L I C E
I N S A L A T A  D I  M A R E  I N S A L A T A  D I  M A R E  1 61 6

WARM SEAFOOD SALAD WITH CRUNCHY VEGETABLES,WARM SEAFOOD SALAD WITH CRUNCHY VEGETABLES,
FLUO ONION AND CITRUS DRESSINGFLUO ONION AND CITRUS DRESSING

P O L P O  P A T A T EP O L P O  P A T A T E
E  T A C C O L EE  T A C C O L E   1 61 6

SALAD OF WARM OCTOPUS TENTACLES, POTATOES, SNOW PEAS, SALAD OF WARM OCTOPUS TENTACLES, POTATOES, SNOW PEAS, 
CHERRY TOMATOES, OLIVES AND GREEN POTATO CREAMCHERRY TOMATOES, OLIVES AND GREEN POTATO CREAM

P I C C O L A  C A T A L A N A  P I C C O L A  C A T A L A N A  2 22 2
TIGER PRAWNS, PRAWNS AND SCAMPI WITH CATALAN-STYLE TOMATO SALAD, TIGER PRAWNS, PRAWNS AND SCAMPI WITH CATALAN-STYLE TOMATO SALAD, 

CRUNCHY CELERY AND MARINATED RED ONIONCRUNCHY CELERY AND MARINATED RED ONION

P O V E R I  M A  B E L L I  P O V E R I  M A  B E L L I  1 41 4
MARINATED ADRIATIC SARDINES, TOASTED BREAD, MARINATED ADRIATIC SARDINES, TOASTED BREAD, 

ROASTED PEPPER CREAM, MARINATED ONIONROASTED PEPPER CREAM, MARINATED ONION

O U R  H O T  D I S H E S O U R  H O T  D I S H E S O U R  C O L D  D I S H E SO U R  C O L D  D I S H E S

R A W  F I S H  D I S H E S R A W  F I S H  D I S H E S 



 

S E A F O O D  F I R S T  C O U R S E S S E A F O O D  F I R S T  C O U R S E S 

P A S T A  M A R E  E  M A T T A R E L L OP A S T A  M A R E  E  M A T T A R E L L O

* L O  S C O G L I O  2 . 0  L O  S C O G L I O  2 . 0  2 02 0
(SERVED IN ITS COPPER CASSEROLE)(SERVED IN ITS COPPER CASSEROLE)

FRESH HAND-MADE EGG TAGLIOLINI PASTA,FRESH HAND-MADE EGG TAGLIOLINI PASTA,
WITH A SEAFOOD SAUCE, SOME DATTERINO TOMATOES,WITH A SEAFOOD SAUCE, SOME DATTERINO TOMATOES,

AND HAND-CHOPPED PARSLEYAND HAND-CHOPPED PARSLEY

R I S O T T O  A I  F R U T T I  D I  M A R E  R I S O T T O  A I  F R U T T I  D I  M A R E  1 8  C A D .1 8  C A D .
(MIN. 2 PEOPLE)(MIN. 2 PEOPLE)

CARNAROLI RICE CREAMED MARINARA-STYLECARNAROLI RICE CREAMED MARINARA-STYLE
SLIGHTLY RED AS PER TRADITIONSLIGHTLY RED AS PER TRADITION

B A T T I G I A  R I M I N E S E  B A T T I G I A  R I M I N E S E  1 81 8
PASSATELLI DRY PASTA WITH LOCAL CLAMS, CUTTLEFISH, PASSATELLI DRY PASTA WITH LOCAL CLAMS, CUTTLEFISH, 

COURGETTE CREAM AND ITS FLOWERSCOURGETTE CREAM AND ITS FLOWERS

S I N F O N I A  D E L  M E D I T E R R A N E O  S I N F O N I A  D E L  M E D I T E R R A N E O  2 02 0
RISOTTO-STYLE SPAGHETTONI PASTA FROM PASTIFICIO GENTILE RISOTTO-STYLE SPAGHETTONI PASTA FROM PASTIFICIO GENTILE 

WITH A LIME SCENT, RED PRAWN TARTARE, WITH A LIME SCENT, RED PRAWN TARTARE, 
BURRATA CREAM AND TOASTED PISTACHIOSBURRATA CREAM AND TOASTED PISTACHIOS

P A S T A  P A T A T E  E  C O Z Z E  A  M O D O  M I O  P A S T A  P A T A T E  E  C O Z Z E  A  M O D O  M I O  1 61 6
RISOTTO-STYLE MIXED PASTA WITH SEABED MUSSELS,RISOTTO-STYLE MIXED PASTA WITH SEABED MUSSELS,

 ITS BROTH ON POTATO CREAM ITS BROTH ON POTATO CREAM

P L I N  D I  G A L L I N E L L A  A L L’ A C Q U A P A Z Z A  P L I N  D I  G A L L I N E L L A  A L L’ A C Q U A P A Z Z A  1 81 8
ACQUA PAZZA GURNARD BITES, ACQUA PAZZA GURNARD BITES, 
CHERRY TOMATOES AND OLIVESCHERRY TOMATOES AND OLIVES

F R E S H  P A S T A ,  S E A  A N D  E L B O W  G R E A S E F R E S H  P A S T A ,  S E A  A N D  E L B O W  G R E A S E 

A L L E R G E N S  -  P L E A S E  I N F O R M  T H E  D I N I N G  R O O M  S T A F F  I F  Y O U  N E E D  T O  A V O I D  C E R T A I N  F O O D S  O R  A L L E R G E N S  B E F O R E  P L A C I N G  Y O U R  O R D E R .A L L E R G E N S  -  P L E A S E  I N F O R M  T H E  D I N I N G  R O O M  S T A F F  I F  Y O U  N E E D  T O  A V O I D  C E R T A I N  F O O D S  O R  A L L E R G E N S  B E F O R E  P L A C I N G  Y O U R  O R D E R .
W E  C A N N O T  E X C L U D E  T H E  P O S S I B I L I T Y  O F  C R O S S  C O N T A M I N A T I O N  D U R I N G  P R E P A R A T I O N S  I N  T H E  K I T C H E N .

T H E R E F O R E  O U R  D I S H E S  C A N  C O N T A I N  T H E  F O L L O W I N G  A L L E R G E N S  P U R S U A N T  T O  R E G .  U E  1 1 6 9 / 1 1
* R A W  M A T E R I A L S  /  P R O D U C T S  B U T C H E R E D  L O C A L LY  –  S O M E  F R E S H  P R O D U C T S  O F  A N I M A L  O R I G I N ,  L I K E  F I S H  P R O D U C T S  C O N S U M E D  R A W ,  A R E  S U B J E C T E D  T O

Q U I C K  T E M P E R A T U R E  R E D U C T I O N  T O  G U A R A N T E E  Q U A L I T Y  A N D  F O O D  S A F E T Y  A S  D E S C R I B E D  I N  T H E  H A C C P  P L A N  P U R S U A N T  T O  R E G .  C E  8 5 2 / 0 4  A N D  R E G .  C E  8 5 3 / 0 4 .
F R O Z E N  P R O D U C T S  -  D I S H E S  M A R K E D  W I T H  A N  A S T E R I S K  ( * )  M A Y  B E  P R E P A R E D  W I T H  R A W  M A T E R I A L S  T H A T  W E R E  F R O Z E N  A T  O R I G I N  D E P E N D I N G  O N  M A R K E T  A V A I L A B I L I T Y .



 

S E A F O O D  M A I N  C O U R S E S S E A F O O D  M A I N  C O U R S E S 

B R A N Z I N O  B B Q  B R A N Z I N O  B B Q  2 42 4
600\800 GR FRESH SEA BASS COOKED ON THE GRILL,600\800 GR FRESH SEA BASS COOKED ON THE GRILL,

WITH BREAD SCENTED WITH AROMATIC HERBSWITH BREAD SCENTED WITH AROMATIC HERBS

* S P I E D I N O  S C O M P O S T OS P I E D I N O  S C O M P O S T O  1 8 1 8
TENDER SQUIDS AND PRAWNSTENDER SQUIDS AND PRAWNS

WITH HERB BREAD COOKED ON THE GRILL,WITH HERB BREAD COOKED ON THE GRILL,
SERVED WITH DELICATE SALAD AND TOMATO CONFITSERVED WITH DELICATE SALAD AND TOMATO CONFIT

* F R I T T O  D I  P A R A N Z AF R I T T O  D I  P A R A N Z A
S M A L LS M A L L  1 4  -   1 4  -  L A R G EL A R G E  2 0 2 0

CATCH OF THE DAY MIXED FRIED FISH, SQUID,CATCH OF THE DAY MIXED FRIED FISH, SQUID,
PRAWNS AND CRUNCHY VEGETABLESIPRAWNS AND CRUNCHY VEGETABLESI

T A K I  T A K I  T A K I  T A K I  2 22 2
TUNA TATAKI WITH SESAME, TUNA TATAKI WITH SESAME, 

AVOCADO MAYONNAISE, AVOCADO MAYONNAISE, 
SEARED VEGETABLES, TERIYAKI SAUCESEARED VEGETABLES, TERIYAKI SAUCE

R O M B E T T O  A I  P R O F U M I  D ’ E S T A T E  R O M B E T T O  A I  P R O F U M I  D ’ E S T A T E  2 32 3
ROASTED TURBOT FILLET WITH AUBERGINE CREAM, POTATO ROUGHLY MASHED ROASTED TURBOT FILLET WITH AUBERGINE CREAM, POTATO ROUGHLY MASHED 

WITH EXTRA VIRGIN OLIVE OIL, DATTERINO TOMATO EMULSION, FRIED BASIL WITH EXTRA VIRGIN OLIVE OIL, DATTERINO TOMATO EMULSION, FRIED BASIL 
  

Z U P P ’ A _ M A R E  Z U P P ’ A _ M A R E  2 52 5
RUSTIC SHELLFISH AND SEAFOOD SOUP WITH VESUVIAN TOMATOESRUSTIC SHELLFISH AND SEAFOOD SOUP WITH VESUVIAN TOMATOES

AND CRUSTY SLICED BREADAND CRUSTY SLICED BREAD

F O L L O W  U S  O N  S O C I A L  M E D I A ,  A N D  L E A V E  A  R E V I E W  I F  Y O U  L I K E .F O L L O W  U S  O N  S O C I A L  M E D I A ,  A N D  L E A V E  A  R E V I E W  I F  Y O U  L I K E .

C H I  B U R D L A ZC H I _ B U R D L A Z C H I  B U R D L A Z  G A R D E N



O U R  P I Z Z A S O U R  P I Z Z A S 

L A  F O R N A R I N A  L A  F O R N A R I N A  44
EVO OIL, ORGANIC OREGANO,EVO OIL, ORGANIC OREGANO,

ROSEMARYROSEMARY

L A  M A R I N A R A  L A  M A R I N A R A  66
SAN MARZANO TOMATO, GARLIC,SAN MARZANO TOMATO, GARLIC,

EVO OIL OREGANO, PARSLEYEVO OIL OREGANO, PARSLEY

L A  M A R G H E R I T A  L A  M A R G H E R I T A  88
SAN MARZANO TOMATO, FIOR DI LATTE MOZZARELLA,SAN MARZANO TOMATO, FIOR DI LATTE MOZZARELLA,

BASIL, EVO OILBASIL, EVO OIL

L A  R O M A N A  L A  R O M A N A  1 01 0
SAN MARZANO TOMATO, FIOR DI LATTE,SAN MARZANO TOMATO, FIOR DI LATTE,

SICILIAN ANCHOVIES, CAPERSSICILIAN ANCHOVIES, CAPERS

L A  N A P O L I  L A  N A P O L I  1 01 0
SAN MARZANO TOMATO, FIOR DI LATTE,SAN MARZANO TOMATO, FIOR DI LATTE,

OREGANO, SICILIAN ANCHOVIESOREGANO, SICILIAN ANCHOVIES

L A  W U R S T E LL A  W U R S T E L  1 0 1 0
SAN MARZANO TOMATO, FIOR DI LATTE,SAN MARZANO TOMATO, FIOR DI LATTE,

FRANKFURTERS FROM TRENTINOFRANKFURTERS FROM TRENTINO

L A  D I A V O L A  L A  D I A V O L A  1 11 1  
SAN MARZANO TOMATO,SAN MARZANO TOMATO,

FIOR DI LATTE, SPICY SALAMELLAFIOR DI LATTE, SPICY SALAMELLA

L A  C A P R I C C I O S A  L A  C A P R I C C I O S A  1 21 2  
SAN MARZANO TOMATO, FIOR DI LATTE, MUSHROOMS,SAN MARZANO TOMATO, FIOR DI LATTE, MUSHROOMS,

ARTICHOKES, COOKED HAM, BLACK OLIVESARTICHOKES, COOKED HAM, BLACK OLIVES

L A  B U F A L O T T A  L A  B U F A L O T T A  1 21 2  
SAN MARZANO TOMATO, BUFFALO MOZZARELLASAN MARZANO TOMATO, BUFFALO MOZZARELLA

DOP CAMPANA, FRESH BASILDOP CAMPANA, FRESH BASIL

L A  V E G E T A R I A N A  L A  V E G E T A R I A N A  1 21 2  
SAN MARZANO TOMATO, FIOR DI LATTE, CHAMPIGNON,SAN MARZANO TOMATO, FIOR DI LATTE, CHAMPIGNON,

ARTICHOKES, COURGETTES, PEPPERS, AUBERGINESARTICHOKES, COURGETTES, PEPPERS, AUBERGINES

L A  Q U A T T R O  F O R M A G G I  L A  Q U A T T R O  F O R M A G G I  1 11 1  
MOZZARELLA, PARMIGIANO REGGIANO,MOZZARELLA, PARMIGIANO REGGIANO,
PECORINO, SCAMORZA, GORGONZOLAPECORINO, SCAMORZA, GORGONZOLA

L A  T O N N O  E  C I P O L L A  L A  T O N N O  E  C I P O L L A  1 21 2  
SAN MARZANO TOMATO, FIOR DI LATTE,SAN MARZANO TOMATO, FIOR DI LATTE,

TUNA SLICES IN OIL, STEWED RED ONIONTUNA SLICES IN OIL, STEWED RED ONION

L A  A D R I A T I C O  L A  A D R I A T I C O  1 51 5  
SAN MARZANO TOMATO, MARINARA-STYLE EVO OIL,SAN MARZANO TOMATO, MARINARA-STYLE EVO OIL,

SEAFOOD SALAD, MARINATED SARDINESSEAFOOD SALAD, MARINATED SARDINES

L A  C I C C I A E F I O R I  L A  C I C C I A E F I O R I  1 41 4  
FIOR DI LATTE, SCAMORZA, SAUSAGE,FIOR DI LATTE, SCAMORZA, SAUSAGE,

YELLOW DATTERINI, COURGETTES, COURGETTE FLOWERSYELLOW DATTERINI, COURGETTES, COURGETTE FLOWERS

L A  S U M M E RL A  S U M M E R   [ N E W ]  [ N E W ]  1 41 4
FIOR DI LATTE, BURRATA, SHRIMP,FIOR DI LATTE, BURRATA, SHRIMP,

GENOESE PESTO, CHERRY TOMATOESGENOESE PESTO, CHERRY TOMATOES

L A  P A R M I G I A N AL A  P A R M I G I A N A   [ N E W ]  [ N E W ]  1 31 3
SAN MARZANO TOMATO, FIOR DI LATTE, FRIED AUBERGINE,SAN MARZANO TOMATO, FIOR DI LATTE, FRIED AUBERGINE,

YELLOW DATTERINO TOMATOES, GRANA PADANO FLAKES, BASILYELLOW DATTERINO TOMATOES, GRANA PADANO FLAKES, BASIL
  

L A  T R I C O L O R E  L A  T R I C O L O R E  1 41 4  
FIOR DI LATTE, BUFFALO MOZZARELLA, DATTERINI TOMATOES, ROCKET,FIOR DI LATTE, BUFFALO MOZZARELLA, DATTERINI TOMATOES, ROCKET,

24 MONTH RAW HAM24 MONTH RAW HAM

L A  C R U D O  E  B U R R A T A  L A  C R U D O  E  B U R R A T A  1 41 4  
FORNARINA BASE, APULIAN BURRATA, PARMA HAMFORNARINA BASE, APULIAN BURRATA, PARMA HAM

L A  C A N T A B R I C O  L A  C A N T A B R I C O  1 51 5      
FORNARINA BASED, APULIAN BURRATA,FORNARINA BASED, APULIAN BURRATA,

CANTABRIAN ANCHOVIES, SEMI-DRY TOMATOESCANTABRIAN ANCHOVIES, SEMI-DRY TOMATOES

    

O U R  C L A S S I CO U R  C L A S S I C O U R  S P E C I A LO U R  S P E C I A L



 

B E E R  D E L  B O R G O  “ D U C H E S S A ”  B E E R  D E L  B O R G O  “ D U C H E S S A ”  3 3  C L3 3  C L   66
FRESCA ED ELEGANTE. LA GASATURA È FINE,FRESCA ED ELEGANTE. LA GASATURA È FINE,
LA LEGGERA ACIDITÀ E UNA LUPPATURA MODERATALA LEGGERA ACIDITÀ E UNA LUPPATURA MODERATA
LA RENDONO FRESCA E PIACEVOLELA RENDONO FRESCA E PIACEVOLE

B E E R  D E L  B O R G O  “ R E A L E  I P A ”  B E E R  D E L  B O R G O  “ R E A L E  I P A ”  3 3  C L3 3  C L   66
AMBRATA CON RIFLESSI VIVI E DI BUON CORPO,AMBRATA CON RIFLESSI VIVI E DI BUON CORPO,
AL NASO OFFRE NOTE AGRUMATEAL NASO OFFRE NOTE AGRUMATE

B E E R  A M A R C O R D  “ G R A D I S C A ”  B E E R  A M A R C O R D  “ G R A D I S C A ”  5 0  C L5 0  C L   77
UN PERFETTO EQUILIBRIO FRA NOTE FLOREALIUN PERFETTO EQUILIBRIO FRA NOTE FLOREALI
E FRAGRANTI DI LUPPOLO, DI MALTO E MIELE.E FRAGRANTI DI LUPPOLO, DI MALTO E MIELE.
DI FACILE APPROCCIO E GRANDE SODDISFAZIONEDI FACILE APPROCCIO E GRANDE SODDISFAZIONE

B E E R  A M A R C O R D  “ G R A D I S C A ”  B E E R  A M A R C O R D  “ G R A D I S C A ”  1  LT1  LT   1 41 4
UN PERFETTO EQUILIBRIO FRA NOTE FLOREALIUN PERFETTO EQUILIBRIO FRA NOTE FLOREALI
E FRAGRANTI DI LUPPOLO, DI MALTO E MIELE.E FRAGRANTI DI LUPPOLO, DI MALTO E MIELE.
DI FACILE APPROCCIO E GRANDE SODDISFAZIONEDI FACILE APPROCCIO E GRANDE SODDISFAZIONE

B E E R  A M A R C O R D  “ L A  V O L P I N A ”  B E E R  A M A R C O R D  “ L A  V O L P I N A ”  5 0  C L5 0  C L   77
ROSSA, FURBA, INTRIGANTE, CORPO PIENO E STRUTTURATO,ROSSA, FURBA, INTRIGANTE, CORPO PIENO E STRUTTURATO,
DONA AL PALATO SENSAZIONI DI MIELE,DONA AL PALATO SENSAZIONI DI MIELE,
FRUTTA SECCA E CANDITA DAL GRADEVOLE AMARO FINALEFRUTTA SECCA E CANDITA DAL GRADEVOLE AMARO FINALE

M I N E R A L  W A T E R  M I N E R A L  W A T E R  33
NATURALE / FRIZZANTE BOTTIGLIA 75 CLNATURALE / FRIZZANTE BOTTIGLIA 75 CL

H O U S E  W I N E  H O U S E  W I N E  
BIANCO, BIANCO FRIZZANTINO, ROSSO FERMOBIANCO, BIANCO FRIZZANTINO, ROSSO FERMO

1  L I T E R  1 11  L I T E R  1 1
1 / 2  L I T E R  61 / 2  L I T E R  6

D R A F T  P E P S ID R A F T  P E P S I   

S M A L L  4 , 5S M A L L  4 , 5
M E D I U M  5 , 5M E D I U M  5 , 5

P E P S I ,  P E P S I  Z E R O ,    P E P S I ,  P E P S I  Z E R O ,    44
M I R I N D A  O R A N G E ,  S E V E N  U P,M I R I N D A  O R A N G E ,  S E V E N  U P,
L I P T O N  I C E  T E A  ( L I M O N E  -  P E S C A )  3 3  C LL I P T O N  I C E  T E A  ( L I M O N E  -  P E S C A )  3 3  C L   

F R U I T  J U I C E  F R U I T  J U I C E  3 , 53 , 5
  O R A N G E ,  A N A N A S ,  G R E E N  A P P L E  O R A N G E ,  A N A N A S ,  G R E E N  A P P L E  

F R E S H LY  S Q U E E Z E D  O R A N G E  J U I C E  F R E S H LY  S Q U E E Z E D  O R A N G E  J U I C E  55

A M A R I  A M A R I  44

B E V E R A G EB E V E R A G E H A N D C R A F T E D  B E E R SH A N D C R A F T E D  B E E R S

C O R O N A  C O R O N A  66
I C H N U S A  N O N  F I LT R A T AI C H N U S A  N O N  F I LT R A T A   55

W E I S S  F R A N Z I S K A N E R  H E L L  W E I S S  F R A N Z I S K A N E R  H E L L  66

P I L S  C H I A R A  S T E L L A  A R T O I S  P I L S  C H I A R A  S T E L L A  A R T O I S  P I C C O L A  P I C C O L A  4 , 54 , 5  -  M E D I A   -  M E D I A  66
R O S S A  L E F F ER O S S A  L E F F E   M E D I A  3 3  C L  M E D I A  3 3  C L  6 , 56 , 5

T E N N E N T ’ S  S U P E RT E N N E N T ’ S  S U P E R   M E D I A  3 0  C L  M E D I A  3 0  C L  6 , 56 , 5

B E E R SB E E R S

TATTICADV.IT

C H I  B U R D L A Z  G A R D E N  -  V I A L E  V E S P U C C I ,  6 3  -  4 7 9 2 1  R I M I N I  -  T .  0 5 4 1  2 1 5 2 8  -  C H I  B U R D L A Z  G A R D E N  -  V I A L E  V E S P U C C I ,  6 3  -  4 7 9 2 1  R I M I N I  -  T .  0 5 4 1  2 1 5 2 8  -  I N F O @ C H I B U R D L A Z G A R D E N . C O M  -  C H I B U R D L A Z G A R D E N . C O MI N F O @ C H I B U R D L A Z G A R D E N . C O M  -  C H I B U R D L A Z G A R D E N . C O M



 

-  D E S S E R T S  --  D E S S E R T S  -

L’ I N I M I T A B I L E  P I A N T I N A  D I  T I R A M I S ÙL’ I N I M I T A B I L E  P I A N T I N A  D I  T I R A M I S Ù
D E L  C H I  B U R D L A ZD E L  C H I  B U R D L A Z

Mascarpone foam, Savoiardi  ( ladyfingers) biscuits, Mascarpone foam, Savoiardi  ( ladyfingers) biscuits, 
coffee, cocoa nibs and gruecoffee, cocoa nibs and grue

Mascarponeschaum, LöffelbiskuitsMascarponeschaum, Löffelbiskuits
Kaffee, Kakao-Gruè, KakaoerdeKaffee, Kakao-Gruè, Kakaoerde

Écume de mascarpone, biscuits à la cuil lère,Écume de mascarpone, biscuits à la cuil lère,
café, grué de cacao, terreau au cacaocafé, grué de cacao, terreau au cacao

77

C I O K O  S A M B A  C I O K O  S A M B A  

Two chocolate mousse with mango heart, Two chocolate mousse with mango heart, 
chocolate glazing, biscuit and cocoa crumblechocolate glazing, biscuit and cocoa crumble

Zweierlei  Schokoladenmousse mit Mangokern,Zweierlei  Schokoladenmousse mit Mangokern,
Schokoglasur, Biskuit und KakaostreuselnSchokoglasur, Biskuit und Kakaostreuseln

Mousse aux deux chocolats, cœur de mangue,Mousse aux deux chocolats, cœur de mangue,
glaçage au chocolat, biscuit et crumble au cacaoglaçage au chocolat, biscuit et crumble au cacao
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L A M P O N E  E X P L O S I O N    L A M P O N E  E X P L O S I O N    

Raspberry and white chocolate mousse, Raspberry and white chocolate mousse, 
raspberry compote with Yuzu, crispy puffed rice, vanil la sandraspberry compote with Yuzu, crispy puffed rice, vanil la sand

Mousse von Himbeeren und weißer Schokolade,Mousse von Himbeeren und weißer Schokolade,
Yuzu-Himbeer-Kompott, knuspriger Puffreis, Vanil lesandYuzu-Himbeer-Kompott, knuspriger Puffreis, Vanil lesand

Mousse de framboise et chocolat blanc, compote de framboiseMousse de framboise et chocolat blanc, compote de framboise
au yuzu, r iz soufflé croquant, sable à la vanil leau yuzu, r iz soufflé croquant, sable à la vanil le
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T I  P O R T O  A L  C I N E M A ?T I  P O R T O  A L  C I N E M A ?

Caramelia mousse with salted caramel heart, Caramelia mousse with salted caramel heart, 
cocoa biscuit,  vanil la cream and caramelised popcorncocoa biscuit,  vanil la cream and caramelised popcorn

Karamelia-Mousse mit gesalzenem Karamellkern,Karamelia-Mousse mit gesalzenem Karamellkern,
Kakaobiskuit,  Vanil lesahne und Karamell-PopcornKakaobiskuit,  Vanil lesahne und Karamell-Popcorn

Mousse Karamelia aucœur de caramel salé, biscuit au cacao,Mousse Karamelia aucœur de caramel salé, biscuit au cacao,
crème fouettée à la vanil le et popcorns caraméliséscrème fouettée à la vanil le et popcorns caramélisés

1 21 2
Creation by “Tommaso Foglia” Pastry chef     Creation by “Tommaso Foglia” Pastry chef     

M I L L E F O G L I E  D ’ E S T A T E    M I L L E F O G L I E  D ’ E S T A T E    

Crispy puff pastry mil le-feuil le,  whipped vanil la ganache, Crispy puff pastry mil le-feuil le,  whipped vanil la ganache, 
peach in two consistenciespeach in two consistencies

Mille-feuil le aus knusprigem Blätterteig mit aufgeschlagenerMille-feuil le aus knusprigem Blätterteig mit aufgeschlagener
Vanil le-Ganache und Pfirsich in zweierlei  ZubereitungenVanil le-Ganache und Pfirsich in zweierlei  Zubereitungen

Mille-feuil le à feuil letage croquant, ganache montée à la vanil le,Mille-feuil le à feuil letage croquant, ganache montée à la vanil le,
pêche en deux consistancespêche en deux consistances
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I  D O L C E T T I  S E C C H I  D E L L A  T R A D I Z I O N E , I  D O L C E T T I  S E C C H I  D E L L A  T R A D I Z I O N E , 
R I G O R O S A M E N T E . . .  F A T T I  I N  C A S A     R I G O R O S A M E N T E . . .  F A T T I  I N  C A S A     

Cantucci biscuits, chocolate salami, brutti  ma buoni ( l iterally ugly but good) Cantucci biscuits, chocolate salami, brutti  ma buoni ( l iterally ugly but good) 
biscuits, tart,  mascarpone cream, small  glass of f ine vermouthbiscuits, tart,  mascarpone cream, small  glass of f ine vermouth

Mandelgebäck, Schokosalami, Baiser-Gebäck, Mürbeteigkuchen,Mandelgebäck, Schokosalami, Baiser-Gebäck, Mürbeteigkuchen,
Mascarponecreme und kleines Glas feiner WermutMascarponecreme und kleines Glas feiner Wermut

Cantucci,  saucisson au chocolat, brutti  ma buoni (biscuits secs),Cantucci,  saucisson au chocolat, brutti  ma buoni (biscuits secs),
tarte, crème au mascarpone, verre de vermouth haute qualitétarte, crème au mascarpone, verre de vermouth haute qualité
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C R E A M Y  L E M O N  S O R B E TC R E A M Y  L E M O N  S O R B E T
C R E M I G E S  Z I T R O N E N S O R B E TC R E M I G E S  Z I T R O N E N S O R B E T

S O R B E T  C R É M E U X  C I T R O NS O R B E T  C R É M E U X  C I T R O N

66

C R E A M Y  M A N G O  A N D  M A R A C U J A  S O R B E TC R E A M Y  M A N G O  A N D  M A R A C U J A  S O R B E T
C R E M I G E S  M A N G O -  U N D  M A R A C U J A - S O R B E TC R E M I G E S  M A N G O -  U N D  M A R A C U J A - S O R B E T

S O R B E T  C R É M E U X  M A N G U E  E T  M A R A C U J AS O R B E T  C R É M E U X  M A N G U E  E T  M A R A C U J A

66

F I O R  D I  L A T T E  I C E  C R E A M ,  S A LT E D  C A R A M E L F I O R  D I  L A T T E  I C E  C R E A M ,  S A LT E D  C A R A M E L 
A N D  C R U N C H Y  C R U M B L EA N D  C R U N C H Y  C R U M B L E

S A H N E E I S ,  G E S A L Z E N E S  K A R A M E L LS A H N E E I S ,  G E S A L Z E N E S  K A R A M E L L
U N D  K N U S P R I G E  S T R E U S E LU N D  K N U S P R I G E  S T R E U S E L

G L A C E  F I O R  D I  L A T T E , C A R A M E L  S A L ÉG L A C E  F I O R  D I  L A T T E , C A R A M E L  S A L É
E T  C R U M B L E  C R O Q U A N TE T  C R U M B L E  C R O Q U A N T

66

G R E E N  A P P L E  A N D  P O R T  W I N E  I C E  C R E A MG R E E N  A P P L E  A N D  P O R T  W I N E  I C E  C R E A M
E I S  V O M  G R Ü N E N  A P F E L  U N D  P O R T W E I NE I S  V O M  G R Ü N E N  A P F E L  U N D  P O R T W E I N

G L A C E  À  L A  P O M M E  V E R T E  E T  P O R T OG L A C E  À  L A  P O M M E  V E R T E  E T  P O R T O
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-  I C E  C R E A M S  --  I C E  C R E A M S  -
HOMEMADE
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