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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

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 81 8
OUR NATIONAL SELECTION OF FINE CURED MEATS SERVEDOUR NATIONAL SELECTION OF FINE CURED MEATS SERVED

WITH A SAMPLING OF OUR PICKLED VEGETABLESWITH A SAMPLING OF OUR PICKLED VEGETABLES
AND LOCAL SQUACQUERONE CHEESEAND LOCAL SQUACQUERONE CHEESE

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

B A T T U T A  P I E M O N T E S E  B A T T U T A  P I E M O N T E S E  1 81 8
TARTARE OF FASSONA BEEF FROM PIEDMONT, HAND-CHOPPED,TARTARE OF FASSONA BEEF FROM PIEDMONT, HAND-CHOPPED,

WITH OLD-STYLE MUSTARD AND EGG YOLK SWEET AND SOUR TROPEA ONIONWITH OLD-STYLE MUSTARD AND EGG YOLK SWEET AND SOUR TROPEA ONION

C A R P A C C I O  S C O T T A T O  C A R P A C C I O  S C O T T A T O  1 61 6
LIGHTLY SEARED CARPACCIO WITH DELICATE SALAD, PECORINO FLAKES, LIGHTLY SEARED CARPACCIO WITH DELICATE SALAD, PECORINO FLAKES, 

MUSHROOMS, AND RISERVA BALSAMIC VINEGARMUSHROOMS, AND RISERVA BALSAMIC VINEGAR

L E  P O L P E T T I N EL E  P O L P E T T I N E
D I  N O N N A  M A R C E L L AD I  N O N N A  M A R C E L L A   1 31 3

BITE-SIZED MEATBALLS WITH SAVOURY SAUCE,BITE-SIZED MEATBALLS WITH SAVOURY SAUCE,
PEAS AND CHAR-GRILLED BREADPEAS AND CHAR-GRILLED BREAD

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

O V E T T O  C B TO V E T T O  C B T   1 21 2  
LOW-TEMPERATURE VACUUM-COOKED EGG, WITH SEARED SPINACH LOW-TEMPERATURE VACUUM-COOKED EGG, WITH SEARED SPINACH 

AND MORLACCO DOP (PROTECTED DESIGNATION OF ORIGIN) CHEESE FONDUEAND MORLACCO DOP (PROTECTED DESIGNATION OF ORIGIN) CHEESE FONDUE

T E M P U R I N E  I N V E R N A L IT E M P U R I N E  I N V E R N A L I   1 31 3  
FRIED PUMPKIN, PORCINI MUSHROOMS,FRIED PUMPKIN, PORCINI MUSHROOMS,

RICOTTA CHEESE WITH BLACK CABBAGE CHIPSRICOTTA CHEESE WITH BLACK CABBAGE CHIPS

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 .



 

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

F I N E  C H E E S E S  F I N E  C H E E S E S  1 81 8  

M A N C H E G OM A N C H E G O
G R A N  R E S E R V A  D O PG R A N  R E S E R V A  D O P

MATURE AND TASTYMATURE AND TASTY
SPANISH PECORINOSPANISH PECORINO

B U C H EB U C H E
D E  C H E V R E S  M O N SD E  C H E V R E S  M O N S

SOFT GOAT’S CHEESE,SOFT GOAT’S CHEESE,
DELICATE AND ACIDULOUSDELICATE AND ACIDULOUS

R E B L O C H O N R E B L O C H O N 
F E R M I E RF E R M I E R

SEMI-SOFT COW’S CHEESE, SEMI-SOFT COW’S CHEESE, 
SWEET AND INTENSESWEET AND INTENSE

G R U Y È R EG R U Y È R E
D E L L E  A L P I  S V I Z Z E R ED E L L E  A L P I  S V I Z Z E R E

MATURED COW’S CHEESE,MATURED COW’S CHEESE,
ENVELOPING AND PERSISTENTENVELOPING AND PERSISTENT

S H R O P S H I R ES H R O P S H I R E
B L U EB L U E

MAGNIFICENT YELLOW, BLUE CHEESE REFINED MAGNIFICENT YELLOW, BLUE CHEESE REFINED 
WITH PORT WINE AND CORINTH GRAPESWITH PORT WINE AND CORINTH GRAPES



 

O U R  H O M E  A N D  H A N D - M A D E  P A S T AO 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  M A D A M E  T A G L I A T E L L A  1 41 4
HANDMADE EGG TAGLIATELLEHANDMADE EGG TAGLIATELLE

WITH MEAT RAGOUT.. .  JUST LIKE MYWITH MEAT RAGOUT.. .  JUST LIKE MY
GRANDMOTHER USED TO MAKEGRANDMOTHER USED TO MAKE

T O R T E L L O N I  D ’ O R T I C A  T O R T E L L O N I  D ’ O R T I C A  1 61 6
STUFFED WITH ORGANIC RICOTTA AND WILD HERBS,STUFFED WITH ORGANIC RICOTTA AND WILD HERBS,

WITH ALPINE BUTTER, SAGE AND ON A FONDUE OF FOSSA CHEESEWITH ALPINE BUTTER, SAGE AND ON A FONDUE OF FOSSA CHEESE

P A S T A  E  F A G I O L I  D I  L A M O N  P A S T A  E  F A G I O L I  D I  L A M O N  1 41 4
CREAMY LAMON BORLOTTI BEAN SOUP, MIXED DURUM WHEAT PASTA, CREAMY LAMON BORLOTTI BEAN SOUP, MIXED DURUM WHEAT PASTA, 

POTATO AND CHAR-GRILLED BREADPOTATO AND CHAR-GRILLED BREAD

L A  C A R B O N A R A  D I  Z I A  O T T A V I A  L A  C A R B O N A R A  D I  Z I A  O T T A V I A  1 41 4
HOMEMADE DRAWN-STYLE SPAGHETTI WITH EGG CREAM,HOMEMADE DRAWN-STYLE SPAGHETTI WITH EGG CREAM,

PECORINO ROMANO CHEESE AND PORK CHEEK.. . PECORINO ROMANO CHEESE AND PORK CHEEK.. . 
JUST LIKE AUNTY USED TO MAKE!JUST LIKE AUNTY USED TO MAKE!

C A P P E L L E T T I  F O R E V E R  C A P P E L L E T T I  F O R E V E R  1 51 5
HOMEMADE CAPPELLETTI PASTA SERVEDHOMEMADE CAPPELLETTI PASTA SERVED

IN WHOLESOME BEEF BROTH (YOU CAN ALSO ASK FOR PASSATELLIIN WHOLESOME BEEF BROTH (YOU CAN ALSO ASK FOR PASSATELLI
PASTA IN YOUR BROTH, IF YOU PREFER) PASTA IN YOUR BROTH, IF YOU PREFER) 

D E L I Z I A  I N  F A T T O R I A  D E L I Z I A  I N  F A T T O R I A  1 51 5
HANDMADE TORCHIO MACARONI (TYPE OF PASTA)HANDMADE TORCHIO MACARONI (TYPE OF PASTA)
WITH FARMYARD RAGOUT AND WILD MUSHROOMSWITH FARMYARD RAGOUT AND WILD MUSHROOMS

V E L L U T A T A  V I O L I N A  V E L L U T A T A  V I O L I N A  1 21 2
CREAMY BUTTERNUT SQUASH AND POTATO SOUP, CREAMY BUTTERNUT SQUASH AND POTATO SOUP, 

SERVED WITH CHAR-GRILLED BREADSERVED WITH CHAR-GRILLED BREAD

P O L E N T A  D I  B O S C O  P O L E N T A  D I  B O S C O  2 02 0
SOFT BRAMATA POLENTASOFT BRAMATA POLENTA

WITH VENISON STEW SAUCEWITH VENISON STEW SAUCE

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



 

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 G *M A R B L I N G * O R I G I NO 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

SCOTTONA MARCHIGIANA SCOTTONA MARCHIGIANA •••• ITALYITALY FLORENTINE RIBFLORENTINE RIB 6 HUNDRED GRAMS6 HUNDRED GRAMS

BLACK ANGUS PIEMONTESE BLACK ANGUS PIEMONTESE 
MEAT GUSTMEAT GUST •••••••• ITALYITALY FLORENTINE RIBFLORENTINE RIB 8 HUNDRED GRAMS8 HUNDRED GRAMS

TAMACO DARK REDTAMACO DARK RED •••••••••••• SPAINSPAIN FLORENTINE RIBFLORENTINE RIB 8 HUNDRED GRAMS8 HUNDRED GRAMS

OMAHA PACKERSOMAHA PACKERS •••••••• USAUSA FLORENTINEFLORENTINE 9 HUNDRED GRAMS9 HUNDRED GRAMS

TOMAHAWK JOHN STONETOMAHAWK JOHN STONE •••••• IRELANDIRELAND TOMAHAWKTOMAHAWK 8 HUNDRED GRAMS8 HUNDRED GRAMS

SIMMENTAL “LANZA”SIMMENTAL “LANZA”
SCOTTONA SUPERIORSCOTTONA SUPERIOR •••••• GERMANYGERMANY FLORENTINE RIBFLORENTINE RIB 7 HUNDRED GRAMS7 HUNDRED GRAMS

HEREFORDHEREFORD •••••••• IRELANDIRELAND FLORENTINE RIBFLORENTINE RIB 7 HUNDRED GRAMS7 HUNDRED GRAMS

OUR INTERNATIONAL SELECTION OF AGED BONE MEATOUR INTERNATIONAL SELECTION OF AGED BONE MEAT

*THE “MARBLING” GRADE IS THE AMOUNT OF NATURAL FAT CONTAINED IN THE MEAT, WHICH IN THE WAGYU GRADING SYSTEM RANGES FROM 1 TO 7*THE “MARBLING” GRADE IS THE AMOUNT OF NATURAL FAT CONTAINED IN THE MEAT, WHICH IN THE WAGYU GRADING SYSTEM RANGES FROM 1 TO 7



 

L’ I N E G U A G L I A B I L E  C I C C I A G R I L L  D E L  C H I  B U R D L A ZL’ I N E G U A G L I A B I L E  C I C C I A G R I L L  D E L  C H I  B U R D L A Z   2 02 0  
SELECTION OF GRILLED MEATSSELECTION OF GRILLED MEATS

 LOCAL SAUSAGE - RIBS - FILLET - MUTTON - SLICED BEEF STEAK - PORK SHOULDER LOCAL SAUSAGE - RIBS - FILLET - MUTTON - SLICED BEEF STEAK - PORK SHOULDER

FROM THE BUTCHER’S FROM THE BUTCHER’S 

G A L L E T T O  I N  F I A M M EG A L L E T T O  I N  F I A M M E  2 0 2 0
ROMAGNOLO COCKEREL “GUIDI” RAISED OUTDOORS, MARINATED AND GRILLED,ROMAGNOLO COCKEREL “GUIDI” RAISED OUTDOORS, MARINATED AND GRILLED,

SERVED WITH RUSTIC WEDGE POTATOES AND ROSEMARYSERVED WITH RUSTIC WEDGE POTATOES AND ROSEMARY

C H I B U R [ G E R ]C H I B U R [ G E R ]  1 6 1 6
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

B U R G E RB U R G E R

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

BISTECCABISTECCA 400 GR  400 GR 2626  -    -  TAGLIATATAGLIATA 300 GR  300 GR 2222

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 

P I C A N H A  D I  M A N Z O  P I C A N H A  D I  M A N Z O  2 52 5
ARGENTINIAN BEEF PICANHAARGENTINIAN BEEF PICANHA



  

M E A TM E A T  M A I N  C O U R S E S  M A I N  C O U R S E S 

L’ I M M O R T A L E  F I L E T T O  L’ I M M O R T A L E  F I L E T T O  2 72 7
CREAMY IRISH BEEF FILLETCREAMY IRISH BEEF FILLET

WITH GREEN PEPPERWITH GREEN PEPPER

G U A N C I A  D I  M A N Z O  G U A N C I A  D I  M A N Z O  2 42 4
CHEEK BRAISED AT LOW TEMPERATURE WITH JERUSALEM ARTICHOKE CHEEK BRAISED AT LOW TEMPERATURE WITH JERUSALEM ARTICHOKE 

CREAM, AND HAZELNUT POTATOESCREAM, AND HAZELNUT POTATOES

P O L L E T T O  C B T  P O L L E T T O  C B T  1 61 6
SEARED, FREE-RANGE CHICKEN BREAST COOKEDSEARED, FREE-RANGE CHICKEN BREAST COOKED

AT A LOW TEMPERATURE AND SERVED WITH WINTERAT A LOW TEMPERATURE AND SERVED WITH WINTER
VEGETABLE FRICANDÓ STEW AND HERB-INFUSED OLIVE OILVEGETABLE FRICANDÓ STEW AND HERB-INFUSED OLIVE OIL

R I B S  B B Q  R I B S  B B Q  2 02 0
VACUUM-COOKED MARINATED PORK RIBSVACUUM-COOKED MARINATED PORK RIBS

GLAZED AND SMOKEDGLAZED AND SMOKED

A G N E L L O  D ’ A U T U N N O  A G N E L L O  D ’ A U T U N N O  2 42 4
LOIN OF WELSH LAMB RAISED WITHOUT ANTIBIOTICSLOIN OF WELSH LAMB RAISED WITHOUT ANTIBIOTICS

WITH PUMPKIN CREAM AND WILD MUSHROOMSWITH PUMPKIN CREAM AND WILD MUSHROOMS

I L  F I L E T T O  P E T E R  P H A R M S  I L  F I L E T T O  P E T E R  P H A R M S  3 03 0
VACUUM-COOKED VEAL FILLET WITH HERB BREAD CRUMBLE,VACUUM-COOKED VEAL FILLET WITH HERB BREAD CRUMBLE,

JERUSALEM ARTICHOKE CREAM,JERUSALEM ARTICHOKE CREAM,
STEWED ARTICHOKES POTATO CHIPSSTEWED ARTICHOKES POTATO CHIPS



 

T E M P U R I N E  I N V E R N A L I  T E M P U R I N E  I N V E R N A L I  1 3 1 3 
FRIED PUMPKIN, PORCINI MUSHROOMS,FRIED PUMPKIN, PORCINI MUSHROOMS,

RICOTTA CHEESE WITH BLACK CABBAGE CHIPSRICOTTA CHEESE WITH BLACK CABBAGE CHIPS

P A S T A  E  F A G I O L I  D I  L A M O N  P A S T A  E  F A G I O L I  D I  L A M O N  1 4  1 4  [ V E G A N ][ V E G A N ]
CREAMY LAMON BORLOTTI BEAN SOUP, MIXED DURUM WHEAT PASTA, CREAMY LAMON BORLOTTI BEAN SOUP, MIXED DURUM WHEAT PASTA, 

POTATO AND CHAR-GRILLED BREADPOTATO AND CHAR-GRILLED BREAD

I N S A L A T A  D ’ I N V E R N OI N S A L A T A  D ’ I N V E R N O   1 3  1 3  [ V E G A N ][ V E G A N ]
WILD MIXED-LEAF SALAD, PUMPKIN, CHICKPEAS,WILD MIXED-LEAF SALAD, PUMPKIN, CHICKPEAS,

ORANGE, AVOCADO, SESAME SEEDSORANGE, AVOCADO, SESAME SEEDS

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 2  1 2  [ V E G A N ][ V E G A N ]
STRICTLY HOMEMADE, WITH SEASONAL VEGETABLESSTRICTLY HOMEMADE, WITH SEASONAL VEGETABLES

AND EXTRA VIRGIN OLIVE OILAND EXTRA VIRGIN OLIVE OIL

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   [ V E G A N ][ V E G A N ]
BRONZE-DRAWN LINGUINE PASTABRONZE-DRAWN LINGUINE PASTA

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

P O L P E T T I N E  V E G A NP O L P E T T I N E  V E G A N   1 4  1 4  [ V E G A N ][ V E G A N ]
OVEN-ROASTED PUMPKIN, QUINOA AND TURNIP TOP MEATBALLS SERVEDOVEN-ROASTED PUMPKIN, QUINOA AND TURNIP TOP MEATBALLS SERVED

WITH SEASONAL VEGETABLES AND VEGAN TURMERIC-SCENTED MAYONNAISEWITH SEASONAL VEGETABLES AND VEGAN TURMERIC-SCENTED MAYONNAISE

O V E T T O  C B TO V E T T O  C B T   1 21 2
LOW-TEMPERATURE VACUUM-COOKED EGG, WITH SEARED SPINACHLOW-TEMPERATURE VACUUM-COOKED EGG, WITH SEARED SPINACH

AND MORLACCO DOP (PROTECTED DESIGNATION OF ORIGIN) CHEESE FONDUEAND MORLACCO DOP (PROTECTED DESIGNATION OF ORIGIN) CHEESE FONDUE

P O L E N T A  D I  B O S C OP O L E N T A  D I  B O S C O   1 61 6   [ V E G A N ][ V E G A N ]
CREAMY BRAMATA POLENTA CREAMY BRAMATA POLENTA 

WITH WILD MUSHROOMS AND THYMEWITH WILD MUSHROOMS AND THYME

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



 

V E R D U R E  G R A T I N A T E  V E R D U R E  G R A T I N A T E  77
SEASONAL VEGETABLES AU GRATINSEASONAL VEGETABLES AU GRATIN

WITH FRAGRANT BREADWITH FRAGRANT BREAD

P A T A T E  R U S T I C H EP A T A T E  R U S T I C H E  7 7
CRISPY POTATO WEDGES,CRISPY POTATO WEDGES,

HINTS OF SCENTS AND HERBS   HINTS OF SCENTS AND HERBS   

Z U C C A  M A N T O V A N A  Z U C C A  M A N T O V A N A  66
ROASTED PUMPKINROASTED PUMPKIN

WITH ROSEMARY AND THYME      WITH ROSEMARY AND THYME            

E R B E T T E  D I  C A M P O  E R B E T T E  D I  C A M P O  77
FRESH CHARDS SEARED IN A PANFRESH CHARDS SEARED IN A PAN
WITH GARLIC AND FRESH CHILLI    WITH GARLIC AND FRESH CHILLI    

P A T A T I N E  D I P P E R SP A T A T I N E  D I P P E R S  6 6
FRENCH FRIESFRENCH FRIES

WITH THEIR PEEL     WITH THEIR PEEL     

F R I C A N D Ò  D ’ I N V E R N O  F R I C A N D Ò  D ’ I N V E R N O  77
MIXED SEASONAL VEGETABLES COARSELY CHOPPEDMIXED SEASONAL VEGETABLES COARSELY CHOPPED
AND ROASTED IN THE OVEN WITH AROMATIC HERBS 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,MIXED WILD SALAD, CARROTS,

VESUVIO TOMATOES AND CRISPY FENNELVESUVIO TOMATOES AND CRISPY FENNEL

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 

T A R T A R E  M E D I T E R R A N E A  T A R T A R E  M E D I T E R R A N E A  1 81 8
YELLOWFIN TUNA TARTARE, BURRATA CHEESE,YELLOWFIN TUNA TARTARE, BURRATA CHEESE,
TAGGIA OLIVES, CONFIT TOMATO, CAPER FRUITTAGGIA OLIVES, CONFIT TOMATO, CAPER FRUIT

M A Z Z A N C O L L E  N O S T R A N E  M A Z Z A N C O L L E  N O S T R A N E  2 22 2
ROASTED PRAWNS WITH GOOD OIL, MALDON SALT AND ROSEMARYROASTED PRAWNS WITH GOOD OIL, MALDON SALT AND ROSEMARY

I  T R E  F R E D D I  I  T R E  F R E D D I  2 02 0
MARINATED SARDINES WITH GLAZED ONION AND CRUNCHY BREADMARINATED SARDINES WITH GLAZED ONION AND CRUNCHY BREAD

OCTOPUS AND POTATO FLAN WITH TAGGIA OLIVESOCTOPUS AND POTATO FLAN WITH TAGGIA OLIVES
CATALAN-STYLE LOCAL SKATECATALAN-STYLE LOCAL SKATE

P O L P O  T E R R A  E  M A R EP O L P O  T E R R A  E  M A R E   1 81 8
GOLDEN OCTOPUS TENTACLES WITH TOPINAMBUR CREAM,GOLDEN OCTOPUS TENTACLES WITH TOPINAMBUR CREAM,

BROCCOLETTI AND POTATO CHIPSBROCCOLETTI AND POTATO CHIPS

S A L M O N E  P R E G I A T O  C O D A  N E R AS A L M O N E  P R E G I A T O  C O D A  N E R A   2 22 2
LIGHTLY SMOKED SALMON WITH TOASTED PAN BRIOCHE (BREAD) LIGHTLY SMOKED SALMON WITH TOASTED PAN BRIOCHE (BREAD) 

AND ALPINE BUTTERAND ALPINE BUTTER

S I N F O N I A  D I  M A R ES I N F O N I A  D I  M A R E   2 22 2
SEARED SEAFOOD ON A DELICATE POTATO CREAMSEARED SEAFOOD ON A DELICATE POTATO CREAM

AND PARSLEY EMULSIONAND PARSLEY EMULSION



 

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, A FEW DATTERINO TOMATOES,WITH A SEAFOOD SAUCE, A FEW DATTERINO TOMATOES,

CHOPPED PARSLEYCHOPPED PARSLEY

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 81 8
PASSATELLI PASTA WITH CLAMS,PASSATELLI PASTA WITH CLAMS,

MANTIS SHRIMP AND CHERRY TOMATOESMANTIS SHRIMP AND CHERRY TOMATOES

S P A G H E T T O N I  M A Z Z A R AS P A G H E T T O N I  M A Z Z A R A   2 22 2
RISOTTO-STYLE SPAGHETTONI PASTA FROM PASTIFICIO GENTILERISOTTO-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

R I S O T T O  D E L L A  T R A D I Z I O N E R I S O T T O  D E L L A  T R A D I Z I O N E 
M A R I N A R A  M A R I N A R A  2 0  E A C H2 0  E A C H

(MIN. 2 PEOPLE)(MIN. 2 PEOPLE)
CREAMY CARNAROLI RICE WITH SHELLED SEAFOODCREAMY CARNAROLI RICE WITH SHELLED SEAFOOD

AND A TOUCH OF TOMATO, JUST LIKE THEYAND A TOUCH OF TOMATO, JUST LIKE THEY
USED TO MAKEUSED TO MAKE

C A C I O  E  P E P E . . . C A C I O  E  P E P E . . . 
D I  M A R E  D I  M A R E  1 81 8

SMOOTH HALF PACCHERI PASTA WITH CREAM OF PECORINOSMOOTH HALF PACCHERI PASTA WITH CREAM OF PECORINO
CHEESE, CALAMARI, PRAWNS AND CUTTLEFISHCHEESE, CALAMARI, PRAWNS AND CUTTLEFISH

T O R T E L L I  D I  M A Z Z O L AT O R T E L L I  D I  M A Z Z O L A
A L L’ A C Q U A  P A Z Z AA L L’ A C Q U A  P A Z Z A  1 8 1 8

RAVIOLI FILLED WITH RICOTTA AND TUB GURNARD WITH CHERRY TOMATOES, RAVIOLI FILLED WITH RICOTTA AND TUB GURNARD WITH CHERRY TOMATOES, 
OLIVES AND “ACQUA PAZZA” SAUCEOLIVES AND “ACQUA PAZZA” SAUCE

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 .

F R E S H  PA S TA ,  S E A A N D  E L B O W G R E A S E F R E S H  PA S TA ,  S E A A N D  E L B O W G R E A S E 



 

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

T A K I  T A K IT A K I  T A K I  2 2 2 2
TUNA TATAKI WITH SESAME, AVOCADO MAYONNAISE, TUNA TATAKI WITH SESAME, AVOCADO MAYONNAISE, 

SEARED VEGETABLES, TERIYAKI SAUCESEARED VEGETABLES, TERIYAKI SAUCE

* 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   2 02 0
CATCH OF THE DAY MIXED FRIED FISH, SQUID,CATCH OF THE DAY MIXED FRIED FISH, SQUID,

PRAWNS AND CRUNCHY VEGETABLESIPRAWNS AND CRUNCHY VEGETABLESI

“ C O R B A  R O S S A  D E L  G A R G A N O ”  “ C O R B A  R O S S A  D E L  G A R G A N O ”  2 52 5
ROASTED SHI DRUM FILLET, ITS BROWN STOCK,ROASTED SHI DRUM FILLET, ITS BROWN STOCK,

BRAISED ESCAROLE,BRAISED ESCAROLE,
CANDIED MANDARIN AND ALMONDSCANDIED MANDARIN AND ALMONDS

T I  “ P O R T O ”. . .  I N  C A M P A G N A  T I  “ P O R T O ”. . .  I N  C A M P A G N A  2 02 0
GRILLED PORTO SANTO SPIRITO CUTTLEFISH ON A SPINACH,GRILLED PORTO SANTO SPIRITO CUTTLEFISH ON A SPINACH,

MUSHROOM AND POMEGRANATE SALADMUSHROOM AND POMEGRANATE SALAD

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



D E L  B O R G O  “ D U C H E S S A ”  D E L  B O R G O  “ D U C H E S S A ”  3 3  C L3 3  C L   66
FRESH AND ELEGANT. THE CARBONATION IS FINE,FRESH AND ELEGANT. THE CARBONATION IS FINE,
LIGHT ACIDITY AND MODERATE HOPPINGLIGHT ACIDITY AND MODERATE HOPPING
THEY MAKE IT FRESH AND PLEASANTTHEY MAKE IT FRESH AND PLEASANT

D E L  B O R G O  “ R E A L E  I P A ”  D E L  B O R G O  “ R E A L E  I P A ”  3 3  C L3 3  C L   66
AMBER WITH LIVELY AND FULL-BODIED REFLECTIONS,AMBER WITH LIVELY AND FULL-BODIED REFLECTIONS,
THE NOSE OFFERS CITRUS NOTESTHE NOSE OFFERS CITRUS NOTES

A M A R C O R D  “ G R A D I S C A ”  A M A R C O R D  “ G R A D I S C A ”  5 0  C L5 0  C L   77
A PERFECT BALANCE BETWEEN FLORAL NOTESA PERFECT BALANCE BETWEEN FLORAL NOTES
AND FRAGRANT WITH HOPS, MALT AND HONEY.AND FRAGRANT WITH HOPS, MALT AND HONEY.
EASY TO APPROACH AND VERY SATISFYINGEASY TO APPROACH AND VERY SATISFYING

A M A R C O R D  “ G R A D I S C A ”  A M A R C O R D  “ G R A D I S C A ”  1  LT1  LT   1 41 4
A PERFECT BALANCE BETWEEN FLORAL NOTESA PERFECT BALANCE BETWEEN FLORAL NOTES
AND FRAGRANT WITH HOPS, MALT AND HONEY.AND FRAGRANT WITH HOPS, MALT AND HONEY.
EASY TO APPROACH AND VERY SATISFYINGEASY TO APPROACH AND VERY SATISFYING

A M A R C O R D  “ L A  V O L P I N A ”  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
REDHEAD, SMART, INTRIGUING, FULL AND STRUCTURED BODY,REDHEAD, SMART, INTRIGUING, FULL AND STRUCTURED BODY,
GIVES THE PALATE SENSATIONS OF HONEY,GIVES THE PALATE SENSATIONS OF HONEY,
DRIED AND CANDIED FRUIT WITH A PLEASANT BITTER FINISHDRIED AND CANDIED FRUIT WITH A PLEASANT BITTER FINISH

C O R O N A  C O R O N A  66
U N F I LT E R E D  I C H N U S AU N F I LT E R E D  I C H N U S A   55
C O R O N A  Z E R O  A L C O H O L  C O R O N A  Z E R O  A L C O H O L  66

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
NATURAL / SPARKLING 75 CL BOTTLENATURAL / SPARKLING 75 CL BOTTLE

H O U S E  W I N E  H O U S E  W I N E  
WHITE, SPARKLING WHITE, STILL REDWHITE, SPARKLING WHITE, STILL RED

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 I  C L .  5 0   D R A F T  P E P S I  C L .  5 0   5 , 55 , 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
A R A N C I A T A ,  S E V E N  U P,A R A N C I A T A ,  S E V E N  U P,
L I P T O N  I C E  T E A  ( L E M O N  -  P E A C H )L I P T O N  I C E  T E A  ( L E M O N  -  P E A C H )   3 3  C L3 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  66

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 B O T T L E D  B E E R SB O T T L E D  B E E R 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 L S  C H I A R A  S T E L L A  A R T O I S  C L .  5 0  C L .  5 0  6  -  R O S S A  L E F F E6  -  R 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 , 5  -  W E I S S  F R A N Z I S K A N E R  H E L L6 , 5  -  W E I S S  F R A N Z I S K A N E R  H E L L   3 3  C L  3 3  C L  66

D R A F T  B E E R SD R A F T  B 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



 

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

C H I B U R D L A Z G A R D E N . C O MC 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 C H I  B U R D L A Z  G A R D E N C H I  B U R D L A Z


