
DINNER

Scarola arrostita al verde, mirtilli rossi, patate e Casera   167-8

Zuppetta di roveja alla menta, uovo morbido e raspadura lodigiana   157-3-9

Risotto, burro all’aglio orsino, limone fermentato e cozze   207-14

Kebab di pecora, olio alla paprika affumicata, insalata di cetrioli marinati e salsa tzatziki    183-7-8-9-11

 Mafalda con prosciutto cotto al fieno e ricotta, piselli freschi del Vesuvio e panna   181-3-7

Dolce del giorno    71-3-7-8

Acqua 1.5

Pane a lievito madre    21

Burro montato e pane a lievito madre    71-7

Giardiniera homemade    79-12

Selezione di formaggi a latte crudo    167

Culatta abruzzese   15

ALLERGENI

1.Glutine 2.Crostacei e derivati 3.Uova 4.Pesce e derivati 5.Arachidi e derivati 6.Soia e derivati 7.Latte e derivati 8.Frutta a guscio e derivati 9.Sedano e derivati 10.Senape e derivati 11.Semi di sesamo e derivati 12.Anidride solforosa e solfiti 

13.Lupino e derivati 14.Molluschi e derivati

*Alcuni prodotti sono surgelati all’origine o possono essere congelati in loco (mediante abbattimento rapido della temperatura) rispettando le procedure di autocontrollo ai sensi del reg. CE 852/04.

Seppie nere mediterranee, battuto di capperi e limone, bietoline e gremolada   254

Asparagi verdi arrosto, ajo blanco e kumquat candito   168-12

 Acciughe adriatiche marinate   104

Porri bruciati, salsa tonnata affumicata e misto di erbe aromatiche   153-4

APERITIVO

ANTIPASTI

MAIN

DESSERT

Battuta di manzetta marchigiana, labneh e carote al sommacco   167



DINNER

Marinated Adriatic anchovies  104

Roveja soup with mint, soft egg and raspadura lodigiana  157-3

Risotto, wild garlic butter, fermented lemon and mussels  207-14

Goat kebab, smoked paprika oil, marinated cucumber salad and tzatziki sauce  183-7-8-9-11

Dessert of the day  71-3-7-8

Water 1.5

Sourdough bread 1 2

Whipped butter and sourdough bread  71-7

Homemade Giardiniera  79-12

Selection of raw milk cheeses  167

Culatta from Abruzzo 15

ALLERGENS

1. Gluten 2. Crustaceans and derivatives 3. Eggs 4. Fish and derivatives 5. Peanuts and derivatives 6. Soy and derivatives 7. Milk and derivatives 8. Nuts and derivatives 9. Celery and derivatives 10. Mustard and derivatives 11. Sesame seeds and derivatives 12. Sulfur dioxide and

sulphites 

13.Lupin and derivatives 14.Molluscs and derivatives *Some products are frozen at source or can be frozen on site (by rapidly reducing the temperature) in compliance with self-monitoring procedures pursuant to EC Regulation 852/04.

Mediterranean cuttlefish, capers and lemon, chard and persley sauce  254

Roasted escarole with greens, cranberries, potatoes and Casera cheese  167-8

Roasted green asparagus, ajo blanco and candied kumquat  168-12

Burnt leeks, smoked tuna sauce and mixed herbs  153-4

APERITIF

ANTIPASTI

MAIN

DESSERT

Mafalda with cream, ham and peas  181-3-7

Tartare marche beef, labneh and carrots with sumac   167
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