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Mortadella and ham mousse 12314
Cnamplgnon and celery salad with slice of
Parmesan 3)6)

Quiche Lorraine with rea chicory, fontina and
truttle cream 12)3)

-lan Gcrlsendc with eqggs, besciamella ana
mortadellain a Parmesan cream 12314

First courses
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agliatelle with ragu 12131467 lypical bolognese  13%

Gramigna with sausage sauce 1213617 [ypical 13€

bolognese short pasta in a tomato and sausage
sauce

Tortelloni filled with pumpkin in a butter ana
sage sauce 1)2)3)4

3ecnssoupﬂ

Roasted Bolognese Lasagne 1213141617
Tortellini in brodo 1213)1416) [he bolognese real
meat soup

SGCOI’\C] COUurses

TOthO roas{ed cheese WIH\ green ChICOI’Y 3)

Bolognese ZUCC"WIHG Oﬁd mecﬂbcﬂs N a JllOI’T\CIJ[O 1

sauce 1)2)3)4)6) )

Bolognese COJ[O\.GJ[J[C] 1)2)3)4) pOl’k 'Fl’led esccﬂop
WIH’\ hc:m Oﬂd cheese

8991((3"\69'( N Q SOthOVGSG I’GCI wine sauce 1) 6)7)
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Side orders

Roasted potatoes of
Mixed fresh salad 6

Green chicory with chili pepper, gc:rlic andoil  of

of olives

Bolognese IIFriggior\eII - Sauce of onion ana of
;'iomcﬁoes -7
Giardiniera season veggles marinated in of
white wine
Potatoes quiche 3)4) 6€
DGSSGFJ[S
liramist 1213 of
/uppainglese 123)7 6
enerina chocolate cake with mascarpone 6
cream 2)3)
ﬁpple caKe in a vanilla cream 123 6
Creme caramel 23 6€

e pINZO bolognese 12131417 Cake with bolognesejc:m 6€
Caramelized pears with vanillaice cream 2321 6€
Cantucci with Elbcna pCiSSiJ[O Thea [re Monti 12131472 6€

Service chcrge 3 euro

[ you have any c:Uergies p[ec:se advise us.

Thisis Jth_e legend ot c:Uergens:
1) Glu{en; ) '_%c‘;s; 3) Milk and derivc:’nes;

4) Fruitsin sheu; 5) USJ[C]I’d; 6) Celery; £) Sulphi{es.




