ANTI;’ASTI
COLD DISHES

bruschetta pomodoro -35each &
loasted country bread with tomato, garlic, and balsamic vinegar

bruschetta stracciatella - 4.9 per sk &
loasted country bread with stracciatella, strawberry, and balsamic
vinegar

focaccia - 65 O
served with a strong olive oil

stracciatella - 125 &

the creamy filling of the burrata, served with focaccia

patatine di melanzane - 75 &
eggplant chips with honey and coarse sea salt

carpaccio con pesto di pistacchi - 39
beef carpaccio with pistachio pesto, parmesan cheese, and
macadamia crumble

nonna’s carpaccio - 1.9
beef carpaccio with olive oil, balsamic vinegar, and coarse sea salt
supplement truffle +7.5

vitello tonnato - 3.9
thinly sliced veal with tuna mayonnaise, capers, and lime

burrata primavera - 149 &

burrata with sweet and sour rhubarb, strawberries, and verbena

PIZZIETTE

margherita - 105 &

never change a winning formula!
monte bianco - 1.5
and arugula
carbonara - 4.5
supplement truffle +7.5

pizzelte primavera - 125 ¢

pizzette of the moment

SMALL PIZZA

tomato sauce, buffalo mozzarella, prosciutto di parma, mascarpone
creme fraiche, pecorino cheese, pepper, guanciale, and egg yolk

tomato sauce, buffalo mozzarella, artichoke, taggiasche olive, and mushrooms

pizzette del momento - daily price

SANDWICHES

vitello tonnato - 159
thinly sliced veal with tuna mayonnaise, arugula, capers,
and lime

carpaccio - 39
beef carpaccio with olive oil, balsamic vinegar, and
coarse sea salt
supplement truffle +7.5

mortadella - 14.9
classic cooked sausage from Bologna, served with stracciatella,
pesto, and pistachio

porchetta - 129
roasted pork belly, served with salsa verde and sweet and
sour onion

caprese - 139

roma tomato, buffalo mozzarella, and basil

caponata - 109 Y

PlATTlICALDl
WARM DISHES

lasagne fritte croccanti - 16,5
crispy baked lasagna with ragu and béchamel sauce

melanzane - 165 &
fried eggplant, tomato sauce, and parmesan cheese

spaghetlti aglio, olio e peperoncino - 35 &
spaghetti with olive oil, garlic, red pepper, and parsley

spaghellti cacio e pepe - 145 O
spaghetti with pecorino cheese and pepper

pollo con peslto - 215
chicken thigh marinated in pesto and lemon, skin-side down,
served with poullry sauce

gamberi - 195
four large shrimp served with bultter, garlic, chili, honey,
and focaccia bread

tagliata di manzo - 225
thinly sliced steak with melted Italian herb butter

eggplant, tomato, and bell pepper stew, served with balsamic
vinegar and arugula
+ supplement prosciutto 5.5

pane vario - daily price

various sandwiches

S

SORPIRESA
SUPRISE
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st aee SUIPIISE

2-course menu - 26 p.p.
3-course menu - 36 p.p.

CON'I;ORNI
SIDE DISHES

}‘ caprese - 9.8 ¢

roma tomato, buffalo mozzarella, and basil

patate novelle - 65 &
roasted baby potatoes with garlic, thyme, and rosemary

caponata - 65 O

stew of eggplant, red bell pepper, celery, capers, and lomato

asparagi- 89 O
roasted asparagus, served with parmesan cheese and almonds

insalata - 98 O
romaine lettuce with strawberries, sweet and sour rhubarb,
balsamic vinegar, parmesan cheese, verbena,
and almonds




