MENU POCA TAME

STARTER + PASTA/PRIMI CC40™

SALUMI DI ROSSI E TORTA FRITTA +4
Selection of our own imported cured meats
from Parma with fried 'pasta bread’

POLPETTE ORIGINALI
Meatballs with mortadella and parmesan

CAPONATA CON BURRATA
Sicilian sweet and sour vegetables with pine
nuts, basil, olives, capers and a burrata (V)

POLENTA FRITTA CON FUNGHI TRIFOLATI E
FONDUTA AL GORGONZOLA
Fried polenta with light spicy mushrooms and
gorgonzola fondue (V)

VITELLO ‘DELLE 8 ORE’, SALSA TONNATA +3
8-hour slow cooked veal ribeye with tuna
sauce and fried capers

INSALATA BARBABIETOLA DI CHIOGGIA,
STRACCIATELLA E NOCI
Oven baked and pickled Chioggia beetroot
salad with greens, Stracciatella and walnuts(V)

ANTIPASTO DEL MERCATO
Changing starter with ingredients
from the market
(SEE BLACKBOARD)

LINGUINE CON GAMBERI, AGLIO, OLIO
E PEPERONCINO +4
Pasta with grilled large shrimps, garlic,
olive oil and red pepper

GNOCCHI ALLA SORRENTINA
Oven baked gnocchi with light spicy tomato
sauce, mozzarella, basil and parmesan((V)

RAVIOLI DEL GIORNO, BURRO FUSO E SALVIA
Ravioli of the day with browned
butter, sage and parmesan (V) +2

(SEE BLACKBOARD)

TAGLIATELLE ALLA VECCHIA E SALSICCIA
Pasta with brandy, pork and fennel sausage in
creamy tomato sauce with parmesan

REGINELLE CON SUGO DI CODA ALLA
VACCINARA E GREMOLATA
Pasta with braised oxtail ragu, ‘gremolata’
(lemon and parsley) and parmesan.

PRIMO DEL MESE

Seasonal dish
(SEE BLACKBOARD)

CONTORNI - SIDES
Insalata mista €7

Focaccia €6.5



MENU MEZZA TAME

STARTER + MAIN CAT

SALUMI DI ROSSI E TORTA FRITTA +4
Selection of our own imported cured meats
from Parma with fried 'pasta bread’

POLPETTE ORIGINALI
Meatballs with mortadella and parmesan

CAPONATA CON BURRATA
Sicilian sweet and sour vegetables with pine
nuts, basil, olives, capers and a burrata (V)

POLENTA FRITTA CON FUNGHI TRIFOLATI E
FONDUTA AL GORGONZOLA
Fried polenta with light spicy mushrooms and
gorgonzola fondue (V)

VITELLO ‘DELLE 8 ORE’, SALSA TONNATA +3
8-hour slow cooked veal ribeye with tuna sauce
and fried capers

INSALATA BARBABIETOLA DI CHIOGGIA,
STRACCIATELLA E NOCI
Oven baked and pickled Chioggia beetroot
salad with greens, Stracciatella and walnuts(V)

ANTIPASTO DEL MERCATO
Changing starter with ingredients
from the market
(SEE BLACKBOARD)

CARNE PROPOSTA DALLO CHEF,
VERDURA DI STAGIONE +2
Chef’s choice of meat with a seasonal
vegetable
(SEE BLACKBOARD)

PESCE DEL GIORNO AL NEGRER,
VERDURA DI STAGIONE
Fish of the day with a creamy Negrer
‘champagne’ sauce with a seasonal vegetable
(SEE BLACKBOARD)

TAGLIATA DI MANZO CON SALSA VINO ROSSO
E PORCINI, VERDURA DI STAGIONE
Sliced beef entrecote from the grill
with red wine and porcini jus with
a seasonal vegetable

CONTORNI - SIDES

Patatine fritte al sale rosmarino €7



MENU GIRANDE FAME

PASTA/PRIMI + MAIN €552

LINGUINE CON GAMBERI, AGLIO, OLIO
E PEPERONCINO +4
Pasta with grilled large shrimps, garlic,
olive oil and red pepper

GNOCCHI ALLA SORRENTINA
Oven baked gnocchi with light spicy tomato
sauce, mozzarella, basil and parmesan((V)

RAVIOLI DEL GIORNO, BURRO FUSO E SALVIA
Ravioli of the day with browned +2
butter, sage and parmesan (V)

(SEE BLACKBOARD)

TAGLIATELLE ALLA VECCHIA E SALSICCIA
Pasta with brandy, pork and fennel sausage in
creamy tomato sauce with parmesan

REGINELLE CON SUGO DI CODA ALLA
VACCINARA E GREMOLATA
Pasta with braised oxtail ragu, ‘gremolata’
(lemon and parsley) and parmesan.

PRIMO DEL MESE
Seasonal dish
(SEE BLACKBOARD)

CARNE PROPOSTA DALLO CHEF,
VERDURA DI STAGIONE +2
Chef’s choice of meat with a seasonal

vegetable
(SEE BLACKBOARD)

PESCE DEL GIORNO AL NEGRER,
VERDURA DI STAGIONE
Fish of the day with a creamy Negrer
‘champagne’ sauce with a seasonal vegetable
(SEE BLACKBOARD)

TAGLIATA DI MANZO CON SALSA VINO ROSSO
E PORCINI, VERDURA DI STAGIONE
Sliced beef entrecote from the grill

with red wine and porcini jus with
a seasonal vegetable

CONTORNI - SIDES
Patatine fritte al sale rosmarino €7

Insalata mista €7



POPO CINA

TORTA DELLA CASA CON GELATO 9.5
Homemade cake with ice cream
(SEE BLACKBOARD)

PANNACOTTA CON AMARENE E LAMPONI 9.5
Cream pudding with amarena cherries and
raspberries sauce

AFFOGATO CON FRANGELICO 10.5
Espresso, vanilla ice cream and Frangelico
liqueur

TIRAMISU 10

GELATO TRE COLORI
CON SBRISOLONA 9.5

Strawberry, pistachio and vanilla ice cream
with ‘sbrisolona’ crumble

ESPRESSO MARTINI 13.5
ESPRESSO MARTINO (0% alc) 12

COLONEL FRIZZANTERIA 14
Lemon ice cream, vodka and Negrer
‘champagne’

AMARETTO SOUR 12
Amaretto, egg white, lemon juice and
amarena cherries

CAFFE CORRETTO 7.5
Espresso with a shot Averna or
Fernet Branca

VINI DOLCI

BONARDA 7.5
Red. Frizzante. 100% Bonarda grape. Natural
sweetness. 8%alc. Red fruits.

MALVASIA DOLCE 7.5
White. Semi spumante, 100% Malvasia
grape.Natural sweetness. 7% alc. Full
bodied. Hints of peach.

UVE PASSITO, TENUTA LA RATTA 10
White. no bubble. 100% Malvasia grape.
Naturally sweet wine, made off dried
grapes.

DIGESTIVI E LIQUORI

Limoncello 6
Diversi digestivi e liquori Italiani from 6.5
Grappa from 7



