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APPETIZERS 

Piedmont appetizer ( Kcal. 110 x 100 gr. ) 
Carrots - Celery - Onions - Green beans - Peppers - Tomato - Vinegar - Seed oil - Salt - Walnuts - 

Anchovies Al Green ( Kcal. 0,80 x 0,35 gr. ) 
Parsley - Garlic - Bread - Apple Vinegar - Salt - 

Russian salad ( Kcal. 225 x 100 gr. ) 
Carrots - Peas - Potatoes - Mayonnaise (Egg - Seed Oil - Salt - Lemon) - Tuna - Soda Eggs - 

FIRST DISHES 

Rice with wine artichokes  Kcal. 513 x 120 gr. ) 
Rice – artichokes - vegetable broth - onion – oil – butter –  wine  – parmesan – salt -rosemary 

Spaghetti with carbonara ( Kcal. 579 x 100 gr. )  
Pasta – egg – milk – parmesan – speck – oil – salt – pepper -  

Tagliatelle  (Pasta) with ragù ( meat sauce)  ( Kcal. 545 x 100 ) 
Pasta – onion - carrots –celery – rosemery – sauce tomato – meat mixed – salt -  

Spaghetti Pasta with tomato sauce and basil ( Kcal. 348 x 100 gr. ) 
Spaghetti with tomato ad basil - Oil E.V.O. - Onion - Garlic - Salt - 

SECOND COURSE WITH SIDE DISH 

Rustic meatballs  ( Kcal. 365 x 150 gr. ) 
Meat mixed – mortadella – sausage – egg – bread crumbs – parsley – nutmeg – garlic – parmesan  

Roastd pork loin  ( Kcal. 246 x 140 gr. ) 
Meat Pork – garlic – rosemary - oil – carrot – salt – pepper -  

Baked chicken  ( Kcal. 270 x 100 gr. ) 
Chicken – oil – rosemary – garlic – wine white -  

Veal rolatina  ( Kcal. 400 x 140 gr. ) 
Meat veal – ham – cheese – oil – salt – wine white -  

Vegetable frittata ( Kcal. 104 x 100 gr. ) 
Vegetables - Eggs - Parmesan - Salt - Oil (Sunflower Seeds) - Nutmeg - 

DESSERT 

Bunet  sweet  local ( Kcal. 189 x 100 gr. )  
Eggs - Sugar - Coffee - Milk - Cocoa - Caramel – Amaretti biscuits 

Cake with blueberry  jam  ( Kcal. 194 x 100 gr. ) 
Flour 00 - Butter - Eggs - Sugar - Marmalade - Yeast – Vaniglina 

Lemon cream cake  ( Kcal. 126 x 100 gr. ) 
Flour 00 - Eggs - Sugar - Margarine - Salt - Beer - Lemon - Water - 

COMPLETE  MENU’  € 26,90  ( welcome appetizer )   
First dishes + Second course with side dish + Water + wine - Caffè  


