Larlers

Z” BRUSCHETTA

with tomatoes, burrata cheese and fresh basil and rocket
7

7~ VITELLO TONNATO

veal with tuna sauce, cashew nuts and caper flowers
13

MORTADELLA

with mortadella mousse and warm homemade tigella bread
8

#~ UOVO POCHE
poached egg with parmesan cheese fondue,

spinach and porcini powder
9,5

BENTIVOGLIO STARTER

Parmigiano flakes, mortadella, salame, olives and ricotta cheese with mint and lemon
10

#” PARMESAN PUFF
fried parmesan croquette

with asparagus, spring onion and olive crumble
9

COLD CUTS CHOICE

Culatello, mortadella, ciccioli, coppa di Parma, salame
"

#~ CHEESE CHOISE

Parmigiano Reggiano 24 mesi, Pecorino, Caprino, Taleggio, fruit compot
12

TIGELLE
homemade warm bread
5

10



wTle

our handmade fresh pasta

TAGLIOLINE
with raw ham and lemon
10

TAGLIATELLE

with traditional ragu bolognese sauce
10

STRETTE VERDI

with asparagus, onion essence and crunchy culatello ham
"

PASSATELLI
with cardoncelli mushrooms and toasted sausage
n

4~ TORTELLONI
stuffed with ricotta, served with butter and sage

OR

with tomato sauce
12

TORTELLINI

with meat broth
14

TORTELLINI

with parmesan cheese cream
15

11



atn COUSIEed

BEEF TARTARE
raw beef with fried yolk, smashed potatoes

and balsamic vinegar
15

SOTTOBOSCO
potatoes and leek cream with cardoncelli mushrooms,

small tortellini meatballs, spinach and dried olives
15

#” TOMETTA

melted cheese with pear, walnuts and honey
10

DUCK CHEST
with stewed escarole, pine nuts, raisins

and olives with beetroot umami
18

IBERIAN MEDALLION
with friarielli, celeriac cream

and sun-dried tomatoes oil
17

TAGLIATA
sliced grilled beef fillet

with parmesan cheese and valerian
25

FILLET

grilled beef fillet with potatoes purée
26

12
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27 MIX SALAD

valerian, tomato, fennel, carrots
5

/~"CAPRESE
mozzarella fiordilatte, sliced tomatoes and basil pesto
9

SALADE NICOISE

fresh seasonal vegetables, tuna fish, anchovies, hardboiled egg, olives
9

#~” POTATOES
oven-baked potatoes
5,5

#” FAVA BEANS CREAM
with chicory and sun-dried tomato crumble
7

£~ POTATOES PUDDING
with cacio e pepe cream
and candied onion
6

13



