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201

Menu Cestino
Crescentine and Tigelle served with
mixed meats, pickles, cheese, jam
and Nutella apart

House wine and water
Coffee

203

202

Main Courses
Strozzapreti with speck,
rocket salad and walnuts

Tagliatelle with bolognese sauce

Second Courses
Crescentine and Tigelle served with
mixed meats, pickles, cheese, jam
and Nutella apart

Mixed grilled meat
with baked potatoes

House wine and water
Coffee

Main Courses
Tortelli with butter and sage

“Gramigna” with sausage

Second Courses
Crescentine and Tigelle served with
mixed meats, pickles, cheese, jam
and Nutella apart

House wine and water
Coffee

204

House appetizer
Crescentine and Tigelle bites served
with raw ham, salami,
mortadella, parmesan flakes,
pickles and squacquerone

Second Courses
Mixed grilled meat
(sirloin, capocollo, sausage
and spare ribs) with baked
potatoes and salad

House wine and water
Coffee
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205

206

Aperitif with appetizers

Grana, mortadella,
olives and pretzels

Main Courses

Chicche with porcini mushrooms

Tagliatelle with ham

Second Courses
Crescentine and Tigelle served with
mixed meats, pickles, cheese, jam
and Nutella apart

Mixed grilled meat
with baked potatoes

House wine and water
Coffee

207

House appetizers

Crescentine and Tigelle bites served
with raw ham, salami,
mortadella, parmesan flakes and pickles

Main Courses
Crespelle with asparagus tips

“Garganelli ” with porcini mushrooms

Second Courses

Mixed grilled meat
(sirloin, capocollo, sausage
and spare ribs) with baked

potatoes and salad

House wine and water
Coffee

208

House appetizers

Crescentine and Tigelle bites served
with raw ham, salami,
mortadella, parmesan flakes and pickles

Main Courses
Rice with zucchini and
argentinian prawns

Tortellini in broth or with cream

Second Courses

Roasted pig
with baked potatoes

House wine and water
Coffee

House appetizers

Crescentine and Tigelle bites served
with raw ham, salami,
mortadella, parmesan flakes and pickles

Main Courses
Stuffed pasta with burrata
and litte tomatoes

Strigolo with sausages
and asparagus

Second Courses

Shredded beef
rocket salad and grana
and a grilled vegetables skewer

“Capocollo al vin cotto”
with baked potatoes

House wine and water
Coffee



