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SFIZIOSITÀappetizer
 Maxi Toast: Prosciutto cotto, fontina e patatine croccanti 

Maxi toast, ham, cheese, and potatoes 
€ 12,00 

Allergeni/Allergens 6, 7, 8, 11, 14 

PRIMIfirst
Ravioli del Plin, sugo d’arrosto e tartufo nero estivo 

Plin ravioli, roast sauce and black truffle  
€ 15,00 

Allergeni/Allergens 8,3,5,6,9,2,7,11,14

Orecchiette della tradizione con pomodorino Pachino, basilico ed olio evo 
Traditional orecchiette with Pachino tomatoes, basil and olive oil 

€ 13,00 

Allergeni/Allergens 8,6,11 

Trofiette alla genovese, con pesto del Tigullio e fagiolini
Trofiette genovese with Tigullio pesto and green beans

€ 13,00

Allergeni/allergens 7,8,2,6,9,12

Tonnarelli di pasta fresca cacio e pepe
Fresh tonnarelli pasta with cheese and pepper

€ 13,00

Allergeni/allergens 7,8,6



C A E S A R  S A L A D  

Iceberg, petto di pollo grigliato, scaglie di parmigiano, crostini di pane e salsa Caesar 
Iceberg salad, grilled chicken breast, parmesan flakes, toasted bread, and Caesar dressing 

€ 16,00 

Allergeni/Allergens 6, 7, 8, 12 

M I N E S T R O N E  D E L  C O N T A D I N O  

Verdure di stagione 
Soup with barley, variety of beans, zucchinis, and a chop of celery and carrots 

€ 14,00 

Allergeni/Allergens 11, 15 

R I S O  V E N E R E 
Riso venere condito, papaya, pomodorini, caprino e cubetti di salmone fresco
Seasoned venus rice with papaya, cherry tomatoes, goat cheese and fresh salmon

€ 13,00 

Allergeni/Allergens 8,5,7 

SECONDImain
Trancio di salmone alle erbe, su crema di barbabietola ed olio evo

Herb-crusted salmon steak on beetroot cream and extra virgin olive oil 
€ 16,00 

Allergeni/Allergens 5,8,14,15 

Finissime di vitello tonnato e capperi giganti di Pantelleria 
Veal with tuna sauce and capers from Pantelleria

€ 16,00 

Allergeni/Allergens 5,6,14

HEALTHY& vegetables

DOLCIdessert
                       T I R A M I S U’              M A C E D O N I A D I F R U T T A F R E S C A          S O R B E T T O  A L  L I M O N E
                                                                                          Fresh fruit salad                                                        Lemon sorbet
                             € 7,00                                                            6,00                                                                      € 5,00
                       Allergeni/Allergens 6,7,8                                   Allergeni/Allergens  possibile kiwi                                                      Allergeni/Allergens 7



PINSEpinse

1 Arachidi – Peanuts 
2 Frutta a guscio – Tree nuts

3 Crostacei – Crustaceans
4 Molluschi – Shellfish

5 Pesce – Fish
6 Uova – Eggs

7 Latte e prodotti latticini
Milk and diary products

INFOinfo
Coperto & Servizio

Cover charge 
€ 2,00 

8 Cereali contenenti glutine – Cereals containing gluten
9 Soia – Soya

 10 Semi di sesamo – Sesame seeds
11 Sedano – Celery 

12 Senape – Mustard
13 Lupino – Lupin

14 Anidride solforosa – Sulphur dioxide
15 Legumi – Legumes

ALLERGENIallergens

M A R G H E R I T A

Pinsa romana, pomodoro, mozzarella e basilico 
Roman pinsa, tomato, mozzarella cheese and basil  

€ 12,00 

Allergeni/Allergens 7, 8 

D I A V O L A

Pinsa romana, pomodoro, mozzarella e salame piccante 
Roman pinsa, tomato, mozzarella cheese and pepperoni  

€ 14,00 

Allergeni/Allergens 7, 8, 14

V E G E T A R I A N A

Pinsa romana, pomodoro, mozzarella e verdure grigliate 
Roman pinsa, tomato, mozzarella cheese and grilled vegetables 

€ 13,00 

Allergeni/Allergens 7, 8 


