
we have choosen

Homemade bread and service  |  2,00 

vegetarian

LA GRIGLIA by EATALY

DAL 1848

PREMIATO PASTIFICIO

AFELTRA

BEERS 
BOTTLE

“LURISIA” | 3  /275 ml

“MOLECOLA” | 3  /330 ml
cola with an italian taste

classic
SUGAR FREE 

WATER line aluminium

STILL “lurisia” 2,5
750 ml

SPARKLING “lurisia” 2,5

SOFT DRINK

l’ACQUA TONICA
with chinotto from Savona

THE WATER IS ALWAYS AND ONLY IN GLASS BECAUSE
IT IS BETTER, HEALTIER AND LESS HARMFUL
TO THE ENVIRONMENT

beer contains gluten

COFFEE
ESPRESSO   |  2       DOPPIO  |  3

cocktails

FIDATI DI MATTEO  |  20,9
tasting of four starters
selected from our chef

PER INIZIARE
BACCALÀ  PICCANTE  |  12
deepfried breadcrumb coated
codfish served with sour
and spicy sauce.

POLLO CROCCANTE  |  9,9
chicken strips in crispy
spicy breading and
Mediterranean sauce.

HUMMUS DI CECI  |  9
La Valletta chickpeas,
semi-dried tomatoes and
Italpesto Taggiasca olives.

SANDWICH DI GAMBERO  |  13
grilled Ottotondo bread from
the Eataly bakery, lettuce,
symbiotic mixed salad, capuliato
sauce, crispy bacon from La Granda
and raw red prawns with lemon.

POLIPETTI ALLA LUCIANA  |  10
octopus and peas tomato stew
with Ottotondo bread bruschetta
from the Eataly bakery.

ARROSTICINI D'OVINO  |  11,9
sheep skewers and
mediterranean sauce made
with anchovies, capers
and mayonnaise.

TARTARE DI FASSONA  |  10,9
piedmontese fassona tartare
La Granda slow food presidium
with chopped olives and capers,
San Bartolomeo poached egg
and leek.

NUDI E CRUDI

OYSTER TASTING  |  18
1 Fine Saint-Vaast,
1 Calvadosienne,
1 Prestige, 1 Tsarskaya.

SHELLFISH TASTING   |  30
4 pink pranws,
2 red prawns
e 2 scampi.

carpacci TASTING   |  27,9
squid tagliatelle, amberjack
carpaccio, sea bream
carpaccio.

GRAND PLATEAU di mare  |  100
2 Saint Vaast oysters,
2 Calvadosienne oysters,
2 Special Prestige oysters,
3 red prawns, 3 scampi,
6 pink shrimps, sea bream
and amberjack carpaccio,
squid tagliatelle, tuna tartare
with our flavored oils.

SPECIAL TSARSKAYA OYSTER  |  6
balanced taste between sweetness
and sapidity.

SQUID Tagliatella  |  9,9
with celery, caper powder
and chilli oil.

PINK SHRIMP  |  2,5

RED PRAWN  |  6,5

Scampo  |  5

SPECIAL SANT VAAST OYSTER  |  4
iodized and sugary taste.

SPECIAL CALVADOSIENNE OYSTER  |  4
iodized and sharp taste.

SPECIAL PRESTIGE OYSTER  |  6
light flavor and strong sweetness.

CRUDI SOLITARI 

TUNA Tartare   |  9
with fennel, grapefruit,
and dill.

AMBERJACK CARPACCIO   |  9,9
with lemon and ginger
and celery.

SEA BREAM Carpaccio  |  9,9
with beetroot, oil,
raspberry vinegar.

PLATEAU di mare  |  60
2 Saint Vaast oysters,
2 red prawns, 2 scampi,
5 pink shrimps, sea bream
carpaccio and tuna tartare.

PRIMI
SPAGHETTO ALLE VONGOLE  |  19,9
fresh spaghetti, smoked clams,
garlic and De Carlo dried tomatoes.

RAVIOLI DI MAGRO BURRO E PARMIGIANo  |  19
 Triglia handmade ravioli with ricotta

and herbs with TrentinGrana butter
and Parmigiano Reggiano Gennari.

RISOTTO PISELLI, GUANCIALE E CAPRINO  |  16
Carnaroli risotto, cream of peas,
crispy bacon from La Granda
and creamed goat cheese.

DA CONDIVIDERE
PATATA DI AVEZZANO
Untreated Avezzano potatoes,
prepared fresh every day,
steamed and fried at the moment.
In combination
Mediterranean based sauce of
mayonnaise, anchovies and capers.
       

GRAN PADELLATA DI PASTA
The convivial experience
it is for at least two people
and includes a sauce of your
choice among those proposed
on the menu.     

POMODORO IN PINZIMONIO
Datterino tomatoes
with Roi extra vergin olive oil,
whole salt of Sicily and basil.    

+

+

At least 2 people  22,9 per person |

TROFIE AL PESTo  |  15,9
Pastificio Novella trofie with Aroma di Luguria
fresh basil pesto, potatoes, green beans
and toasted pine nuts.

carne alla GRIGLIA
SCOTTADITO E VIGNAROLA  |  24
grilled rack of lamb with peas,
broad beans, stewed lettuce
and crispy bacon from La Granda.

Spiedone del Macellaio  |  18,9
Skewer of chicken thigh,
pork neck, sweet peppers
with potatoes.

TAGLIATA DI SCAMONE
CON CAROTE COLORATE  |  22,9
piedmontese fassona rump steak
from La Granda with grilled
coloured carrots.

BOMBETTE DI MARTINA FRANCA  |  18,9
pork rolls stuffed with cheese
and herbs, with grilled potatoes.

CAPOCOLLO MARINATo  |  17,9
marinated cooked pork neck steak,
with rosemary mashed potatoes
and honey mustard sauce.

HAMBURGER GIOTTO, UOVO
E CIPOLLA ALLA BRACE  |  18
piedmontese fassona breed beef
from La Granda 220g hamburger,
fried egg, grilled onion
and mustard and honey.

SPECIAL CUT WITH BONE 
 From the counter to the table!
Every morning our chef select
the best cuts of meat directly
from our counter.
Ask to our guys for
the availability of the day.

Served at counter price
+ 5 euros per person.

 

SPECIAL CATCH OF THE DAY
 From the counter to the table!
Every morning our chef
select the most fresh fish
straight from our counter.
Ask to our guys for the
availability of the day.

Served at counter price
+ 5 euros per person.

pesce alla GRIGLIA E NON SOLO...

TOTANO E CECI  |  18,9
marinated and grilled squid,
cream of chickpeas, De Carlo
semi-dried tomatoes
and croutons.

Gran fritto di mare
con verdure  |  25
fried squid, prawns, spicy
breadcrumb coated codfish
with carrots and zucchini.

TONNO E FINOCCHI  |  22,9
seared tuna steak, grilled
fennel, lemon and ginger
extra virgin olive oil
emulsion, olive and dill
powder.

It took 5 months to make the 
our grill. Made entirely by 
hand, following the Spanish 
tradition. We have chosen 
the holm oak carbon from 
Calabria which gives a 
unique aroma.

“

“

La nostra Griglia

ORATA E CAPONATA  |  20,9
sea bream fillet with roasted
seasonal vegetables, pine nuts
and raisins.

DALL’ORTO

Every day we select
fruits, vegetables and legumes 
of quality to celebrate
the seasonality and
the biodiversity.

le verdure di stagione
dell’ortofrutta
di Eataly

CIPOLLA |  7
grilled onion with olive oil
and black pepper.

carote colorate |  7
grilled coloured carrots.

PATATE |  7
steam and fried organic
Avezzano potatoes.

INSALATA |  6
mixed leaves salad, cherry tomotoes
and carrots.

VIGNAROLA |  8
broad beans, peas, artichokes,
lettuce and bacon from La Granda.

“

”

PARMIGIANA DI MELANZANE |  12,9
Grilled aubergines with Così Com’è
red datterino tomatoes, Ignalat
stracciatella, basil
and parmesan cheese.

FINOCCHIO GRATINATO |  11,9
fennel cooked on the grill
and then au gratin with herb bread,
parmesan sauce, toasted walnuts and honey.

Some ingredients indicated in the menu may change 

depending on the availability and seasonality of the 

products, in order to always ensure the highest 

quality of our dishes. Our staff is always available 

for any clarification. Codfish, red shrimp, pink 

shrimp, tuna, cuttlefish, scampi, amberjack, octopus, 

beans peas, green beans and ravioli magro, are high 

quality frozen products chosen by eataly.  All fish for 

raw and cooked consumption is blast-killed at -20° at the 

core of the product for at least 24 hours as provided by 

italian law n°10 of march the 03rd 1992. Sea bream,   

squid and tiramisù base cream (by Golosi di Salute) are 

processed and frozen in our kitchen for preserving all 

the sensory qualities. As our food and drinks menus do 

not include all , for all ingredients or allergens

allergen information please ask our staf  f, or consult 

our allergens information card.
  

ANALCOLICO  |  6
Alcohol free Wonderleaf
gin, Lurisia tonic,
slice of lemon.

Aperol Spritz  |  6,5
Aperol, prosecco,
Lurisia tonic water,
slice of orange.

Campari Spritz  |  7
Bitter Campari, prosecco,
Lurisia tonic water,
slice of orange.

Gin Tonic  |  7
Gin, Lurisia tonic,
slice of lemon.

Negroni  |  8
Bitter Campari, vermouth
rosso Cinzano, gin,
slice of orange.

Boulevardier  |  9
Bitter Campari, vermouth
rosso , Whisky,Cinzano
slice of orange.

Old Fashioned  |  8
Whisky or Rhum
Spiced Sailor Jerry,
angostura, sugar,
slice of orange.

Americano  | 8
Bitter Campari, vermouth
rosso Cinzano, soda,
slice of orange. 

330 ml
LA TRAPPE DUBBEL “LA TRAPPE”  |  6,5

| DubbelScura | 7°

750 ml

Via EmiliA “ ”Birrificio del Ducato   |  5,5
Chiara | 5°| Keller

SUPER BITTER “ ”BALADIN   |  13,5
| Belgian Strong Amber AleAmbrata | 8°

Westmalle TRIPEL “ ”Westmalle   |  17
| 9,5°| TripelDorata 

DOLCI

MOUSSE DI YOGURT  |  7
yoghurt, red fruit coulis
and cocoa crumble.

SEMIFREDDO AL PISTACCHIO  |  8
pistachio cream, dark chocolate
sauce and pistachios.

TIRAMISÙ  |  8
Mambelli mascarpone cream, chocolate
biscuit and coffee granita.

FRAGOLE CON PANNA  |  6
strawberries with double cream.

Choose your ice cream topping:

GELATO

“Golosi di salute” hazelnut cream

“fabbrI” cherry

“DRAGO” hazelnut and cocoa meringues 

FIORDILATTE  |  7
 peanut and salted caramel  |  7

The ice cream from the 
Lisita pastry shop it is 

freshly prepared every day 
with the best products and 

a recipes exclusive
for Terra.


