I VINI LE BIBITE

CEDRATA, GINGER 3
I Rossi 125ml 750 ml Baladin 200 ml3,5

LIMONATA 3
PRIMITIVO SALENTO IGT 5 22 Niasca Portofino 250 ml
Primitivo | Trullo di Noha | Puglia

GAZZOSA, CHINOTTO, ARANCIATA, 3
MONTEPULCIANO D'ABRUZZO DOC BIO 5 22 ACQUA TONICA DI CHINOTTO
Montepulciano | Poderi Marchesi Migliorati | Abruzzo Lurisia 275 ml
PELAVERGA DI VERDUNO DOC 6 25 MOLECOLA 3
Pelaverga | Belcolle | Piemonte Classica / Senza zucchero 330 ml E ﬁ T ﬁ L Y
SANGIOVESE RISERVA PETRIGNONE 7 25
Sangiovese | Tre Monti | Emilia Romagna
MONTEMASSI CHIANTI CLASSICO DOCG 7 30 L’APERITIVO ITALIANO
Sangiovese | Colombaio Di Cencio | Toscana

SPRITZ APEROL 5,5

Aperol, prosecco, soda

SPRITZ CAMPARI 5,5
LE B I RRE Campari, prosecco, soda
In Bottiglia 330ml 750 ml AMERICANO 7
Campari, vermouth Rosso, soda
THERESIANER PREMIUM LAGER 4
4.8°, Friuli Venezia Giulia, light beer, NEGRONI 7

fragrant, light Campari, Vermouth Rosso, gin e fetta d’arancia
NORA Baladin 6

6.8°, Piedmont, craft beer, fruity,

resinous and woody notes

WAYAN Baladin 6 Our Chef uses local and seasonal products
5.8°, Piedmont, craft beer, floral notes, . . )
sweet flavors with spicy notes Creatlng Slmple and taSD) dlSheS that enhance the
LIPPA  Baladin 6 Gli Amari e le Grappe 4ol taste of Italian gastronomic traditions.
5.5°, Piedmont, craft beer, citrus notes
of mandarin with hints of melon and mango LIMONGELLO DI SICILIA | Vincengi 4
. . . . ISAAC Baladin 6 15

I Bianchi e i Rosati 125ml750ml e biemonte, craft beer, white beer MIRTO ROSSO DI SARDEGNA | Silvio Carta 4

MASSOVIVO AMMIRAGLIA VERMENTINO 6 22 BIRRA NAZIONALE Baladin 55 12 AMARO AVERNA | Campari 4

TOSCANA IGT 6.5°, Piedmont, craft beer,

Vermentino | Frescobaldi | Toscana intense yellow colour with 100% Italian AMARO BRAULIO 4
ingredients RISERVA SPECIALE | Campari

VERDICCHIO DI MATELICA 6 22

Verdicchio | Collestefano | Marche GRAPPA DI VINACCIA BIANCA | Fondator Trussoni 4

CAELES GRILLO SICILIA DOC BIO 7 23 GRAPPA DI VINACCIA GIALLA | Fondator Trussoni 4

Grillo | Firriato | Sicilia

SALCERELLA SAUVIGNON RUBICONE 7 25

IGP BIO

Sauvignon | Tre Monti | Emilia Romagna

KALKGESTEIN CHARDONNAY 7 30

DOLOMITI IGT

Chardonnay | Baron Longo | Alto Adige

ROSERI VALTENESI RIVIERA DEL 6 292 WINE CONTAINS SULFITES - BEER CONTAINS GLUTEN

GARDA CLASSICO DOP CHIARETTO WIFI: EATALY FREE INTERNET

Groppello, Barbera, Sangiovese, 1
Marzemino | Ca' Maiol Lombardia psw: eataly201I9.




GLI ANTIPASTI

PANE E...

POMODORO | 5,5
bruschetta with tomatoes, extravirgin
olive oil and origano.

RICOTTA E MORTADELLA | 6
bruschetta with Valsamoggia ricotta
cheese and mortadella.

BURRO E ACCIUGHE | 8
brioche bread bruschetta with butter
from Trentino and anchovies.

FRISELLA | 8,5
Frisella bread from Puglia with cherry tomatoes,

stracciatella cheese and basil olive oil.

FRISELLA DI MARE | 10,5
Frisella bread from Puglia with fish broth,

yellow plum tomatoes and clams.

VELLUTATA DI PISELLI

E BACCALA | 14

cream of peas with cod fish, squid ink
and mussels from Adriatic sea.

SPAGHETTO EATALY | 10,9

Afeltra IGP 100% italian grain spaghetti
with Cosi Com'¢ plum tomatoes juice
and whole salt.

SPAGHETTO EATALY

CON BURRATA | 13,9

Afelira IGP 100% italian grain spaghetti
with Cosi Com'¢ plum tomatoes juice,
Ignalat burrata and whole salt.

MEZZE MANICHE CACIO E PEPE | 13,9
Mezze maniche Felicetti pasta, Cibaria pecorino
romano and Mercante di spezie black pepper.

INSALATA ESTIVA | 11,5
fresh salad with feta cheese, cucumbers,

julienne carrots, origano and mixed seeds.

INSALATA CESARINA | 12
fresh salad, grilled chicken, cherry tomatoes,

yogurt and herbs sauce and croutons.

TAGLIERE DI SALUMI
E FORMAGGI | 14,5

Mortadella Bologna Bonfatti, Parma
ham 20m Zuarina, pink salami, Mambelli

squacquerone and Valsamoggia cheese.

TRY THE TRADITIONAL TIGELLE
BREAD | 6,5 € (4 PCS)

LA PATATA CROCCANTE | 6

Raw Avezzano potatoes, prepared fresh
every day, steamed and fried at the moment.
Paired with our Mediterranean sauce made
with mayonnaise, anchovies and capers.

Need extra sauce ? Ask our staff! [+0,5

ra PASTA

TAGLIATELLE AL RAGU’ | 14

Traditional recipe.

TORTELLINO IN BRODO | 15,5
Fresh tortellini Sfoglia Rina

and classic chicken broth.

FUSILLI LUNGHI ALLA PUTTANESCA
DI TONNO | 19,9

Long fusilli pasta Mancini with yellowfin tuna
with Cosi Com'¢ yellow plum tomato, ItalPesto
taggiasca olives and La Nicchia capers.

SPAGHETTO FRESCO

AI FRUTTI DI MARE | 19,9

Fresh spaghetti with mussels, clams, squid
and datterino tomato sauce Cosi Com's.

I SECONDI

VERDURE EATALY | 12
Ask our staﬂthe vegetables ofthe dg}.’

COTOLETTA ALLA

BOLOGNESE | 16,5

24 months Parmigiano Reggiano cream,
Parma ham 20m ZJuarina, served with

baked potatoes.

MOSCARDINI IN UMIDO | 18
stewed musky octopus with plumb
tomatoes and crouton.

I CONTORNI

MIXED SALAD | 5

I DOLCI

ZUPPA INGLESE | 5,5
Custard, Venchi dark chocolate custard,

Camporelli di Novara biscuits and

alchermes syrup.

GELATO AL BASILICO | 6

basil icecream with red berries

and salty pastry.

FILETTO DI BRANZINO | 18,5
grilled sea bass fillet, lemon and chickpeas
cream and grilled zucchini.

TAGLIATA | 18,5

. Piedmontese sliced beef with grilled

eggplant and balsamic vinegar reduction.

GRAN FRITTO DI MARE | 22,9
fried pink shrimps, squids, anchovies
and seasonal vegetables.

BAKED POTATOES |5

TIRAMISU | 6

Golosi di Salute mascarpone cream,
Giovanni Moro ladyfingers dipped

in illy coffee and Venchi bitter cocoa.

SPUMA DI RICOTTA E SABA | 6

Caseificio Valsamoggia ricotta foam and

Amerigo Saba cooked wine.

ORGANIC BREAD AND SERVICE | 2

ACQUA LURISIA 0,75 | 3

CAFFE ESPRESSO ILLY | 2

FRESH PASTA, TUNA, SHRIMP AND BERRIES SOURCED FRESHLY, PROCESSED AND CHILLED AT -18 ©IN OUR KITCHENS TO PRESERVE
ALL THE ORGANOLEPTIC QUALITIES OR PURCHASED FROZEN FROM SELECTED SUPPLIERS. THE CREAMS IN THE DESSERTS ARE
PRODUCED BY "GOLOSI DI SALUTE" AND PURCHASED ALREADY CHILLED AT 18 © TO PRESERVE ALL THE ORGANOLEPTIC

QUALITIES. THE WINE CONTAINS SULPHITES. SOME INGREDIENTS

INDICATED IN THE MENU MAY VARY ACCORDING TO THE

AVAILABILITY AND SEASONALITY OF THE PRODUCTS, IN ORDER TO ALWAYS GUARANTEE THE HIGHEST QUALITY OF OUR DISHES.

OUR STAFF IS ALWAYS AVAILABLE FORANY CLARIFICATION

IF YOU WANT TO KNOW THE ALLERGENS CONTAINED OR THAT MIGHT BE CONTAINED
IN OUR DISHES YOU CAN SCAN THE QR CODE AND CONSULT THE ALLERGEN INFORMATION

IN THIS REGARD. PRICES IN EURO.

GRAN FRITTO
DI MARE

Fried pink shrimps, squids,

anchovies and seasonal vegetables

+
PROSECCO ROSE DOC

Producer: Giavi
Grapes: Glera, Pinot Nero
Region: Veneto

For 2 people | 26,9 per person
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