
Where do you want to start?

DRINKS

FOOD



Pianodue welcomes you: 
take a seat and enjoy a true journey 

into Italian gastronomy. 

The dishes are prepared 
with selected high quality 

ingredients from our market.

Are you ready to eat with us?

Make yourself at home



the bites

LA CUCINA

side dishes

first course

TAGLIATA DI TONNO 28.9    
Bluefin tuna tagliata served 
with roasted pumpkin and its seeds 

Special Dishes
availability based on catch

OUR BREAD BAKED HERE AND SERVICE FROM OUR STAFF € 2.5 i prices are in euro

If you want to know the allergens contained as ingredients 
or as contaminants consult the disclosure by scanning this qr code 

RAW MATERIALS ARE SOURCED VERY FRESH FROM EATALY COUNTERS OR FROM SELECTED SUPPLIERS. Some ingredients 
listed in the menu may vary depending on the availability and seasonality of products, in order 

to always guarantee the highest quality of our dishes. Our staff is always available for any clarification 
on this matter.Anchovies, scallops, Bluefin tuna, shrimp, sweet ricotta, mascarpone cream, raspberries. 

are QUALITY FREEZED PRODUCTS SELECTED BY EATALY.

mondeghili milanesi 8.9    

Milanese fried meatballs with tartare sauce 

alici fritte 10     
fried anchovies with aioli sauce 

HUMMUS DI FAGIOLI CANNELLINI 
E ARACHIDI   6.9 

Cannellini bean and peanut hummus 
with small green salad, corn and Senatore Cappelli 
durum wheat crumble

BATTUTA DI FASSONA PIEMONTESE   15.9 

Piedmontese Fassona beef tartare with robiola cheese, 
arugula and hazelnuts

capesanta scottata 17.9     
grilled scallop with lettuce sauce, watercress 
and crunchy asparagus

FIDATI DELLO CHEF   16 

selection of 4 starters

AGNOLOTTI QUADRATI   15.9 

beef stuffed pasta with bolognese sauce 

CULURGIONES PATATE, 
MENTA E pecorino   17.9 

handmade fresh pasta stuffed with potato, 
mint and pecorino cheese  with tomato sautéed
and cacioricotta 

AGRETTI RIPASSATI   6 

sautéed agretti
 
BIETOLE SPADELLATE   6 

sautéed chards

PATATE ALLA BRACE   6 

roasted potatoes

INSALATINA MISTA   6 

fresh lettuce with tomatoes
 



Our risottos created exclusively with seasonal ingredients and quality grains. A product of 
excellence that can be felt at the first taste thanks to the high cooking hold of Riserva San 

Massimo’s rice, which guarantees a perfect result everytime. 

100% CARNAROLI rice

Traditional
Because it undergoes a long process 

of stone husking in order to
avoid stressing the grain.

SUSTAINABLE
Because all stages of the cultivation process 

are carried out with respect for the biodiversity 
and for the protection of the environment.

DELICATe
Because it contains the flavors of the 
land and preserves the organoleptic 
qualities acquired during cultivation.

riservasanmassimo.net

i risotti

LA CUCINA

RISOTTO ALLA MILANESE  16 

Saffron risotto with 24-month aged 
Parmigiano Reggiano

RISOTTO ALLA cetarese   18 

"Risotto with yellow datterino tomatoes, anchovies from Cetara, 
pine nuts, capers, and fragrant breadcrumbs

RISOTTO AL POMODORO  15 

 Risotto with smoked burrata 
and grey mullet bottarga

RISO PRIMAVERA   14 

 rice with asparagus, peas, green beans and snow peas 



LA BRACE

Second course

antipasto  mix brace +

   Milanese fried meatballs with tartare sauce

    Fassona Beef steak, chicken thigh, lamb ribs 
and pork sausage

Esperienza Brace x2

minimo 2 persone | a persona30

FILETTO DI FASSONA   32 

Piedmontese beef fillet with gravy sauce 
and potato rosti

TAGLIATA DI FASSONA   22.9     

200g Piedmontese beef steak 
with sautéed agretti
 

IL PESCATO DEL GIORNO  32        
daily sea food grilled with sautéed agretti 
and fresh salad 

 

SOVRACOSCIA DI POLLO   15.9     

100% italian chicken thigh with butter sautéed chards 

Carrè d'agnello 25.9     
Lamb rack with mustardy apple sauce 
and caramelized shallots

SELEZIONE DI VERDURE DI STAGIONE   15.9     

with potato purée, chestnut honey and 
toasted pumpkin seeds
 

served with roasted potatoes 
and fresh salad

 

The large cuts to share
( about 1 kg)

COSTATA DI FASSONA    
Piedmontese beef rib steak 

aged 15 days  

   70

FIORENTINA DI FASSONA     
T - bone steak Piedmontese beef 

aged 15 days

    90
 



I DOLCI

dessert

the coffee

espresso   2    

decaf espresso  2   

double espresso  3  

soy macchiato espresso   2    

cappuccino   2.5    

large cappuccino   3    

soy cappuccino   2.5   

marocchino   2.8    

americano   2.5  

   
Tiramisù Eataly 7    
Mascarpone cream, coffee-soaked ladyfingers 
and bitter cocoa ALBERTO 

MARCHETTI
bonet   9 

cocoa pudding with almond biscuits and caramel 

CREMOSO AL pistacchio 8    
Pistachio cream with crumble, raspberries 
and crushed hazelnuts 

FETTA DI COLOMBA   6 

slice of colomba with mascarpone cream
CANNOLO SICILIANO   7 

Sicilian cannolo stuffed with sweet ricotta 
cheese and chopped pistachio.

2.5+espresso cremino

FETTA DI pastiera napoletana   6 

slice of short pastry filled with custard, ricotta, 
cooked wheat and orange



the rice: riserva san massimo

Born in the Ticino Valley, in an area rich in biodiversity, the Riserva 
San Massimo Farm has made a quality choice: to grow only pure 
Carnaroli. A genuine product, the result of a great love and respect 
for nature and the land.

the meat: LA GRANDA

Animal welfare is at the heart of the production process at 
La Granda, which raises Piedmontese Presidio Slow Food 
and selects quality meat from the best Italian farms. 

the vegetables: ORTOBRA

From the most common varieties to PGI products and Slow Food 
Presidia, OrtoBra selects fruits and vegetables to celebrate their 
seasonality and biodiversity. 

Behind every great product
there is a great producer

We present you some:



A glass of wine to enjoy the meal, 
a bottle to celebrate, 

or even a cocktail to have a chat:
 at Pianodue you can choose 
what to drink, in the format 

you most enjoy. 

Let your thirst guide you, 
listen to your mood 

and choose from a wide selection 
of wines, craft beers, cocktails and spirits

Make yourself at home







Sparkling wine
125ml 750ml 

«a glass» «take it all»

I Quotidiani 

Gli Iconici

JEIO VALDOBBIADENE 
PROSECCO SUPERIORE DOCG BRUT
bisol | Glera | Veneto
secco        fragrante        minerale

6 26

     

   

ROSÉ DE NOIR SPUMANTE BRUT
CLETO CHIARLI | LAMBRUSCO GRASPAROSSA, 
PINOT NERO | EMILIA ROMAGNA
fruttato        rotondo        persistente

5 22

Gli Intriganti

  

FRANCIACORTA DOCG EXTRA BRUT
sullali | Chardonnay | LOMBARDIA
floreale       delicato        fresco

8 40

ALTA LANGA DOCG 
BLANc DE BLANCS EXTRA BRUT
Fontanafredda | CHARDONNAY | piemonte
versatile        fresco        elegante

439

  

VALDEMONE SPUMANTE BRUT
TORNATORE | NERELLO MASCALESE 
Sicilia
minerale        sapido        piacevolmente acido

7 28

     

   

prosecco doc
Ronco belvedere | glera | veneto
vivace        delicato        aromatico

5



White wine and rosé
125ml 750ml 

«a glass» «take it all»

I Quotidiani 

Gli Intriganti

MARIN RIESLING LANGHE DOC
fontanafredda | riesling | piemonte
persistente        agrumato         sapido

LINTORI VERMENTINO DI SARDEGNA
Capichera | vermentino | sardegna
minerale        ricco         aromatico

Gli Iconici

FELIX ANTON VINO BIANCO BIO
Baron longo | CHARDONNAY, PINOT BIANCO | trentino 
aromatico        complesso         raffinato  

7 31

337

7 31

    

VIOGNIER TERRE SICILIANE IGP
Baglio di grisi | VIOGNIER | sicilia
aromatico        sapido         raffinato    

6 23

SAUVIGNON COLLIO DOC
BORGO CONVENTI | sauvignon | FRIULI VENEZIA GIULIA
intenso        elegante         complesso

6 25

    

CHARDONNAY ISONZO DEL FRIULI DOC 
borgo conventi | chardonnay | friuli venezia giulia
vivace        fruttato         profumato

5 22

IRPINIA ROSATO DOC
fonzone | agianico | campania
profumato        fruttato         minerale

4 22

grillo sicilia doc
mandrarossa | grillo | sicilia
vibrante        agrumato         fresco

4 22



red wine

NON TI BASTA? Andiamo in enoteca
Abbiamo più di 2.000 etichette
nella nostra enoteca, scegli quella che vuoi.  
Buon divertimento!

Per il prezzo della bottiglia
chiedi ai nostri ragazzi 

125ml 750ml 

«a glass» «take it all»

raimonda barbera d’alba doc
fontanafredda | barbera | piemonte
intenso        persistente        vellutato

PRIMITIVO SALENTO IGT BIO
trullo di noha | primitivo | puglia
fruttato         speziato        caldo

I Quotidiani 

Gli Intriganti

MONTEMASSI CHIANTI CLASSICO DOCG
COLOMBAIO DI CENCIO | sangiovese | toscana
rotondo         speziato        avvolgente

FILARI CORTI LANGHE NEBBIOLO DOC
brandini | nebbiolo | piemonte
intenso        tannico         elegante

Gli Iconici

VILLA DEI BARONI ETNA ROSSO DOC
carranco | NERELLO MASCALESE | sicilia
vulcanico         persistente         versatile

5 23

4 22

7 31

509

7 45

LE CALESELLE VALPOLICELLA CLASSICO DOC
santi | corvinA, rondinella | veneto
morbido        persistente        tannico

BUIO CARIGNANO DEL SULCIS DOC
mesa | carignano | sardegna
iodato         carnoso        elegante

6 23

6 23



beer  
330ml 330ml 500ml

«Beer?»
«something

special?»«Some more?»

Draft beer

Bottled beer

peroni gran riserva 
Peroni | premium lager | 5.2% 

        bionda       luppolata       fresca   

86

baladin leggera 
Baladin | Blonde Ale | 3,3%

            bionda        agrumata       equilibrata

5 7

nastro azzurro capri 
peroni | lager | 4.2%

4

FORST 1857 
forst | lager | 4.8%   

menabrea ambrata 
menabrea | premium lager amber | 4.5%

4.5

4.5

aromatica        leggera       fresca

morbida        rotonda      avvolgente

fresca      morbida      luppolata



cocktail  

aperol spritz  
Aperol, prosecco, soda  

8

campari spritz
Campari, prosecco, soda 

8

Hugo
Bols Elderflower, prosecco e acqua bolle Lurisia   

     
8

     
Moscow mule
vodka origine Bio e Ginger beer Fever-Tree 

10

     
vodka tonic
vodka origine Bio e tonica Fever-Tree  
     

10

     
Negroni
Campari, Vermouth Rosso e Gin   

10

Americano
Campari, Vermouth Rosso soda  

10
     

     
Negroni sbagliato
Campari, Vermouth Rosso e prosecco     

10

1

HENDRICKS   
con tonica Fever-Tree

12

gin taggiasco    
con tonica Fever-Tree

12

I Gin Tonic

gin mare capri   
con tonica Fever-Tree

14

«The usual»



digestives
50 ml

BRAULIO RISERVA speciale   

Gli Amari e liquorosi 

4
  
amaro AVERNA 4
  
LIMONCELLO DI SICILIA vincenzi 4
  MIRTO ROSSO di sardegna silvio carta  4

sambuca meletti 4

grappa di vinaccia bianca fondator trussoni 4

Le Grappe  

  

I Distillati 
  
miyagikyo whisky single malt nikka 12

Appleton Estate Reserve Blend 7

  

Ben Ryé Passito di Pantelleria Donnafugata 6

  

  

grappa di vinaccia gialla fondator trussoni 4

il vino contiene solfiti - La birra contiene glutine 

Prezzi in euro

«the right ending»



SOFT DRINKS  

chinotto  (275 ml)
Lurisia      

3

limonata  (250 ml)
Niasca Portofino

   3

Molecola  (330 ml)
Classica e senza zucchero

   3

Acqua  (500 ml)  
Lurisia  

   2.5

il vino contiene solfiti - La birra contiene glutine 

Prezzi in euro

aranciata  (275 ml)
Lurisia      

3

gazzosa  (275 ml)
Lurisia      

3

mandarinata  (250 ml)
Niasca Portofino

   3

acqua tonica  (200 ml)
Baladin

   3

Molecola zero (250 ml)
senza caffeina   

   3

alpex spritz analcolico  (200 ml)
Plose

   4

alpex gin&tonic analcolico  (200 ml)
Plose

   4

alpex hugo analcolico (200 ml)
Plose  

   4
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