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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?



LA CUCINA

THE BITES

ALICI FRITTE +10
fried anchovies with aioli sauce

MONDEGHILI MILANESI « 8.9
Milanese fried meatballs with tartare sauce

CAPESANTA SCOTTATA +17.9
grilled scallop with lettuce sauce, watercress
and crunchy asparagus

BATTUTA DI FASSONA PIEMONTESE + 15.9
Piedmontese Fassona beef tartare with robiola cheese,
arugula and hazelnuts

FIRST COURSE

CULURGIONES PATATE,

MENTA E PECORINO +17.9

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

AGNOLOTTI QUADRATI +15.9
beef stuffed pasta with bolognese sauce

SIDE DISHES

HUMMUS DI FAGIOLI CANNELLINI

E ARACHIDI + 6.9

Cannellini bean and peanut hummus

with small green salad, corn and Senatore Cappelli
durum wheat crumble

FIDATI DELLO CHEF +16
selection of 4 starters

Special Dishes

AVAILABILITY BASED ON CATCH

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

AGRETTI RIPASSATI + 6
sautéed agretti

BIETOLE SPADELLATE + 6
sautéed chards

PATATE ALLA BRACE +6
roasted potatoes

INSALATINA MISTA + 6
fresh lettuce with tomatoes

OUR BREAD BAKED HERE AND SERVICE FROM OUR STAFF € 2.5 | PRICES ARE IN EURO

IF YOU WANT TO KNOW THE ALLERGENS CONTAINED AS INGREDIENTS o

OR AS CONTAMINANTS CONSULT THE DISCLOSURE BY SCANNING THIS QR CODE f"m'!

=

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.




LA CUCINA

100% CARNAROLI RICE

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.

| RISOTTI

RISOTTO ALLA CETARESE +18
"Risotto with yellow datterino tomatoes, anchovies from Cetara,
pine nuts, capers, and fragrant breadcrumbs

RISOTTO ALLA MILANESE + 16
Saffron risotto with 24-month aged
Parmigiano Reggiano

RISOTTO AL POMODORO + 15
Risotto with smoked burrata
and grey mullet bottarga

RISO PRIMAVERA 14
rice with asparagus, peas, green beans and snow peas

SUSTAINABLE TRADITIONAL DELICATE
Because all stages of the cultivation process Becausce it undergoes a long process Because it contains the flavors of the
are carried out with respect for the biodiversity of stone husking in order to land and preserves the organoleptic
and for the protection of the environment. avoid stressing the grain. qualities acquired during cultivation.
RISERVA

SAN MASSIMO'

riservasanmassimo.net



LA BRACE

SECOND COURSE

Esperienza Brace x2
ANTIPASTO + MIX BRACE

+ Milanese fried meatballs with tartare sauce

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

MINIMO 2 PERSONE | ‘ A PERSONA

TAGLIATA DI FASSONA « 22.9
2008 Piedmontese beef steak
with sautéed agretti

FILETTO DI FASSONA « 32

Piedmontese beef fillet with gravy sauce
and potato rosti

SOVRACOSCIA DI POLLO +15.9

100% italian chicken thigh with butter sautéed chards

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

CARRE 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
foasted pumpkin seeds

— 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

served with roasted potatoes
and fresh salad




| DOLCI

DESSERT

TIRAMISU EATALY « 7 . CREMOSO AL PISTACCHIO + 8
Mascarpone cream, coffee-soaked ladyfingers Pistachio cream with crumble, raspberries
and bitter cocoa and crushed hazelnuts

BONET + 9

cocoa pudding with almond biscuits and caramel FETTA DI COLOMBA + 6

slice of colomba with mascarpone cream
CANNOLO SICILIANO + 7
Sicilian cannolo stuffed with sweet ricotta FETTA DI PASTIERA NAPOLETANA + 6
cheese and chopped pistachio. slice of short pastry filled with custard, ricotta,
cooked wheat and orange

THE COFFEE

ESPRESSO + 2
ESPRESSO CREMINO 2.5
DECAF ESPRESSO + 2
DOUBLE ESPRESSO + 3
SOY MACCHIATO ESPRESSO « 2
CAPPUCCINO « 2.5
LARGE CAPPUCCINO + 3
SOY CAPPUCCINO + 2.5
AMERICANO + 2.5

MAROCCHINO + 2.8



Behind every great product
there is a great producer

We present you some:

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 PGl products and Slow Food
Presidia, OrtoBra selects fruits and vegetables to celebrate their
seasonality and biodiversity.
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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









SPARKLING WINE

I Quotidiani

JEIO VALDOBBIADENE

PROSECCO SUPERIORE DOCG BRUT
BISOL | GLERA | VENETO

secco e fragrante « minerale

ROSE DE NOIR SPUMANTE BRUT

CLETO CHIARLI | LAMBRUSCO GRASPAROSSA,
PINOT NERO | EMILIA ROMAGNA

fruttato rotondo persistente

PROSECCO DOC
RONCO BELVEDERE | GLERA | VENETO
vivace delicato aromatico

Gli Intriganti

FRANCIACORTA DOCG EXTRA BRUT
SULLALI| CHARDONNAY | LOMBARDIA
floreale « delicato fresco

VALDEMONE SPUMANTE BRUT
TORNATORE | NERELLO MASCALESE
SICILIA

minerale sapido « piacevolmente acido

Gli Iconici

ALTA LANGA DOCG

BLANC DE BLANCS EXTRA BRUT
FONTANAFREDDA | CHARDONNAY | PIEMONTE
versatile fresco elegante

«a glass»

125ML

«take it all»

750ML

26

22

40

28

43



«a glass»  «take it all»

WHITE WINE AND ROSE .

125ML 750ML

I Quotidiani

SAUVIGNON COLLIO DOC 6 25
BORGO CONVENTI | SAUVIGNON | FRIULI VENEZIA GIULIA
intenso clegante complesso

VIOGNIER TERRE SICILIANE IGP 6 23
BAGLIO DI GRISI | VIOGNIER | SICILIA
aromatico « sapido raffinato

CHARDONNAY ISONZO DEL FRIULI DOC 5 22
BORGO CONVENTI | CHARDONNAY | FRIULI VENEZIA GIULIA
vivace fruttato profumato

GRILLO SICILIA DOC 4 22
MANDRAROSSA | GRILLO | SICILIA
vibrante « agrumato fresco

IRPINIA ROSATO DOC val 22
FONZONE | AGIANICO | CAMPANIA
profumato « fruttato minerale

Gli Intriganti

MARIN RIESLING LANGHE DOC 7 31
FONTANAFREDDA | RIESLING | PIEMONTE
persistente « agrumato sapido

LINTORI VERMENTINO DI SARDEGNA 7 31
CAPICHERA | VERMENTINO | SARDEGNA
minerale ricco aromatico

Gli Iconici

FELIX ANTON VINO BIANCO BIO 7 33
BARON LONGO | CHARDONNAY, PINOT BIANCO | TRENTINO
aromatico « complesso raffinato



RED WINE

I Quotidiani

RAIMONDA BARBERA D'ALBA DOC
FONTANAFREDDA | BARBERA | PIEMONTE
intenso e persistente vellutato

PRIMITIVO SALENTO IGT BIO

TRULLO DI NOHA | PRIMITIVO | PUGLIA

fruttato speziato caldo

LE CALESELLE VALPOLICELLA CLASSICO DOC

SANTI | CORVINA, RONDINELLA | VENETO
morbido persistente tannico

BUIO CARIGNANO DEL SULCIS DOC
MESA | CARIGNANO | SARDEGNA
iodato carnoso « clegante

Gli Intriganti

MONTEMASSI CHIANTI CLASSICO DOCG
COLOMBAIO DI CENCIO | SANGIOVESE | TOSCANA
rotondo speziato e avvolgente

FILARI CORTI LANGHE NEBBIOLO DOC
BRANDINI | NEBBIOLO | PIEMONTE
intenso tannico clegante

Gli Iconici

VILLA DEI BARONI ETNA ROSSO DOC
CARRANCO | NERELLO MASCALESE | SICILIA
vulcanico persistente versatile

NON TI BASTA? ANDIAMO IN ENOTECA

Abbiamo pit di 2.000 etichette
nella nostra enoteca, scegli quella che vuoi.
Buon divertimento!

«a glass» «take it all»

125ML 750ML

5 23
q 22
6 23
6 23
7 31

7 45
9 50

Per il prezzo della bottiglia
chiedi ai nostri ragazzi



BEER

Draft beer

PERONI GRAN RISERVA
PERONI | PREMIUM LAGER | 5.2%
bionda e luppolata ¢ fresca

BALADIN LEGGERA
BALADIN | BLONDE ALE | 3,3%
bionda agrumata equilibrata

Bottled beer

NASTRO AZZURRO CAPRI
PERONI | LAGER | 4.2%
aromatica leggera o fresca

MENABREA AMBRATA

MENABREA | PREMIUM LAGER AMBER | 4.5%

morbida rotonda ¢ avvolgente

FORST 1857
FORST | LAGER | 4.8%
fresca « morbida « luppolata

i _«something
«Beer?»  «Some more?» special?»

330ML 500ML 330ML
6 8
5 7
4q
4.5
4.5



«The usual»

COCKTAIL

1
APEROL SPRITZ 8
Aperol, prosecco, soda

CAMPARI SPRITZ 8
Campari, prosecco, soda

HUGO 8
Bols Elderflower, prosecco e acqua bolle Lurisia

NEGRONI 10
Campari, Vermouth Rosso e Gin

NEGRONI SBAGLIATO 10
Campari, Vermouth Rosso ¢ prosecco

AMERICANO 10
Campari, Vermouth Rosso soda

MOSCOW MULE 10
vodka origine Bio e Ginger beer Fever-Tree

VVODKA TONIC 10
vodka origine Bio e tonica Fever-Tree

I Gin Tonic

GIN MARE CAPRI 14
con tonica Fever-Tree

HENDRICKS 12
con tonica Fever-Tree

GIN TAGGIASCO 12

con tonica Fever-Tree



DIGESTIVES

Gli Amari e liquorosi

BRAULIO RISERVA SPECIALE

AMARO AVERNA

LIMONCELLO DI SICILIA VINCENZI

MIRTO ROSSO DI SARDEGNA SILVIO CARTA
SAMBUCA MELETTI

BEN RYE PASSITO DI PANTELLERIA DONNAFUGATA

I Distillati

MIYAGIKYO WHISKY SINGLE MALT NIKKA
APPLETON ESTATE RESERVE BLEND

Le Grappe
GRAPPA DI VINACCIA BIANCA FONDATOR TRUSSONI
GRAPPA DI VINACCIA GIALLA FONDATOR TRUSSONI

IL VINO CONTIENE SOLFITI - LA BIRRA CONTIENE GLUTINE
PREZZI IN EURO

«the right ending»

50 ML

oM DD DD

12



SOFT DRINKS

ACQUA (500 ml)

Lurisia

CHINOTTO (275 ml)
Lurisia

ARANCIATA (275 ml)
Lurisia

GAZZOSA (275 ml)

Lurisia

LIMONATA (250 ml)

Niasca Portofino
MANDARINATA (250 ml)
Niasca Portofino

ACQUA TONICA (200 ml)
Baladin

MOLECOLA (330 ml)
Classica e senza zucchero
MOLECOLA ZERO (250 ml)
senza caffeina

ALPEX GIN&TONIC ANALCOLICO (200 ml)
Plose

ALPEX SPRITZ ANALCOLICO (200 ml)
Plose

ALPEX HUGO ANALCOLICO (200 ml)
Plose

IL VINO CONTIENE SOLFITI - LA BIRRA CONTIENE GLUTINE

PREZZI IN EURO

2.5
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