
STARTERS

Daily choice of vegetables starters 
with traditional salami __18

[ 3, 5, 9, 10 ]

Daily choice of vegetables starters__10
[ 5, 9, 10 ]

*
Traditional salami__8

*

FIRST COURSE 

Traditional Piacenza handmade tortelli with ricotta and spinach__12
[ 5, 9, 10]*

Handmade gnocchi pasta served in a brown bean sauce__10 
[ 5, 9, 10 ]*

Anolini filled with braised beef served with mixed beef and chicken soup__16
[ 5, 9, 10 ]*

Noodle with selected Parma ham and black truffle__15
- historic dish -
[ 5, 9, 10 ]*

Handmade pasta served with red beef sauce__12
[ 5, 6, 9, 10 ]*

Handmade pasta served with mushroom__12
[ 5, 9, 10 ]*

SECOND DISH

Grilled lamb chops from New Zealand__22



Roasted duck with seasonal fruit__18
[ 9 ]

Roasted goose with green apple __20
[ 9 ]

Pork loin roasted with apricots and Marsala __18
- historic dish -

[ 9 ]

Fillet steak grilled sliced__20
Grilled fillet s/p__30

Horse tartare__17
[ 7 ]

Braised beef cheek_16 
[ 6, 9 ]

Fresh and aged cheese selection __14
[ 9 ]

Burgundy snails 6 or 12__12/24
[ 3, 6 ]

FISH PROPOSAL

Spaghetti garlic, oil, pepper, red prawns and butter __20
[ 5, 9, 10 ]**

Red prawns tartare__25 
[ 12 ]**

Red prawns carpaccio__15
[ 12 ]**

Red prawns XXL sauteed__30
[ 5, 12 ]**



LIST OF ALLEGERNS

[1] Peanut and products thereof 

[2] Soybeans and products thereof 

[3] Tree nut: walnuts, almonds, hazelnuts, pistachio nuts

[4] Sesame seeds and products thereof 

[5] Cereals containing gluten 

[6] Celery and products thereof 

[7] Mustard and products thereof 

[8] Sulfur dioxide and sulphites at concentrations of more than 10 mg/l or 10 
mg/kg
 

[9] Milk and products thereof 

[10] Eggs and products thereof 

[11] Fish and products thereof 

[12] Crustaceans and products thereof 

[13] Mollusks and products thereof 

[14] Lupin and products thereof 


