
Cucina    
 
 
 

Starters  

Fried Tortelloni in Parmigiano Reggiano fondue  (1, 3, 7)   12,-€ 

Friggione (local recipe: onions slowly stewed in chopped tomatoes), 

poached egg and crostoni (1, 3, 7)       14,-€ 

Pumpkin -  figs quiche, roasted hazelnuts, Taleggiocheese fondue (1, 3, 7)

            14,-€    

Mix of “cicheti” of the day (according to  availability and innkeeper’s 

imagination …obviously with your indications !)                                         

(1, 2, 3, 4, 7, 8,  9, 10,  11, 12, 14)         starting from 14,-€ / person* 

*the price per person depends on thefianl total  quantity  

 
 
 

Pasta 
 

Tagliatelle with traditional Ragù (1, 3, 7,  9)     12,-€ 

Gramigna (typicsl local egg pasta) in Sausage Ragù  (1, 3,  7)  12,-€ 

Tortellini in brodo di Cappone (1, 3, 7, 9)     14,-€ 

Bigoli “in Salsa” (a delicious pasta from Veneto made by Bio Saragolla Lucana, a 

variety of ancient grain. The sauce is made by onios and slowly cooked salted 

boneless sardines, accurately desalted) (1, 4 ,7) 12,-€ 

Tortelli filled with Baccalà Mantecato (code fish cream),almonds and 

parsley pesto ,black lemon powder  (1, 3, 4, 7, 8)    14,-€ 

Half-moon shaped ravioli filled with Escarole, Pecorino Romano cheese, 

Taggisca olives on a light San Marzano and almonds pesto and dried San 

Marzano flakes  (1, 3, 7, 8)        14,-€ 

Butternut filled Tortelloni with Farmyard Ragù   (1, 3, 7,  9)  14,-€            

(also available as vegetarian with Taleggio foundue and sage powder )  

 



 

Main Courses 
 

Mille feuille of Porl Fillet, Celeriac cream and Cicory with stuffed leeks in 
white sauce and home made Honey Mustard (7, 9, 10)    
            18,-€  

Guinea fowl glazed in Marsala wine, stuffed red gabbage, potatoes mille 

feuille  (7)            

             18,-€ 

Caciocavallocheese cutlets, sauted herbs,bell pepper caponata and            

apricoat-ginger chutney  (1)        

            16,-€ 

Roman lettuce and young onions stew, poached egg, parmesan waffle, 

fried bread and crispy bacon   (3, 7)                                                            

(also available as vegetarian option)       16,-€ 

 

 

Dulcis in Fundo 

Tenerina (local soft chocolate cake) with mascarpone cream (3, 7) 6,-€ 

Chocolate salami ( family recipe) (1, 3, 7, 8)     6,-€ 

Apple Pie with chantilly cream and red wine sauce  (1, 3, 7)        8,-€ 

Tiramisù (family recipe) (1,3,7)       6,-€ 

Assorted biscuits and sweet wine   (1, 3, 7, 8, 12)   10,-€ 

Cheese of the monthand  Riesling wine  (7, 12)   12,-€ 

 

Coperto            2,50€ 

 

Lavorando con ingredienti freschi e verdure di stagione, i nostri piatti potrebbero subire 

delle variazioni. Per particolari esigenze , allergie o intolleranze  e segnalazioni chiedete al 

personale di sala .  


