
NOT ONLY PASTA 
5 VELI       / 9 
 Handmade pasta sheets with seasonal vegetables, 
mozzarella cheese and rocket pesto
 Suggested wine
 Spumante Brut bio - Fattoria del Piccione      / 6

NON TENTACOLARMI       / 11 
 Like falling in love on a  date.

Octopus tentacles in pot, fresh Pachino tomatoes, 
olives, potatoes and organic oil
 Suggested wine
 Spumante Rosè bio - Fattoria del Piccione      / 7,5

INTRECCI       / 9 
 Organic spelt,  browned shrimps,  

seasonal vegetables, legumes with basil  oil
 Suggested wine
 Spumante Brut bio - Fattoria del Piccione      / 6

SPIZZICO      / 19

YOU DON’T KNOW WHAT TO ORDER? 
JUST CHOOSE YOUR DRINK, WE DO THE REST!
We will prepare a tasting menù for you where you can get 
some of our best dishes

   OUR FAVORITE WINES 

our food 

DO YOU WANT A SUGGESTION?

CRUNCHY FOCACCIA 
    ARCIMBOLDO       / 9

 With vegetables from our garden grilled and marinated 
in  organic oil 
 Suggested wine
 White Oso bio - Fattoria del Piccione       / 5

UN SALTO IN ROMAGNA       / 10
 Squaquerone cheese from Romagna, 
Carpegna raw ham aged 18 months with Cervia salt
and rocket pesto
 Suggested wine

 Red Sangiovese Sup. - San Savino      / 5

SMOKED       / 13 
 Sweet smoked Norwegian salmon
with homemade Greek yogurt with chive
  Suggested wine
 White Rebola bio - Villa Massani       / 6

666       / 10 
 Aged spicy salami, fresh Pachino tomatoes with 
organic oil, mozzarella cheese  
 Suggested wine
 Red San Savino Sangiovese 
 Fattoria del Piccione       / 5

A JAR OF SWEETNESS 
TIRAMI…TÙ       / 6
Crunchy coffee biscuit, creamy mascarpone, 
white chocolate 

PANAMA       / 5
Panama, like the hat but made of crunchy brittle, 
lemon cream and tropical fruits gelèe

    SCARLETT 1992       / 6
You never forget your  love… 
Sponge cake with alchermes, custard e chocolate 
cream, our family recipe

WHIM & TASTE 
TERRA NOSTRA       / 14 
 The best local cold cuts and cheeses from 
San Patrignano, fried piada, caramelized  
and Saba (cooked grape must)
 Suggested wine

 Sangiovese Sup.- San Savino      / 5

L’INTINGOLO BIO       / 9 
 Seasonal vegetables from our garden, 
creamy cheese, organic extra virgin olive oil, 
mustard and sweet Cervia salt
 Suggested wine
 Bianco OSO bio - Fattoria del Piccione      / 5

    GREENBURGER VEG       / 11 
 Sesame bread with lettuce, organic tomatoes, 
vegetable mayonnaise
 Suggested wine
 Villa Massani bio - Fattoria del Piccione      / 6

ALLERGENS
For any information on substances and allergens, it is possible to consult the appropriate documentation that will be provided, on 
request, by the staff.

Depending on the availability, fresh or frozen raw materials at origin or frozen on their own may be used for some preparations.

Salt enriched with iodine available to customers.

INSALATA GRECA  10
Feta greca, olive nere, cetrioli, pomodorini, insalata  
  
GREEK SALAD  10
Greek feta cheese, black olives, cucumbers,
cherry tomatoes and salad

IL POKÈ   12
Riso integrale, edamame, gamberetti olive nere
e pomodorini
  
IL POKÈ  12
Brown rice, edamame, shrimp, black olives
and cherry tomatoes

LA MARINARA  13
Tentacoli di polpo in insalata, patate,  pomodorini
e olive leccino
  
LA MARINARA 13
Octopus tentacles in salad, potatoes, cherry tomatoes
and Leccino olives



LA BRESAOLA  13
Bresaola della valtellina con misticanza di insalate
e scagliette di grana  
  
LA BRESAOLA  13
Valtellina bresaola with mixed salad and parmesan flakes 

LA TAGLIATA DI POLLO  13
Tagliata di pollo cotta a bassa temperatura
con petali di grana ristretto di aceto balsamico
su misticanza di insalate  
  
LA BRESAOLA  13
Sliced chicken cooked at low temperature with balsamic 
vinegar and seasonal vegetables

CAPRESE  12
Burrata e pomodoro ramato in insalata
con gocce di basilico  
  
CAPRESE  12
Burrata and copper tomato in salad with basil drops

SPIEDINI DI GAMBERI E CALAMARI   17
Spiedini di gamberi e calamari alla brace
al sale grosso di Cervia 
  
SKEWERS OF SQUID AND SHRIMP  17
Grilled skewers of prawns and calamari
with baked potatoes

PIADINA A GUSTI VARI (a scelta tra)   7,5
Prosciutto crudo, mozzarella, rucola, stracchino, 
prosciutto cotto, Nutella 
  
PIADINA IN VARIOUS FLAVOURS (choice between)  7,5
Raw ham, mozzarella, rocket, soft cheese,
cooked ham, Nutella

INSALATA CAESAR  10
Lattuga, pollo, bacon, cetrioli e crostini di pane 
  
CAESAR SALAD  10
Lettuce, chicken, bacon, cucumber and croutons

CLUB SANDWICH  10
Morbido pane tostato con petto di pollo, uova sode,
pomodoro, insalata, maionese 
  
CLUB SANDWICH  10
Soft toasted bread with chicken breast, hard-boiled egg, 
tomato, salad and mayonnaise

MARGHERITA MIA  8
Pomodoro, mozzarella, basilico 
  
MARGHERITA MIA  8
With tomato, mozzarella and basil

INSALATA NIZZARDA  10
Lattuga , fagiolini verdi, tonno, patate, uova,
olive nere
  
NICOISE SALAD 10
Lettuce, green beans, tuna, potatoes, eggs and
black olives 


