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	BISTROT LIGHT
	FROM 12:00 PM TO 2:30 PM
	SELECTION OF LOCAL HAM AND CHEESES
	DRIED SALED DEER | SMOKED HAM | LOCAL SALAMI | DUCK BREAST |  BLU 61 CHEESE | SALCIS PECORINO CHEESE | PIAVE STRAVECCHIO CHEESE |  MARZAMÍNO CHEESE | BUFFALO TOMA CHEESE                             7.10.12.

	LIGHT SALAD
	FRESH SALAD | RED CABBAGE | FENNEL | BIO EGGS MOZZARELLA CHICKPEAS | ORANGE                       3.

	SPAGHETTONI WITH SENATORE CAPPELLI WHEAT
	PESTO           7.8
	CARBONARA WITH PORK CHEEK AND ORGANIC EGGS         1.3.7.12
	BOLOGNESE SAUCE SLOWLY COOKED FOR 24 HOURS          1.6.9
	TOMATOES | BURRATA MOZZARELLA | BASIL                          1.7

	SLOW-COOKED CHICKEN STEAK
	BEEF FILET STEAK
	HOME MADE FRENCH FRIES
	GRILLED VEGETABLES

	CHIANINA HAMBURGER | COSTA BUTCHER
	SALAD | TOMATO | MORLACCO CHEESE | CRUNCHY SPECK |  PORCINI MUSHROOMS                                                                        1.7.12

	VEGGY BURGER
	HERB AND WALNUT BREAD| SALAD |SUN-DRIED TOMATO |  VIOLET CABBAGE | STRACCIATELLA CHEESE | PESTO                    1.7.8

	CLUB SANDWICH
	SALAD | TOMATO | CHEESE | ORGANIC EGG | BACON | TURKEY |  HOMEMADE PINK SAUCE                                                                 1.3.7.12

	VEGGY CLUB SANDWICH
	SALAD | TOMATO | CHEESE | GRILLED VEGETABLES | ORGANIC EGG   HOMEMADE PINK SAUCE                                                                1.3.7.12
	In case of allergy or intolerance we can suggest you a preparation that suits your needs.
	Please note:some dishes may be prepared with frozen ingredients depending on the season and usage.


	KIDS
	LA PASTA
	CON SALSA A SCELTA
	WITH SAUCE OF YOUR CHOICE
	3.possibilità di piatto gluten free/gluten-free options


	GNOCCHI
	CON SALSA A SCELTA
	WITH SAUCE OF YOUR CHOICE

	POLPETTINE DI MELANZANA
	EGGPLANT BALLS
	1.3.6.7.10


	MILANESE BABY
	ACCOMPAGNATI DA PATATINE RUSTICHE O PICCOLA INSALATA
	SERVED WITH RUSTIC FRIES OR A SMALL SALAD
	3.7.
	Si prega di informare il personale in caso di allergia
	Please inform the staff in case of allergies.




