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In this restaurant
you do not pay cover charge

Our vegetables are “O km”
and come from organic farming

Our pastas are all hand made,
with also Senatore Cappelli flour,
from the Lodi Corazza land located
in Zola Predosa (bologna)

- SIDE DISHES -

French fries/baked potatoes

Greensalad/mix salad

- STARTERS -

Affettato misto — selection of cold cuts
with 3 tigelle and pesto modenese

€ 4,00/5,50

€ 15,00

Y% affettato misto — % mixed cold cuts
Parma ham and mortadella with 2 tigelle

Formaggi misti - selection of cheeses
(3,7,13)
Plate of mortadella DOP

Pesto Modenese
(Mixed meat cream with parmigiano reggiano )

Portion of squacquerone cheese (7)

€ 10,00

To eat with

Ciaccio Bolognese (1, 7)
Crescentine (1, 7)
Tigelle (1)

I'una € 3,00
I'una € 2,50
I'una € 1,00

- HOT CROSTINI -
Balanzone € 5,50
Mortadella and squacquerone creamy cheese (1, 7)
Birichino € 7,00
Sweet salame, grana padano in flakes, balsamic vinager cream ( 1,3,7,10 )
Boterino € 5,50
Mozzarella, rucola, grana padano in flakes (1,3,7)

Crostino pugliese € 4,00
Extra virgin olive oil, fresh tomatoes, origan (1)
Cromagnon € 6,00

Hot salame, seasoned ricotta, tartar sauce (1,3,4,7,8,9,10)

Dotto € 6,00
Ragu’ alla bolognese e grana (1,3,7,8)
Funghi e formaggio € 5,60

Fresh champignons and Monte San Pietro cheese (1,7)
Marcone € 8,00

porcini mushrooms cream, fresh champignons, edamer cheese, parmaham (1, 7, 8)

Orgasmico € 6,00
Taleggio cheese, honey and nuts (1,7,13)

Pizzaiola € 4,50
Mozzarella, fresh tomatoes sauce, origan ( 1,7)
Saraceno € 6,00

Mozzarella, fresh tomatoes, grana padano cheese, origan(1, 3,7)

Special € 8,00
Hot salame, stnoked scamorza cheese, cocktail sauce, tabasco
(1,3,7,38,9,10)

Vegetariano € 5,50
With cooked vegetables of the day (1)

Crostino Mix € 12,00

& hot crostino with 4 flavors of chef’s choice (all allergens)
€ 25,00

Crostone
5 hot crostino with flavors of chef’s choice served
on a unic cutting board (all allergens)

Dear customer,
welcome, we have chosen to label the allergens in our dishes with a number.

Below is the legend. In case of doubt or perplexity, we are here to answer your questions.

1 gluten, 2 crustaceans, 3 eggs, 4 fish, 5 peanuts, 6 soya, 7 milk, 8 celery,
9 mustard, 10 sulphur dioxide, 11 sesame, 12 lupines, 13 nuts, 14 molluscs
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- BIG SALADS-

Caprese Mozzarella, fresh tomatoes, olives, origan (7) € 9,00

Funghi € 9,00
Green salad, mozzarella, fresh mushrooms, seasoned ricotta (7)

Estiva Green salad, tuna, boiled eggs (3, 4) € 9,00
Fantasia € 10,00

Green salad, mozzarella, fresh tomatoes, fresh mushrooms, corn,
olives, boiled eggs (1,3,7)

Fantasia with tuna (1, 3,4, 7) € 11,00
Greca Feta cheese, fresh tomatoes, cocumbers, peppers,
olives, onions (?) € 10,00

Red Turnips for You

Green salad, rucola, red turnip, feta cheese (7)

...CIACCIO (typical bread of our hills)
Bologna, € 8,00
Mortadella, squacquerone cheese, pistachio grains (1,7,13)

€ 10,00

Scamorza, e verdure Cooked vegetables of the day, € 6,50
smoked scamorza cheese (1,7)
Macchia € 8,00

Monte san pietro cheese, cream of porcini mushrooms, fresh mushrooms (1, 7, 8, 9)
Semplice Squacquerone creamy cheese, rucola (1, 7) € 7,50
Polpetta €10,00
Typical bologna meat balls, parmigiano reggiano cheese (1, 3, 7, 8)
Piccante Hot salame, edamer cheese (1, 7) € 8,00
Pizzaiola Mozz., fresh tomatoes sauce, origan (1, 7) € 7,50
Ciaccio dell’Orsa, € 8,50
Mozzarella, parma ham, fresh tomatoes, rucola (1, 7)

- SOFT DRINKS -

Chinotto, coca zero, lemonsoda, fanta, sprite, tonica can/bottle € 4,00
FRUIT JUICE Pineapple, orange, peach, ace bottle 0, O1t. € 3,80

COCA COLA onTAP 0,31t € 4,00 11t. 11,00
HOT DRINKS
Espresso, barley, deca € 1,20 Grappe/amari € 4,00
The and infusions € 3,00 Spritz dell’orsa € 5,00
Cappuccino € 2,20
MICROFILTERED WATER NATURAL/ SPARKLING
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bottle 0,75 1t. €2,00



