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STARTERS

Mixed cold cuts with traditional fried bread and

squacquerone Cheese.........ociviiiiiiiiniiiiiccceeceecce 14,00 €
Fresh salad with artichokes, puntarelle, valeriana and

anchovies topped with pecorino cheese ........ccccccevveveininecnne. 12,00 €
Eggplant parmigiana W ......coocooiiiiiiinieeeeeee e 11,00 €
Pumpkin flan with gorgonzola cheese fondue " .............c.cc.c... 10,00 €
FIRST COURSES

Tortellind 1N broth.........ooooiiiii e 13,00 €
Passatelli in broth % ..o 11,00 €
Bolognese green Lasagna ..........ocooeveinieneinineiieneeeeee 13,00 €
“Gramigna” pasta with sausage ragout..........cccccceevecvicrnnnne. 10,00 €
Tortellini with heavy cream ..., 13,00 €
“Balanzoni” pasta with parmesan cream and poppy seeds....... 13,00 €
Tortelloni pasta with Butter and Sage W ..o, 12,00 €
Tagliatelle pasta with Bolognese sauce ............ccccccooeiinine 11,00 €

Tagliatelle pasta with porcini and chanterelles mushrooms v 13,00 €
“Strette alla romagnola” pasta with ham, butter and

lemon zest ... W7/ ¢ rmmmmmmmmmm——— | \\ WD 10,00 €
Paccheri pasta with vodka sauce...........cccccoiiii 12,00 €
Broccoli risotto with 'nduja crumble ... 12,00 €
Taste two choices (min. two people) .......ccccivciinnnne. (p-p.) 13,00 €

* Tagliatelle pasta gluten free
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MAIN COURSES

Bolognese style cutlet (with ham and Parmesan cream)............... 16,00 €
Big Bolognese style cutlet (with ham and Parmesan cream) .............. 28,00 €
Escalopes (lemon / white Wine) .......cccoceeveeiineninenenieineeenn 12,00 €
Escalopes with porcini and chanterelles mushrooms ............. 14,00 €
Veal steak with butter and sage .........ocooeieireneiinineceeee 17,00 €
Beef fillet (with creamy green pepper sauce / woronoft /

balsamic VINEGar).........cccccoiviiiiiiiiniiiiiiceceec e 26,00 €
Beef fillet with porcini and chanterelles mushrooms ............. 28,00 €
Tripe in red sauce and white beans .........ccccocoiiiiiiinninene. 14,00 €
FROM THE GRILL

Bt fIIET e 25,00 €
Steak strips with salt and rosemary .........cccocooeiiininiiicnennne. 18,00 €
“Secreto”cut fine Iberic suckling pig with roast potatoes........ 20,00 €
Veal StEaK ..o 17,00 €
Lamb chops with mashed potatoes .........cccecevereiiiineninenene. 20,00 €
SIDES

Roast potatoes W ..ccovveerieilioneiniieiiiceteccieeesteeieseae bt eenee 5,00 €
Fried porcini mushrooms % ..o, 8,00 €
Roasted mixed vegetables W .....ccciciiirveeetniitiinneceseeetaee 8,00 €
Sautéed chicory/spinach W ........cccooiiicnsiiiiineenene 6,00 €
Friggione (onions in tomato Satuce) W ....cccecveeeerueevenienueenennn 5,00 €
Mashed potatoes W .....ccccveeeeeiieeiinini et seeeseseeeeeseesesieeene 5,00 €

Service and cover charge 2,50 €
Minimum one plate per person
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Trattoria “Della Santa

DESSERTS

Bolognese “english trifle” ..., 5,00 €
TALAMIST ¢ttt 5,00 €
“Tenerina” dark chocolate cake with mascarpone cheese on the side .. 7,00 €
Mascarpone cheese with chocolate shavings..........c.ccccoeeenee. 5,00 €
“Fabbri” Lemon SOTDEt ......cc.oiiioiiiiiiii e 5,00 €
Vanilla 166 CrEAMY «..evviiiiii e 5,00 €
Vanilla ice cream with amarene “Fabbri” ......ccccoooiiiiiiinn.. 7,00 €

* Some of the produce may be sourced frozen depending on their seasonal nature, or may have been blast
chilled in our kitchen.

* Kindly ask our restaurant staff for the allergens list.

BEVERAGES

Still / sparkling Water .........coeoviiiiiinineeeeee 3,00 €
Beer Ichnusa Non filtrata 50 cl. ....cc.oooviiviiiiiiiiiiieceeeceee, 6,00 €
Helles birra chiara Ronzani 33 cl. .....cooooiiiiiiiiiiiee 5,00 €
Session IPA Ronzani 33 cl. ..ccoooviiiiiiiiiiieeiiceeceeeeee 5,00 €
Beer Beck’s 0°33 cli. s oo Bl 4,50 €
Coca Cola/ Coca Cola ZEIO ..oooviveiiiciiiiieeeieeeeeeeeeeeeeeee 3,00 €
Fanta ............. 08 BB 3,00€
FROM THE BAR

Bspresso. il ... LI Ie IS UL L U A 1,50 €
Spikdd espressg~" .. > 1 ML AW AN, ] 2,50 €
Becaf coffect..... 8 8N = et e A e 2,00 €
Barley eoffeer.........4L.a@l TN .o s et oo 2,00 €
Cappuctinico..— G L IE. e S 3,50 €
APERITIFS

Spritz Aperol/Campari ......cococeevevieiiiineieeneeeeeee e 7,00 €
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SPARKLING WINES

Doppio Bianco Pignoletto Tre Monti .......cccoceeveeeveniceneniennne 16,00 €
Colle Belvedere Pignoletto Cesari 1/2 bottiglia ............c.c....... 9,00 €
Lambrusco Grasparossa La Battagliola.........c.cccccveniininnnne. 16,00 €
Via Vandelli Lambrusco metodo classico Buonariva............... 20,00 €
Otellino NerodiLambrusco Ceci 1/2 bottiglia ..........ccceueee. 10,00 €
Prosecco Asolo Superiore extra dry Martignago ............c...... 20,00 €
Franciacorta brut MUTFator ......occveveeeeiiiecieeeeeeeeeeeeeeeeeeeeeeeae 35,00 €
Franciacorta Saten brut MUratori ........ooovveeeeeeieeeeeeeeeeeeen. 38,00 €
Champagne Pol Roger brut reserve .........ccoceoeeenenciicnennnn 80,00 €
WHITE WINES

Vigna Rocca Albana di Romagna Tre Monti .........ccccoveeeeenneee. 18,00 €
Raif Sauvignon Sud Tirol Castelfeder ... 28,00 €
Lahn Kerner Sud Tirol Castelfeder.......ccoooovvvuiiioiiiiieieceen. 30,00 €
Vom Lehm Gewurztraminer Sud Tirol Castelfeder .............. 32,00 €
Laguna Le IMOTEtte.....coueivuieiiniiniiiiieieeieiecieeeesieeee e 21,00 €
Ribolla Gialla Colli orientali del Friuli Perusini ..................... 25,00 €
Chardonnay Colli orientali del Friuli Perusini ...................... 25,00 €
Pinot Grigio Colli orientali del Friuli Perusini ...................... 25,00 €
Litorale Vermentino Maremma Val delle Rose ...................... 20,00 €
Campo della Luna Falanghina Passo delle Tortore ................ 20,00 €
Leone Catarratto-Pinot Bianco-Traminer Tasca d’Almerita........ 25,00 €
ROSE WINES

Regaleali Le Rose Nerello Mascalese Tasca d’Almerita........... 18,00 €
HOUSE WINE

Rignolettot i LI ged... | BEdl L1 L1/ i/ e 12,50 €
Bignolector Wi | 19700 1| S0 L b L IE s 6,50 €

Pignoletto 1/4 L...c.oioiiiiieee e 4,00 €
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RED WINES

I Mandorli Sangiovese superiore Nicolucci ........cccceceeenee 16,00 €
Campo di Mezzo Sangiovese superiore Tre Monti ............... 18,00 €
Ca Grande Sangiovese superiore Cesari .......ccoeeeereeeeeeneenna. 18,00 €
Ca Grande Sangiovese superiore Cesari 1/2 bottiglia ........... 10,00 €
Sangiovese Laurento Cesari........ccocoeeeeienieniiiieniinienieeiennens 25,00 €
Liano Sangiovese-Cabernet Sauvignon Cesari .........c.ccceeee. 38,00 €
Rosina Barbera d’Alba Tenuta Garretto .......ccooevveeeveeecnennnn. 20,00 €
Dabati¢ Nebbiolo Gianni Gagliardo ..., 28,00 €
Barbaresco Tenuta Ghercina ........oocovveeoiieeooiiieeeeeeeeeee. 45,00 €
Barolo Gianni Gagliardo .........cccceveiiiniiiiiiccee 55,00 €
Rieder Lagrein Sud Tirol Castelfeder .........c.coceoviniinincnn. 28,00 €
Buchholz Pinot Nero Sud TirolCastelfeder ........ccoeeeenne.n. 30,00 €
Valpolicella Ripasso Corte Volponi .......c.ccceceeecireneiecnnenne 28,00 €
Amarone della Valpolicella Corte Volponi ........cccceeeeveneennns 55,00 €
Cabernet Sauvignon Colli orientali del Friuli Perusini ........ 26,00 €
Merlot Colli orientali del Friuli Perusini ........ccocovvevueeeeenen..n. 28,00 €
Rosamante Morellino di Scansano Val delle Rose ................ 20,00 €
Primo Colle Chianti Classico Villa Cerna ........ccccooeevveeenen.n. 24,00 €
Rosso di Montalcino San LOrenzo .......ccccooeevvvveeeeiecveeecnenn. 35,00 €
Brunello di Montalcino San Lorenzo .......cccccoevvvveeveeeenenn. 70,00 €
Montefalco Arnaldo Caprai ........cccceoveiiiiiiiiieieeeeecee. 21,00 €
Sasso Serra Aglianico Passo delle Tortore ...........cccooeviveinene 30,00 €
Cygnus Nero d’Avola-Cabernet Sauvignon Tasca d’Almerita ...... 25,00 €
Ghiaia Nera Etna Rosso Tascante ..........ccoccvvvveveiiveeicienenne, 38,00 €
HOUSE WINE

Batbera B e 0 N EAS I L DN 12,50 €
Barberd 1271 ........... s W e LB A e B 6,50 €
Barbera Ve 7.5, it - - P et oot e e e 4,00 €
DESSERT WINE

Passito di Pantelleria Pellegrino............cccooiccciinnnnicne. 5,00 €
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DISTILLATES

Grappa Bianca Tradizione Nonino Italia.........cccoeiinnne. 4,00 €
Grappa Barrique Tradizione Nonino Italia........ccococcoveenniee. 5,00 €
Rum Zacapa 23 Guatemala .........coocooeviiiiniiiiieccee, 8,00 €
Rum Single Estate Whorty Park Giamaica ...........ccccceeeinee. 8,00 €
Rhum Agricole Ambre I'Or 3 Ans Pere Labat Marie Galante... 8,00 €
Whisky Old N7 Jack Daniels America .......ccccoeeevevenieencnieane 7,00 €
Chivas Regal Blended Scotch Whisky Scozia.........cccccoeeinenee. 8,00 €
Whisky Single Malt 14 Anni Oban Highlands Scozia.............. 10,00 €
Whisky Single Malt 10 Anni Laphroaig Islay Scozia................ 10,00 €
Whiskey Dunville 1808 Single Malt Echlinville Irlanda.......... 8,00 €
SPIRITS

Limoncello di Capri .cc.coeeiviiniiiiiniiiiinieceeeeeeeee 5,00 €
Sambuca Molinari EXtra .......ooooiiiiiiiiiieeeeeeeeeeee 5,00 €
VArNElll .o 5,00 €
Baileys ..o 5,00 €
CYNAT o 5,00 €
BOrghettl ......ooociiiiiiiiiiiiiiiiiciccccc e 5,00 €
JAGETIMEISTET ..ttt 5,00 €
LUCANO e 5,00 €
Montenegro ......... GEemrmm . oo neeeeeroe e foheoe oo neareeenes 5,00 €
Petrus...ooveeee BTN g 5,00 €
Amaro del Capo .LEMEEN. . @l . s, e 5,00 €
Averna ................. DOV | el TR 5,00 €
Braulio ................ BRI e L 5,00 €
Safi Simone.......... .. /Sy NN 5,00 €
Unicum ............... BRI ) Sammee— ey L 5,00 €
Eernet Branca ... 0 s, . 5,00 €
Branca Menta ... SCHSCEIE 0 UEEE LI NI 5,00 €
Ebo Lebo Amaro alpino al genepy e zafferano ....................... 5,00 €
Lumia Amaro ai Limoni dell’Etna Opificio Mangiantosa ...... 5,00 €
Liquirizia Distilleria EIttrico ......c.ccccooiviiniiiniiinineecee, 5,00 €
Quintessentia NONINO ....c.eiriieiieeieeiie ettt 5,00 €
Quintessentia Riserva NONINO......c.coovieiiiiiiiiieeeieeeeeiee 6,00 €
Amaro 16 botaniche e cortecce Fred Jerbaris ........ccccoeeeeee. 6,00 €
Amaro del Capo al Peperoncino ...........cccccccceevivnconccnenne. 6,00 €
Amaro Amara alle arance rosse di Sicilia ......oooovvieiiiiiineinn... 6,00 €
Amaro Clandestino (assenzio, rabarbaro, ginepro, salvia)............ 6,00 €
Jltterson BEEN 1L ... 2 . e L 6,00 €
Amaro BalognaWemm, | = e o o 6,00 €

Arnaro SepteleimezZzZomm. B o LU ISR IS LS 6,00 €




La Santa, since 1916, offers traditional Bolognese dishes and those who have
visited us know it. However, not everyone knows the reason for this name.

Often the most curious people peek into our kitchen trying to find Mrs. Santa,
but with no success because the name of our restaurant is dedicated to a
precious relic that is located a few steps away from us: Santa Caterina de’ Vigri,
the second patron saint of Bologna and abbess of the Poor Clares who lived in
the 15th century.

She was a cultured and literary woman, but it was after her death that the cult
of the Saint grew. It happened that, according to the stories handed down,
after a couple of weeks following her death the sisters of the cult exhumed
Caterina’s body and found it intact, with her face still white. It is said that she
radiated a scent of flowers. It was therefore decided to preserve her body, placed
sitting on a bench. They say that her nails and hair would grow for months.

Today, tourists and churchgoers can admire her body, sitting inside a shrine, in
the Corpus Domini church, or church of the Saint, in Via Tagliapietre a few
steps from our restaurant.
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Taste our simple
and flavourful
home-made cooking
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