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Il pesce acquistato fresco e somministrato crudo ha subito un trattamento di abbattimento -20° come da regolamento europeo n. 853/2004. In caso di assenza di prodotto fresco ci riserviamo di Il pesce acquistato fresco e somministrato crudo ha subito un trattamento di abbattimento -20° come da regolamento europeo n. 853/2004. In caso di assenza di prodotto fresco ci riserviamo di 
utilizzare prodotti surgelati all’origine. Per qualsiasi informazione su sostanze e allergeni è possibile consultare l’apposita documentazione che verrà fornita, a richiesta, dal personale di servizio.utilizzare prodotti surgelati all’origine. Per qualsiasi informazione su sostanze e allergeni è possibile consultare l’apposita documentazione che verrà fornita, a richiesta, dal personale di servizio.
The fish purchased fresh and administered raw has undergone a -20 ° killing treatment as per European regulation no. 853/2004. In case of absence of fresh product we reserve the right to The fish purchased fresh and administered raw has undergone a -20 ° killing treatment as per European regulation no. 853/2004. In case of absence of fresh product we reserve the right to 
use frozen products at the origin. For any information on substances and allergens, it is possible to consult the specific documentation that will be provided, upon request, by the service staff.use frozen products at the origin. For any information on substances and allergens, it is possible to consult the specific documentation that will be provided, upon request, by the service staff.

Allergeni Allergeni 
[1][1] Cereali contenenti glutine Cereali contenenti glutine

[2][2] Crostacei e prodotti a base di crostacei Crostacei e prodotti a base di crostacei
[3][3] Uova e prodotti a base di uova Uova e prodotti a base di uova

[4][4] Pesce e prodotti a base di pesce Pesce e prodotti a base di pesce
[5][5] Arachidi e prodotti a base di arachidi Arachidi e prodotti a base di arachidi

[6][6] Soia e prodotti a base di soia Soia e prodotti a base di soia
[7][7] Latte e prodotti a base di latte (incluso lattosio) Latte e prodotti a base di latte (incluso lattosio)

[8][8] Frutta a guscio: mandorle, nocciole, noci Frutta a guscio: mandorle, nocciole, noci
[9][9] Sedano e prodotti a base di sedano Sedano e prodotti a base di sedano

[10][10] Senape e prodotti a base di senape Senape e prodotti a base di senape
[11][11] Semi di sesamo e prodotti a base di semi di sesamo Semi di sesamo e prodotti a base di semi di sesamo

[12][12] Anidride solforosa e solfiti Anidride solforosa e solfiti
[13][13] Lupini e prodotti a base di lupini  Lupini e prodotti a base di lupini 

[14][14] Molluschi e prodotti a base di molluschi Molluschi e prodotti a base di molluschi

Per qualsiasi informazione consultare il personale di servizio.Per qualsiasi informazione consultare il personale di servizio.
For any information consult the service staff.For any information consult the service staff.Password WI-FI: Password WI-FI: bruschetta44bruschetta44

Coperto / Coperto / ServiceService  € 3,00 3,00
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Di Mare  Di Mare  ••  OOff  SeafoodSeafood
Zuppetta di cozze e vongole con pomodorini  
e crostone di pane [14;1;4;12] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                     16 € 
Mussel soup with cherry tomatoes and toasted bread 

Tartare di salmone con lime e mentuccia [4; 14; 12] . . . . . . . . . . . . . . . . . . . . . . . . .                          18 € 
Salmon tartare with lime and mint

Antipasto della Bruschetta caldo e freddo (piatto unico):  
gamberi, salmone, cozze, calamari, vongole [4; 14; 1;12]  . . . . . . . . . . . . . . . . . .                   28 € 
Hot and cold Bruschetta appetizer (single dish):  
shrimp, salmon, mussels, squid, clams

I nostri taglieri  I nostri taglieri  •• Our cutting boards Our cutting boards
Tagliere bergamasco: salame, coppa, pancetta,  
crudo, formaggi tipici [12; 7]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                16,50 € 
Bergamo chopping board: salami, coppa,  
bacon, raw ham, typical cheeses

Tagliere rustico: salame bergamasco, lardo,  
pancetta, formagella di monte e crostone di polenta [12; 7] . . . . . . . . . . . . .              18 € 
Rustic chopping board: salami from Bergamo, lard,  
bacon, mountain cheese and polenta crouton

Il viaggio del casaro: taleggio, branzi, formagelle, grana,                              
miele e marmellata [ 7; 8 ] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                        18 € 
The journey of the cheese maker: taleggio, branzi,  
cheese, parmesan, honey and jamA
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Di Mare  Di Mare  ••  OOff  SeafoodSeafood
Linguine alle vongole veraci, pomodorini e scorza di limone . . . . . . . . . .           18 € 
Linguine with clams, cherry tomatoes and lemon [1; 3; 4; 14] 

Pacchero allo scoglio con vongole, calamaretti, polipo e gamberone 
Seafood pacchero with clams, squid, octopus and prawns  . . . . . . . . . . . . .              21 €                  
[1; 4; 14; ]

Linguine con aragostella  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                       30 € 
Linguine with squat lobster  [1; 3; 4; 14]

Spaghetto all’ astice . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                             27 € 
Linguine with lobster [1; 3; 4; 14]   

Tagliolini al nero di seppia con gamberi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     18 € 
Tagliolini with cuttlefish ink and prawns [1; 3; 4; 14]

Di Terra  Di Terra  ••  OOff  LandLand
Casoncelli di pasta fresca alla bergamasca  
al burro fuso e salvia selvatica [1; 3; 7; 12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     13 € 
Fresh hand-made pasta filled with meat cooked  
with butter, bacon, parmesan cheese and salvia

Risotto con ortaggi e fonduta di formaggi [1; 3; 7; 9; 12] . . . . . . . . . . . . . . . . . . . .                     15 € 
Risotto with vegetables and cheese fondue

Scarpinocc di Parre [1; 3; 7; 12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                   14 € 
Fresh hand-made pasta filled with cheese  
with butter, parmesan cheese and salvia

Spaghetti alla carbonara [1; 3; 7; 12] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                         13,50 €
Spaghetti with bacon and egg saucee

Lasagne al ragù [1; 3; 7; 9; 12] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                  13,50 €
Lasagne with ragù

Linguine all’amatriciana [1;12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                              13,50 €
Fresh hand-made linguini pasta with bacon and tomato sauce

Tagliatelle alla Bolognese [1; 3; 9 ;12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                       13,50 €
Fresh hand-made tagliatelle pasta with Bolognese sauce
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In caso di prodotti non reperibili freschi verranno utlizzati prodotti surgelati.In caso di prodotti non reperibili freschi verranno utlizzati prodotti surgelati.
In the case of products not available fresh, frozen products will be used.In the case of products not available fresh, frozen products will be used.
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Di Mare  Di Mare  ••  OOff  Seafood Seafood 
SERVITI CON CONTORNO • SERVED WITH A SIDE DISH

Frittura di calamaretti di rete e gamberetti rossi                                                         

con patatine fritte [1; 2; 4; 14]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                18.50 € 
Frying small squid and red shrimps with french fries 

Filetto di salmone norvegese,  
con verdure al vapore e con salsa tartara [2; 3; 4; 14] . . . . . . . . . . . . . . . . . . . . .                     19.50 € 
Salmon fillet Norwegian style,  
with steamed vegetables and tartar sauce

Branzino al forno con patate al forno [2; 3; 4; 14]  . . . . . . . . . . . . . . . . . . . . . . . . .                         21.00 € 
Baked sea bass with baked potatoes

Grigliata mista gamberoni, salmone, spada, tonno  
con contorno di verdure grigliate  [2; 3; 4; 14] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 26 € 
Mixed grill prawns, salmon, swordfish, tuna  
with a side dish of grilled vegetables

Tagliata di tonno con semi di papavero  
e misticanza di stagione  [2; 3; 4; 11; 14]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                         20 € 
Tuna tagliata with poppy seeds and seasonal misticanza 

Gran Grigiliata di crostacei  [2; 3; 4; 14]   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                        32 €        
1/2 aragosta, gamberi e gamberoni                                                             
1/2 Lobster, shrimp and prawns

Astice al carbon dolce gr. 500  [2; 3; 4; 14] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      35 € 
Lobster on sweet coal
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Di Terra  Di Terra  ••  OOff  Land Land 
SERVITI CON CONTORNO • SERVED WITH A SIDE DISH

ARROSTO di vitello con patate al forno [9; 12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      18 €
Roast veal with baked potatoes

COTOLETTA di vitello in burro e salvia con patate al forno . . . . . . . . . . . . .19.50 €
Veal cotoletta with butter, sage, and roasted potatoes [1; 3; 7; 12]

TARTARE DI MANZO battuta al coltello e i suoi condimenti . . . . . . . . .          18,50€ 
Knife-beaten beef tartare and its condiments [12;10]

GRIGLIATA BERGAMASCA - BERGAMASQUE BARBECUE 
salsiccia di pollo, braciola, costine e pancetta [12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           24 €
chicken sausage, chop, ribs and bacon

TAGLIATA DI ROASTBEEF (200/250 GR.) [12] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     21 €
Sliced ​​roast beef

TAGLIATA DI POLLO - CHICKEN CUTLET [12] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                16,50 €
pollo ai 4 pepi con carotine saltate 
chicken 4 peppers with sauced carrots

SPICE RIBS
costine di maiale con flange di patate e zucchine [12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                       21 € 
pork ribs with potato and zucchini flange

COSTATA DI MANZO - RIB-EYE STEAK (300/400 GR.)  . . . . . . . . . . . . . . . . . . . . . . .                        27 €
con osso, insalatina croccante e patate al forno [12]

with bone, crisp salad and baked potatoes
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THE BURGER
CLASSIC  [1; 3; 7; 11; 12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                            13 €
Hamburger 180gr di chianina, insalata iceberg, pomodorini,  
salsa ketchup, fontina, pane al sesamo e patatine fritte 
Chianina burger 180gr, iceberg salad, cherry tomatoes,  
ketchup sauce, fontina cheese, sesame bread and fries

CHEESEBURGER [1; 3; 7; 11; 12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                   13 €
Hamburger 180gr di chianina, salsa old fashioned,  
doppia fontina, pane al sesamo e patatine fritte 
180gr Chianina burger, old fashioned sauce, double fontina cheese,  
sesame bread and french fries

VEGANO [1; 3; 6; 9; 10; 12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                          14 €
Hamburger vegano, insalata iceberg, pomodoro, julienne di cipolla cruda,  
salsa alla menta, avocado e pane al sesamo 
Vegan hamburger, iceberg salad, tomato, raw onion julienne,  
mint sauce, avocado and sesame bread
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Contorni  Contorni  ••  Side Dishes  Side Dishes
Patatine fritte • French fries . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                  5,50 €
Carotine al burro • Carrots in butter [7] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                        6 €
Insalata di stagione • Season salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            6 €
Verdure alla griglia • Grilled vegetables  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      6 €                                                 
Fagiolini al naturale • Green beans in natural sauce  . . . . . . . . . . . . . . . . . . . . . . .                       6 €                                                 
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Menu Degustazione  Menu Degustazione  ••  Tasting Menu  Tasting Menu
BERGAMASCO

Casoncelli o scarpinocc
Casoncelli o scarpinocc 

+ 
coniglio con polenta o

arrosto con polenta
rabbit with polenta or

roast meat with polenta

23,50 €
 

[1; 3: 7; 9; 12]

BRUSCHETTA
Casoncelli o carbonara
Casoncelli or carbonara

+ 
Paillard di vitello

Calf paillard

18 €
 

[1; 3: 7; 9; 12]

FISH
Spaghetti cozze e

pomodorino pachino 
Spaghetti with mussels and

Pachino tomatoes
+ 

frittura mista  
o branzino

mixed fried fish  
or sea bass

27 €  
                         

               [1; 2; 4; 12 ]

con acqua o calice di vino • with water or a glass of wine
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Semifreddo al torroncino • Nougat parfait . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                   6 €
Tiramisù dello chef • Chef ’s tiramisu  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                          7 €
Cheesecake ai frutti di bosco • Berry Cheesecake  . . . . . . . . . . . . . . . . . . . . . . . . . .                          7 €
Strudel di mele con gelato • Apple strudel with ice cream . . . . . . . . . . . . . . . .               7 €
Coppa di gelato (3 gusti) • Ice cream cup (3 flavors)  . . . . . . . . . . . . . . . . . . . . . . .                       8 €            
Tiramisù senza glutine • Gluten-free tiramisù  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             7,5 €            

CaffetteriaCaffetteria
Caffè / Coffee  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                      2 €
Caffè (orzo, deca) / Coffee (barley, decaffeinated) . . . . . . . . . . . . . . . . . . . . . .                       2.50 €
Caffè corretto / Coffee with alcohol . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           4 €
Cappuccino . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                         3 €
The caldo / Hot tea  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                               4 €
Camomilla / Chamomile  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                         4 €
Spremuta arancia o limone / Juice of orange or lemon . . . . . . . . . . . . . . . . . . . .                    6 €
Acqua minerale / Mineral water . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                3 €
Bibite / Drink . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                    3.50 €

Birre Birre •• vini  vini • • drinkdrink
Birra in bottiglia 0,33  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                            5 € 
Birra “Ø”   .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                          6 €
Birra alla spina piccola / Small draft beer  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 4,50 €
Birra alla spina media / Medium draft beer  0,5 cl . . . . . . . . . . . . . . . . . . . . . . . . . .                          6 €
Birra alla spina grande / Big draft beer 1 l.  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 11 €
Birra e sprite (Panachè ) / Beer and sprite . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    6 €
Calice Vino rosso della casa (Merlot o Cabernet) 
Glass of house red wine (Merlot or Cabernet) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               5 €
Calice Vino bianco della casa (Pinot Bianco) 
Glass of house white wine (Pinot Bianco)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    5 €
Bicchiere - Glass . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                     6 €
Aperitivi (Negroni, Gin Tonic, Spritz) / Appetizer  . . . . . . . . . . . . . . . . . . . . . . . . . . .                           7 €

Amari e distillati Amari e distillati 
Amari / Bitter liqueur . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                             5 €
Limoncello . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                         4 € 
Grappa / Barrel  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                    5 €
Grappa barricata / Barrel brandy . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               6 €
Whisky / Whiskey . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                  6 €
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MARGHERITA  [1; 7 ] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                           8 €
Pomodoro e mozzarella Fior di Latte
Tomato and mozzarella Fior di Latte

NAPOLI [1; 4; 7 ]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                  9 €
Pomodoro, mozzarella, acciughe e origano
Tomato, mozzarella, anchovies and oregano

MARINARA [1] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                               8,50 €
Pomodoro, aglio, origano e olio Evo
Tomato, garlic, oregano and Evo oil

PROSCIUT TO [1; 7; 12 ] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12 €
Pomodoro, mozzarella, prosciutto cotto
Tomato, mozzarella, cooked ham

ROMANA [1; 7 ]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                 11 €
Pomodoro, mozzarella, acciughe, olive e capperi
Tomato, mozzarella, anchovies and capers

CALZONE AL COT TO [1; 7; 12 ]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           12 €
Pomodoro, mozzarella e prosciutto cotto
Tomato, mozzarella and cooked ham

PUGLIESE CON TONNO [1; 4; 7 ]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    10.50 €
Pomodoro, mozzarella, tonno e cipolle
Tomato, mozzarella, tuna and onions

VEGETARIANA [1; 7 ] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                     12,50 €
Pomodoro, mozzarella, zucchine, melanzane,  
peperoni e spinaci
Tomato, mozzarella, eggplants, squash,  
sweet peppers and spinach

AMERICANA [1; 7; 12 ] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                         13 €
Pomodoro, mozzarella, wurstel e patatine fritte
Tomato, mozzarella, wurstel and french fries

RUCOLA E GRANA [1; 7 ] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               12,00 €
Pomodoro, mozzarella, rucola e grana
Tomato, mozzarella rocket salad and parmesan cheese

PROSCIUT TO E FUNGHI [1; 7; 12 ]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  13,50 €
Pomodoro, mozzarella, prosciutto cotto e funghi
Tomato, mozzarella, cooked ham and mushrooms

DIAVOLA[1; 7; 12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                           14,50 €
Pomodoro, mozzarella salamino piccante calabro e olive
Tomato, mozzarella, hot chili sausage and olives
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Aggiunte / Aggiunte / Addition Addition €  22
Take awayTake away                              €  0,500,50
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QUAT TRO STAGIONI [1; 7; 12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            14 €
Pomodoro, mozzarella, prosciutto cotto,  
carciofi, funghi, olive
Tomato, mozzarella, cooked ham, artichokes,  
mushrooms, olives 

CAPRICCIOSA [1; 7; 4; 12] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                 13,50 €
Pomodoro, mozzarella, acciughe, carciofi, funghi, olive e origano
Tomato, mozzarella, anchovies, artichokes,  
mushrooms, olives and oregano

BRACCIO DI FERRO [1; 7; 3; 12] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                        14,50 €
Pomodoro, mozzarella, spinaci,uovo, grana
Tomato, mozzarella, spinach, egg and parmesan cheese

SICILIANA [1; 4] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                 9 €
Pomodoro, acciughe, capperi e olive
Tomatoes, anchovies, capers and olives

CAPRESE [1; 7] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                              13,50 €
Pomodoro, mozzarella di bufala, pomodorini e origano
Tomato, bufala cheese, cherry tomatoes and oregano

DELIZIOSA [1; 7; 12] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                            15 €
Pomodoro, mozzarella, salsiccia e porcini
Tomato, mozzarella, sausage and porcini mushrooms

BERGAMASCA [1; 7; 12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                  14,50 €
Pomodoro, mozzarella, taleggio e salame bergamasco
Tomato, mozzarella, taleggio cheese and local salami

CRUDO E BUFALA [1; 7; 12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                15 €
Pomodoro,mozzarella di bufala, crudo
Tomato, buffalo cheese, raw ham

MERAVIGLIA [1; 7; 12] . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                         15 €
Mozzarella di bufala, pomodorini, porcini, salsiccia e grana
Buffalo cheese, cherry tomatoes, porcini mushrooms,  
sausage and parmesan cheese

SAN DANIELE [1; 7; 12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                       15 €
Pomodoro, mozzarella, prosciutto crudo, rucola e grana
Tomato, mozzarella, raw ham, rocket salad and parmesan cheese

4 FORMAGGI [1; 7 ]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                           13 €
Pomodoro, mozzarella, formaggi delle valli
Tomato, mozzarella, cheeses from the valleys

CALABRESE [1; 7; 12]  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                        9,50 €
Pomodoro, salsiccia, cipolla e grana
Tomato, sausage,onion and parmesan cheese
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