
A. buffalo mozzarella, anchovies (1;7).          

€ 12,00 
B.       buffalo mozzarella and smoked goose 

breast  
(1;7)               € 12,00  

C.  buffalo eggplant, dried tomatoes  
(1;3;7).                             € 12,00 

D buffalo mozzarella anchovies and 
dried tomatoes  

(1;3;7).                                  € 12,00 

E. burrata, bacon and dried toma-
toesi (1;7)     € 12,00 

f. burrata and prawns (1;4;7)        € 14,00 

g ciauscolo, chicken livers, lard 
(1) € 10,00 

H gorgonzola pears, honey and 
walnuts(1;7;8)                                            € 12,00

        fassona tartare 

egg and mustard (7)                          € 15,00 

       
fassona tartare, dried tomatoes 
and capers  1;7)    € 15,00 

platter of salami, cheese and 
bruschetta    (1;7)          € 24,00 

cured meats to taste of the inn-
keeper € 12,00 

cheeses with honey pears and 
jam  (7)          € 15,00 

T H E  C H O P P I N G  

B OA R DS

buffalo vegetable tartare and an-
chovies (1;3;7)   € 13,00 

           aubergine tartare, buffa-
lo mozzarella and tomatoes.     
(;3;7)      € 13,00 

   tuna ham tartare dried to-
matoes , capers , olives and 
burrata cheese  (1;3;7)          € 15,00 

I C R OSTO N ES

i numeri riportati si riferiscono alla tabella allergeni di seguito al menu  ;   * prodotto surgelato

                              

THE SPEC IALTY OF THE DAY

specialità  dell’Ostessa…….       .                                                       

ask the Hostess

L E TA RTA R E



sliced beef           
 gorgonzola and small pear € 20 

     aromatic herbs and lard. € 19  
     
rosemary and verjuice     € 18 

Fillet of beef with lard croutons          
€ 22 

A.bresaola gorgonzola , fresh fruit , 
almonds and walnuts (7;8) € 14 

B.
C.Tuna ham, feta cheese, datterini to-

matoes, onion, cucumbers and olives 
(7) €15 

D.
E. buffalo mixed salad, tomatoes auber-

gine croutons and olives (1;2;7) € 14 
F.
G.buffalo mixed salad, radicchio, pea-

ches, pears and dried fruit (7) € 14 
H.
I. mixed salad with gorgonzola, fresh 

fruit, almonds and walnuts (7;8) € 
14 

J.
K.buffalo mixed salad, vegetables, an-

I LEGGER IL AC A R N E

i numeri riportati si riferiscono alla tabella allergeni di seguito al menu  ;   * prodotto surgelato

L A PASTA

Carbonara                 (1;7)      € 12 

Cacio&Pepe      (1;7)                   € 12  

  pici goose ragout             € 13  

Spaghetti mullet roe, lemon 

burrata cream 

 (1;4;7)                                                                                            € 13 

                    

Spaghetti with anchovies and 
butter 
fennel and lemon                           
(1;4;7)                                    € 13 

                              

G .bread, tomato and burrata(1;7)  € 13

 gravy meatballs        € 11 

peposo with mashed potatoes     
€ 16 

  duck breast with honey    € 18  

T H E  CO N TO U RS  €5

I D O LC I…..

    chicory 
spinach 
 fennel potatoes   

  



franciacorta (1;7)        € 11  
mozzarella , ricola, red dates Parmigiano reggiana dop . Pros-
Ciutto Crudo extra virgin olive oil basil 
       
      Bonarda (1;4;7)                        € 11  
mozzarella, gorgonzola sausage and red cabbage in cream 

                 LAMBRUSCO  (1;4;7)    € 11  
mozzarella , MORTADELLA , pepper , extra virgin olive oil , buf-
falo stracciatella (outgoing) 

                             Nosiola (1;4;7).                        € 12                              
burrata cheese, anchovies, yellow datterini tomatoes, 
dried tomatoes, . rocket, olives 

         Malvasia (1;4;7)    € 11  
mozzarella, anchovies, red dates, yellow datterini 

                   Pinot Nero (1;7).                        € 10                              
mozzarella Potatoes Sausage and Mushrooms 

Aglianico (1;7)        € 9,5  
Tomato mozzarella, aubergines and . 
parmesan 
     VERNACCIA (1;4;7)    € 1o  
mozzarella, anchovies, courgette flowers 

SUMMER P IZZAS
P I Z Z E  S P E C I A LS

i numeri riportati si riferiscono alla tabella allergeni di seguito al menu  ;   * prodotto surgelato

L A P I Z Z A

4 cheeses (1;7) €9 
mozzarella, gorgonzola, parmesan, provola affu 

Diavola (1;7) € 8.5 
     Margherita (1;7) € 7.5 
Marinara (1;7) €6.50 
Naples (1;4;7) €9 
    Capricious. (1;4;7) €11 
with Bismark egg 

                              

Bufala Dop  (1;4;7)   € 9,5  
DOP buffalo cherry tomatoes extra virgin  

olive oil basil           

Brut  (1;4;7)                € 10  
DOP buffalo tomato, ProsCiutto Crudo (outgoing) extra 

virgin olive oil, basil
T H E  SW E E TS…..

M Y  FAVO R I T ES

BUNS

AL crudo (1;7)        € 11  
P. Raw , TOMATOES, rocket . strac-
ciatella parmesan 

     al TONNO (1;4;7)    € 13  
P. of tuna, rocket and burrata 

     
I  C A L ZO N I

               BAKED (1;7)        € 10  
• sausage and mushrooms 
• ricotta and SALAMI 

                 FRIED(1;7)    € 10  

    Fried pizzas (1;7) €13 
buffalo dop ProsCiutto Crudo 

MONTANARE (1;7) € 7 
     tomato and parmesan 3 pcs



ALLEGATO II del Regolamento UE 1169/2011 Elenco Allergeni 
SOSTANZE O PRODOTTI CHE PROVOCANO ALLERGIE O INTOLLERANZE 

1. Cereals containing gluten, i.e.: wheat, rye, barley, oats, spelled, ka-
mut or their strains 
hybridised products and products thereof, except: 
a) wheat-based glucose syrups, including dextrose (1); 
b) wheat-based maltodextrins (1); 
c) barley-based glucose syrups; 
d) cereals used for the manufacture of alcoholic distillates, including 
ethyl alcohol 
agricultural origin. 
2. Crustaceans and crustacean products. 
3. Eggs and egg products. 
4. Fish and fish products, except: 
a) fish gelatin used as a carrier for vitamin or carotenoid prepara-
tions; 
b) gelatine or isinglass used as fining agent in beer and wine. 
5. Peanuts and peanut products. 
6. Soy and soy products, except: 
a) refined soybean oil and fat (1); 
b) natural mixed tocopherols (E306), natural D-alpha tocopherol, to-
copherol acetate 
Natural D-Alpha, Soy Based Natural D-Alpha Tocopherol Succinate; 
c) vegetable oils derived from phytosterols and soy-based phytosterol 
esters; 
d) plant stanol ester produced from soybean-based vegetable oil ste-
rols. 
7. Milk and milk-based products (including lactose), except: 
a) whey used for the manufacture of alcoholic distillates, including 
ethyl alcohol 
of agricultural origin; 
b) lactiol.

8. Nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylu-

savellana), walnuts (Juglans regia), cashew nuts (Anacardium occidenta-

lis), pecans [Carya illinoinensis (Wangenh.) K. Koch], Brazil nuts (Ber-

tholletia excelsa), pistachios (Pistacia vera), macadamia nuts or Queen-

sland nuts (Macadamia ternifolia), and products thereof, except for nuts 

used for making alcoholic distillates, including ethyl alcohol of agricul-

tural. 
9. Celery and celery products. 

10. Mustard and mustard products. 

11. Sesame seeds and sesame seed products. 

12. Sulfur dioxide and sulphites in concentrations higher than 10 mg/kg 

or 10 mg/litre in terms of total SO2 to be calculated for the products as 

proposed ready for consumption or as reconstituted according to the 

manufacturers' instructions. 

13. Lupins and lupin products. 

14. Shellfish and shellfish products. 

(1) And derived products, to the extent that the transformation they 
have undergone is not likely to raise the level of allergenicity assessed by 

the Authority for the basic product from which they are derived.

Bed and Breakfast
      Piazza della Costituente 8 Acquapendente  

                          RESERVATIONS        

                   0763.71 11 51.                             +39 351 99 28 286 

                           www.ilteatrobb.it

Aperto  La sera  
18:30 - 23:00 -  

Enoteca , Pizzeria  

www.bottegamaius.itmenu pizzeria 
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