Starters

“Peter Pan” crostini with assorted toOppiNgS.....cccccvvviiiiiiiiiii €6.00
Prosciutto and tomato bruschetta.........ccoovveeiiiiiiiiiiiic e €6.00
Crispy bacon and radicchio with balsamic vinegar...........cccoooevvviiviiiiiinnneeeenn. €6.50
Caprese salad of Buffalo milk mozzarella and tomatoes ..........cccccevvvvvinnneenn. €7.00
Grilled vegetables, Scamorza and Toma Cheese ........ocuuuvciiiiiiiiiiiiiiiiiiiineeee, € 8.50
Bresaola salad with rocket and shavings of Parmesan ...........cccoooeevveviiiiinnnnn. € 8.00
Cured meats and cheese platter of Romagna (min. 2 people).......ccccccvvvvenns € 16.00

Deep-fried appetizer
(Deep-fried stuffed Olives, deep-fried custard, croquettes,
deep-fried battered vegetables) ........ccooo e € 10.00

Salads

FRESH MUSHROOM SALAD

(mixed greens, fresh mushrooms and Parmesan shavings) ........ccccccccvvvevevenennnnn. € 8.50
PETER PAN

(mixed greens, tuna, mozzarella and SWEet COMM) .........cooouiiiiiiiieriiiiieiiiiine e € 8.50
VARIOPINTA

(mixed greens, feta cheese, tomatoes, cucumbers and onioN) .........cccccevvvveeeeeen. € 8.50
TROPICALE

(lettuce, black olives, fennel, orange, Parmesan cheese) .......cccccccccvviiiiiiiiiinnnnn. € 8.50
FANTASIA

(lettuce, prawns, Parmesan cheese and sweet Corn)...........c.coovieiiiiiiiinnnnnnnn. € 9.50

Cover charge € 2.00 per person

Please speak to a staff member if you have any food allergies / intolerances. Full allergen
information is available for all our dishes.



Meat menu

First course

with homemade pasta

Penne all’arrabbiata

(pasta With @ SPICY tOMA0 SAUCE) .......eu.enieneeeneeeeeeeeeneeeeneeaeneeneens € 7.00

Garganelli alla zingara

(pasta with tomatoes, bacon, fresh mushrooms, peppers, onion) ......... € 7.50

Strozzapreti panna e speck

(pasta with sour cream and SPECK) ...vv.vuesieeereeneeeeeeeresneeeseneeaenseneens € 7.50
Strozzapreti pasticciati

(pasta with Bolognese sauce and SOUI Cream) ...........uvvenerneenrenrenneenss € 7.50

Tagliolini al guanciale, scalogno e pomodoro

(long-cut pasta with cured pork cheek, shallot and tomato sauce) ......... €7.50

Chicche della nonna ai formaggi e noci

(small dumplings with cheese and walnuULS) ........coiiiiiiiiiiirerrrnnneeeeees € 7.50

Tortelli burro e salvia
(stuffed pasta with sage BULEr SAUCE) .....ovveeeneeeeiei e e e eeeeneenns, € 8.00

Tagliatelle al ragu

(tagliatelle With BOIOGNESE SAUCE) .......vererienerissenseiesiensenseneenenseneens € 8.00

Cappellacci con pancetta croccante e pecorino

(stuffed pasta with crispy bacon and pecorino cheese)............vvvvvvenns € 8.00

Cappelletti al ragu



(stuffed pasta with BOlOGNESE SAUCE) .....cueveeeeeeeeeeeeeeeeeeeeeeneenaens € 8.00
Cappelletti panna e prosciutto

(stuffed pasta with sour cream and ProSCIUtto) ....vievvveeesreernesrensnrenens € 8.00

Crespelle al profumo di bosco
(MUSNTOOM CIBPES) ..vuiuisieesieenee e e tee e ear e e e et ea e e rer e enrenenreens € 8.00

Strozzapreti con panna, speck, radicchio e funghi porcini

(pasta with sour cream, speck, radicchio and CEPS) ...vvvnivivernerrininienins € 8.50

Risotto ai funghi porcini
(cep risotto) (waiting time 30 MIN) .....oveveeeeee e e aeenes € 9.00

... our kids menu

Strozzapreti pasticciati

(pasta with Bolognese sauce and SOUI Cream) ..........ceeeueeneenrensenneenss € 5.00
Tortelli burro e salvia

(stuffed pasta With SAGE DULLET) .....i.ieiei et e e e e enenns € 5.00
Penne al pomodoro

(PaSta With tOMAL0 SAUCE).......ee.eeirnesenseneeeseen e seersenrenreneeaenrenrens € 4.50
Cotoletta con patate fritte

(breaded veal cutlet With FrenCh frIES) ....iviviiieiieiee e eeereeneeneenaens € 7.00
Salsiccia con patate fritte

(sausage and FIeNCH friES) L.i.i.iuie i et e e e e e e e eeaeaeaenens € 7.00
Wirstel con patate fritte

(hotdog and FrenCh fIHIES) .. uuuue e et ettt e ee et eeeeee e e e eeeaeeeens € 7.00

Please note that some products may be frozen if not available.



Main course

Cotoletta di pollo alla milanese (chicken Milanese)............... €7.50

Scaloppina al limone o0 marsala (escalope with lemon

OF IN MArSAla SAUCE) ......cuuiireeseeneernerteeteesneesne et eeseeneesneeaneeaernns € 8.00

Petto di pollo ai ferri (grilled chicken breast) ..............ccuveee.... € 8.00

Paillard di vitello alla griglia (grilled veal paillard)................... € 9.00

Costolette d’agnello scottadito (lambribs) ....................... € 14.00

Straccetti di manzo dello Chef (beef strips) ...........ccouveenn. € 13.00

Misto di carne ai ferri con verdure (grilled meat platter

YT =T o] Lot € 13.50

Tagliata di manzo al sale grosso e rosmarino

(sliced beef steak with coarse salt and roSEMAry).........oevvvvvevevnrnenens € 14.00

Tagliata di manzo con rucola e grana (sliced beef steak

with rocket and Parmesan ShaViNgS) ......v.veeeeeesssesrneeeensssrasnsesenenees € 15.00

Filetto di manzo alla griglia (grilled beef fillet) ..................... € 16.00

Filetto di manzo al pepe verde (beef fillet with green

PEPPEICOMN) L. uiuseeseeeaseteeaeaseaseaseasesssssnseaseneeasansensensenssnnen € 16.50

Tagliata di filetto alla Catalana (sliced beef fillet with

balsamic vinegar and fresh vegetables) ................cccevvvrvuiiieeeeeennn. € 17.50

Filetto ai funchi porcini (beef fillet with ceps) ....................... € 18.00
Vegetables

FrenCh friES e € 3.50

ROAST POLALOES ..eoiveiieieeeie e €4.00



Spinach with garlic, oil and chilli pepper ......cccccceveeennnnin. €4.00
Salad (lettuce, radicchio, rocket, tomatoes) ..........cceeveverreereennnnn. €4.00

Grilled vegetables.........ovviiii €4.50

Seafood menu
Starters

Cold seafood platter (min 2 people)
€ 24.00

Hot seafood platter (min 2 people)
€ 24.00

Sauté di cozze alla Tarantina (spicy mussel soup)..........u...... € 9.00
Capesante gratinate alla Provenzale (scallops au gratin

With thinly SIICed tOMALOES) .....eueeieeee e et eeeeeaenes € 11.00
Insalata di mare (seafood salad)...........ceeueervereeeeeeeeeieeieeneennns € 11.00
Crostino al salmone con burro (crostini of smoked salmon

Y0 ol oYU 1 1= 0 € 10.00
Insalata di gamberi alla Catalana (salad of steamed prawns,

cherry tomatoes, olives, onion and balsamic vinegar)...........ovvvvuensn. € 13.00



Seafood pasta

Tagliolini alle vongole (tagliolini with clams) ........................ € 13.00
Tortellacci di branzino con gamberi e zucchine

(Sea-bass tortellacci with prawns and courgettes) .........ovevnvvnrenrennnns € 12.00
Spaghetti allo scoglio (Seafood spaghetti) .............ceeeeeenen.... € 14.00
Strozzapreti al sapore di mare (con spiedini, piatto unico)

(Seafood pasta with squid and prawn SKEWErS)..........ccevvvvevvrvvierereeeennnn. €17.00
Valencian paella (meat and seafood - min 2 people) ............... € 40.00
Seafood risotto (waiting time 30 MiN) .....ccocevceverererieeeeeenen, € 12.00
Tagliolini al salmone (Salmon tagliolini).............cccccvvunnnnn.. € 11.00

Squid and prawn SKEWErS ..o € 13.00
Fried Adriatic sea fish platter ........cccooooiiiiiiiiiiienne € 15.00
Grilled fish platter .........cooiiiiii e € 19.00
ShellfisSh gratin ..o € 19.00
Baked sea bream with potatoes, cherry tomatoes

AN OlIVES .o € 15.00

Sole meuniére or grilled sole ..., € 13.00



Pizzas

Our pizzas are cooked in a wood-fired oven.

Our dough (water, flour, oil, salt, yeast)

TRADITIONAL soft wheat flour type “0”
KAMUT Khorasan wheat flour
7-GRAIN CEREAL

CLASSICS

POMOdOro (f0mMato SAUCE) .......cc.eeecueieiuieeeiee et ettt €4.00
Marinara (tomato sauce, garlic, basil, oregano) ...........cccccceeeeeveeeeiieeeenen. €4.50
Margherita (tomato sauce & mozzarella Cheese) .........c.ccoceevreviriricnnenn, € 5.00
Biancaneve (mozzarella ChEESE) ........cccocveeiceieiciiecee e € 5.00
Prosciutto cotto (tomato sauce, mozzarella, cooked ham) .................... € 6.50
Woirstel (tomato sauce, mozzarella, sliced hot dog) ...........ccccevvevieiveennnne, € 6.50
Aubergines (tomato sauce, mozzarella, aubergines) ............c.ccccccevueurnee. € 6.50
Mushrooms (tomato sauce, mozzarella, mushrooms) ............ccccceceuvennne.n. € 6.50
Salsiccia (tomato sauce, mozzarella, SAUSAGE) ........cccvveevreeeceeeiieeiireeene. € 6.50
Napoli (tomato sauce, mozzarella, anchovies, oregano) ............c.ccoceeveuvee € 6.50
Salame piccante (tomato sauce, mozzarella, pepperoni) ........c.c.ccoeu... € 6.50
Radicchio (tomato sauce, mozzarella, radicChio) ...........cccocevveveivureineinnnn. € 6.50
Rucola (tomato sauce, mozzarella, roCKet) .........ccceeveeeeieeciieeeiieeeeeeeenn € 6.50
Carciofi (tomato sauce, mozzarella, artichokes) .........c..ccceveeveeeceeecreeennen. €7.00

Prosciutto cotto e mushrooms (tomato sauce, mozzarella,
cooked ham, MUSAIOOMS) .........cciiiiiiiiii e € 7.00

Trilli (tomato sauce, mozzarella, French fries, sliced hot dog) .................... €7.00



Romana (tomato sauce, mozzarella, capers, oregano, anchovies) ........... €7.00

4 formaggi (blend of mozzarella, Emmental, fontina & gorgonzola

(o T=1TT=) TSRS € 7.00
4 stagioni (tomato sauce, mozzarella, prosciutto, artichokes, olives,

MUSKAIOOMS) ...ttt ettt e et e e e etae e e e eab e e e e ebreeeennes € 7.00
Prosciutto crudo (tomato sauce, mozzarella, prosciutto) ....................... €7.00
Speck (tomato sauce, mozzarella, SPECK) .........cccovcovriiiriiiiiicriceeees € 7.00
Tonno e cipolla (tomato sauce, mozzarella, tuna, onioN) .............c..c....... €7.00
Capricciosa (tomato sauce, mozzarella, pepperoni, mushrooms, olives, cooked
NAM, AMTICNOKES) ... eviie ettt e e e e et e e e € 7.50
Funghi porcini (tomato sauce, mozzarella, ceps)...........cc.cc.ceeuvn.... € 8.00

Spianata

Spianata semplice (plain flatbread pizza)...................cceeeiiurrrrerreeeeeeenn € 3.00
Spianata rossa (flatbread pizza with tomato Sauce) .............ccvvvveerereeennnn. € 3.50
Spianata al prosciutto crudo (flatbread pizza with prosciutto) .............. € 6.00
Spianata radicchio e speck(flatbread pizza with radicchio & speck)........ € 6.50

Spianata primavera (flatbread pizza with radicchio, rocket, cherry tomatoes, sweet
corn, Parmesan cheese, fresh mushrooms) ...........ccoccooiiiiiiiiiicie e, € 7.50

Speciality pizzas
Calzone farcito (folded pizza stuffed with tomato sauce, mozzarella,

cooked ham, MUSAIOOMS) .........cciiiiiiiiii e € 7.00
Diavola (tomato sauce, mozzarella, pepperoni, chilli pepper, black olives) . € 7,00

Radicchio e pancetta (tomato sauce, mozzarella, radicchio & bacon) ..€ 7.00



Ortolana (tomato sauce, mozzarella, radicchio, cherry tomatoes, rocket) ..€ 7.50
Estate (tomato sauce, Buffalo mozzarella, cherry tomatoes, oregano)........ €7.50
Messicana (tomato sauce, mozzarella, tuna, beans, onion) ..................... € 7.50
Napoletana (tomato sauce, Buffalo mozzarella, basil, Parmesan cheese) € 7.50

Verdure alla griglia (tomato sauce, mozzarella, grilled aubergines,
courgettes, peppers, radiCChio) .........cccciuveiieiiie e € 7.50
Caprese (Buffalo mozzarella, cherry tomatoes, basil, oregano) ................ € 7.50

Melanzane e crudo (tomato sauce, mozzarella, aubergines, prosciutto).€ 7.50

Gustosa (pumpkin cream sauce, bacon, scamorza cheese, blend of 5 cheeses,
FOSEIMANY) «uvveeeiurieeeetteeeeteeeeebeeeeeeteeeeaebeeeesebteeeabeeeeabeeeeabbaeeeasseeesasbeeeasreeeannes € 7.50

Golosa (tomato sauce, mozzarella, radicchio, gorgonzola, speck) ............ € 8.00
Vulcano (tomato sauce, mozzarella, anchovies, capers, olives, pepperoni).. € 8.00
Parmigiana (tomato sauce, mozzarella, aubergines, cooked ham,

PAIrMESAN CREESE) ...eeeivvieeiceiie e et eee et e et e e et e s eae e e s etae e e e ente e e s enreeeenees € 8.00
Tirolese (mozzarella, smoked scamorza cheese, speck, rocket) .............. € 8.00

Sfiziosa (cherry tomatoes, mozzarella, radicchio, bacon,
fresh MUSIrOOMS) .. ..o, € 8.00
Greca (mozzarella, black olives, cherry tomatoes, Parmesan cheese) ...... € 8.00

Mediterranea (tomato sauce, mozzarella, aubergines, sun-dried tomatoes,

(001G PR € 8.00
Paolino (tomato sauce, mozzarella, Buffalo mozzarella, bacon,

ChEITY tOMALOES) ....vviiiiiciiiee ettt ettt e e e € 8.00
Tartufona (5 cheese dip, truffle cream, truffle 0il) .........cccoevveeiiicieeinnene, € 8.00
Delizia (mozzarella, fresh mushrooms, sun-dried tomatoes,

smoked Scamorza Cheese, TOCKEL) ......cueeiiceeeecree ettt € 8.00
Vegetariana (pumpkin cream sauce, mozzarella, roasted vegetables,

onion, cherry tomatoes, blend of 5 CheeSEeS) ........ccccecvevevieeiiic i, € 8.00
Tutto bosco (tomato sauce, mozzarella, mixed mushrooms) ................... € 8.50

Saporita (Buffalo mozzarella, tomato sauce, pepperoni, sun-dried tomatoes,
smoked scamorza cheese, rOCKEL) .......cc.uieiiuiiiiiiie e € 8.50

Siciliana (tomato sauce, Buffalo mozzarella, cherry tomatoes, olives, capers,



ANCHOVIES, OFEUAN0) ...viiiiiiiii et ettt e et et e e et e e e et ee e e anaee e e enree e, € 8.50
Rosé (tomato sauce, mozzarella, cherry tomatoes, prosciutto,
Parmesan ChEESE, OrEJAN0) ........c.veeeeereeeeiirieeeiirieeeeieeeesetteeeeeseeeeseseeeesasseeesnns € 8.50

Cocktail (tomato sauce, mozzarella, blend of 4 cheeses,

aubergines, artichokes, sausage, cherry tomatoes) .........ccccccevvveeeeiiieeeinnenn, € 8.50
Salsiccia e Friarielli (tomato sauce, mozzarella, sausage

& friarielli leafy gre@n) ......iveiieii i € 8.50
Passatore(cherry tomatoes, Buffalo mozzarella, ceps, pepperoni) ........... € 9.00

Rustica (tomato sauce, mozzarella, pepperoni,

gorgonzola cheese, cherry tomatoes, CEPS ....ccvvvveiiivveeeeeieiiieee e e € 9.00
Capitan Uncino (tomato sauce, mozzarella, mushrooms,

truffle oil, bresaola, rocket, Parmesan cheese) ..........cccccceeviiiiiiiiii i, € 9.00
Profumata (mozzarella, truffle cream, radicchio, fresh mushrooms,

rocket & Parmesan CheeSe) ..........cccociiiiiiiiiiii i € 9.00
Buon gustaio (Buffalo mozzarella, truffle cream, ceps, sausage)............ € 9.00
Della casa (mozzarella, truffle cream, roast potatoes, speck) .................... € 9.00
Frutti di mare (tomato sauce, seafood) ............cccceeeviiiiiiiiie e, € 11.50
Peter Pan x 2 people (Chef's topping) ......cocvveeeevieeieieeeeeeeee e, € 16.00

Draught beer selections

BELGIAN RED (6.6°)
0.33l glass € 4.50
11€ 10.00

GERMAN BLONDE (5°)
0.21€ 3.00
0.41€ 4.50
11 € 8.50



GERMAN WHEAT BEER (5°)
0.251 € 3.00
0.501 € 5.00
11€10.00

Draught coke

Bottled beers

B K S i ———— € 3.50
GBS et € 3.50
(@70 ] (0] ¢ [- TP € 3.50
SEEIA ATTOIS BOCI ..ottt e e e e, €450
Beck’s alcoNOl-free DEEI 33CH ..o € 3.50
Craft beer

Birra del Borgo “Lisa” (5°) 0.33 ..., € 4.00
Birra del Borgo “Duchessa” (5.8°) 0.33l ..o, €4.00

\\ater bottie 0.75 1. Stillisparkling .............ccccvevveeercs €2.00



Soft drinks

COCA-COla ..o € 3.00
DIEL COKE ovvniiiii e € 3.00
Caffeine free diet COKe ........oooiiiiiiiii i, € 3.00
Fanta / SPrite ......n e € 3.00
(@4 9115701 (o TSP € 3.00
Tea (peach, I€MON) ... € 3.00
0 T 1o = € 3.00

House wines

WHITE RED
Still or sparkling

1/41 € 3.50 1/41€3.50

1/21 € 5.50 1/21€ 5.50

11 € 8.50 11 € 8.50

Dessert wines & Spumante

Moscato Spumante “Manfredi” .............ccccoooiiiii i, € 13.00
Prosecco Krevis “TrevisO”........ccovveviiiiieviiiii e € 13.50
Prosecco Valdobbiadene “ll Roggio” ............ccccoiveiiiiiiene, € 17.00

Franciacorta “La Fiorita” ..., € 30.00



White wines

Trebbiano di Romagna Trebulans “Tenuta Spinetta” ........ €12.00
Pignoletto ‘sparkling’ “Righi” ..........ccoiiiiiiiiiii e € 12.00
Pinot grigio “DosCaslir’...........coeueeiiiiiiiiiii e € 15.00
Muller Thurghau “DosCaslir’ .........cocoiiiiiiiiiiiieee € 15.00
Greco La Guardiense “Janare”...........ccccoeveviiiiiiveiiie e, € 15.00
Falanghina La Guardiense “Janare”.............cccccceeeiveeniennnnn, € 16.00
Vermentino di Gallura “Atargai” ........c.cceeiiiiviiiii e, €18.00
Verdicchio Cesaroni “Poggionovo’ ............ccccevevevviieeeeiinnnnnn, €12.00
Chardonnay “DosCaslir’..........cccooveviiiiiiiiiieiei e € 14.00
Muller Thurgau ‘sparkling’ “Concilio” ...........ccccoiveviiieiiinen, € 14.00
Gewdrztraminer “DosCaslir’ .........cccoiiviiiiiiiieeeee e, €17.00
Ribolla Gialla “Buzzinelli”..............ccooooviiiiii e €17.00

Red wines

Sangiovese Maestrale “Ca’ Perdicchi” ..............cccocoeien. € 11.00
Sangiovese Superiore Valzer “Tenuta Spinetta” ................ € 13.00
Sangiovese Superiore Prugneto “Poderi dal Nespoli”........ € 16.00
Sangiovese Superiore 69 “Ca’ Perdicchi’..............ccoeeee. € 18.00
Sangiovese di Romagna Riserva Bacchicus “Tenuta Spinetta™€ 20.00
Nero d’Avola “Le Contrade”...........cccoeveiiiiiiiiii e € 16.00
Morellino di Scansano “Ca’ de Poeti” ...........ccccooeeiiiiinin, € 16.00
Montepulciano d’Abruzzo “JuZiré”...........ccccoeviiieiiiieiieeee, € 16.00

Rosso Conero “Umani RonNChi” ..o, € 15.00



Desserts

LEMON SOFDET e € 3.50
Coffee SOrbet ..o € 3.50
Profiteroles ... €4.50
Y T o Lo 1 1= RO € 4.50
White or dark chocolate truffle .........cccccoii € 4.50
Pineapple fruit ..o € 4.50
Chocolate SOUFflé........cooiiiiiiiiic e, € 4.50
Torta della nonna (pine nut custard tart)............coccoveuvenrennens € 4.50
ChEeSECAKE......ci e, € 4.50
Truffle dipped in coffee or Gran Marnier or whisky ...........c..cccue...... € 5.00
Strawberries (Seasonal) ........ccccceveeicieeiicie e € 4.50

Homemade desserts

Semifreddo allo zabaione e croccantino in cialda

(Zabaglione and almond brittle semifreddo in waffle basket).......... €4.50
Crema Catalana......cccccevveeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee € 4.50
Panna Cotla .....oviiiiii e € 4.50

MaSCarPONE CrEAIM ...cooeiiiiieeeeeeee e € 4.50



Our kids desserts ...

PUPAZZOTTI: Toy pot full of ice-cream

Chocolate & Fiordilatte
€ 4.00

Strawberry - Fiordilatte
€ 4.00

Cream and chocolate cup € 2.50




