




Fried stuffed olives
Fried mozzarella balls
Shrimps cocktail Sliced beef steak

Sliced beef steak with arugula and grana flakes
Sliced chicken breast
Sliced pork steak

Rib eye (6/7 hg)

Rib eye with Cyprus salt

Sliced rib eye

Beef fillet

Angus steak

Half grilled chicken

Mixed grilled meat

Pork chop

Pork fillet

Grilled pork ribs

Grilled sausages

Chicken breast

Veal chop

Polenta and cod (350 gr)

Spaghetti or short-cut pasta
with tomato sauce, bolognese sauce, amatricia-
na, garlic-oil-chili flakes

Lasagna
Fettuccine with porcini mushrooms
Gnocchi with cream and horse rags
Bigoli with duck sauce
Spaghetti with clams
Bigoli, gnocchi or fettuccine
with tomato sauce, bolognese sauce, amatricia-
na, garlic-oil-chili flakes 

Sopressa 
with grilled polenta and grana flakes

ANTIPASTO RUSTICO
Bresaola with grana flakes, fried stuffed olive, 
sopressa, pickled vegetables, prosciutto crudo

OUR KITCHEN

ON THE GRILL

OUR SPECIALTIES

STARTERS

FIRST COURSES

SLICED MEAT



Chicken or pork escalope
Chicken or pork escalope with porcini mushrooms
Chicken-fried steak

COLD DISH
Mixed cold cuts, cheese and pickled vegetables
Bresaola with arugula and grana flakes
CAPRESE SALAD
Sliced tomatoes and mozzarella 
“DELLA CASA” SALAD
Green salad, radish, carrots, cabbage, mozzarella 
cheese, tuna, grana flakes

“CAPRICCIO” SALAD
Green salad, radish, carrots, cabbage, corn, grana 
flakes, shrimps

ROASTBEEF WITH ARUGULA AND GRANA 
FLAKES

ROASTBEEF

Fries
Roasted potatoes
Spinach
Sides of the day
Mixed salad
Beans with parsley and onion
Grilled vegetables

Lasagna
Pasta with tomato sauce
Gnocchi with tomato sauce
Plate of ham and cheese
Wurstel with fries
Chicken-fried steak with fries
Sausage and fries
Grilled steak and fries 
Chicken nuggets and fries

Fries can be swapped with every other side on the menu.

KIDS MENU

SIDES

COOKED IN THE PAN

SINGLE DISHES


