
Onsalate e ntipasti 
Focaccia Rosmarino 

flat bread with rosemary 
ywui ue 6EvõpoAißavo 

Focaccia pomodori e cipolla 
flat bread with cherry tomatoes and caramelised onions 

ywui ue rOuariva KaL KapauEAwuéva KpEuuÚbLa 
Verdure Grigliate 

grilled vegetables in olive oil, garlic & parsley 
unrá AayavIKá LE EAaLÓAabo, aKópõo & uaivravóg 

Insalata Emiliana 
mixed greens with apples, walnuts, cucumbers, peppers, shaved parmigiano, 

vinaigrette 
aváuEKtn npáovn oÀáta u[ uDào, Kapúõ, ayyoup1, rUtEpiÉS, 

AÉIKÇ Napue<ávas, BvEyKp�t 
Insalata Greca 

tomatoes, onion, cUcumber, capper, olive soil, local cheese mousse 
and fresh oregano oil 

touáta, kpEuuúo, ayyoúp, kánapn, xwua [A1ás, 
uouç kvouuzhlpaç Zi¢vou KaL Aábi þpÉoKLaG piyavns 

Insalata Garibaldi 
iceberg, chicken soUs vide, caesar sauce, croutons, pancetta, parmesan flakes 

iceberg, KOTÓNOUÀo sous vide, caesar sauce, KpoUtóv, 
TavoÉtaG, flakes rapueávaç 

Caprese di Bufala 
tomato, cherry tomatoes, mozzarella di bufala, basil oil 
touáTa, touariva, mozzarella di bufala, Aáôu BaouiKon 

Bresaola olio e limone 
bresaola with olive oil, lemon, black pepper 

bresaola ue Elaódabo, AeuóV, uaúpo UÉpL 
Prosciutto e Bufala 

prosciutto di Parma e mozzarella di bufala 
npoooÚto Nápuaç & mozzarella di bufala 

Pimi 
Rigatoni Tartufati 

fresh champignons in truffle cream 
bpÉOKa uavitáp1a oe KpÉua tpoúpaç 

Trofie al Pesto 
fresh Ligurian pasta with basil, pine nuts, garlic, pecorino cheese 

pÉoKa (uuapuxá Ayyoupiaç ue BaouKó, KOUKOUVáp, aKÖpõo, nEKOp0vo 
Spaghetti aglio olio e peperoncino 

garlic, olive oil, chilli pepper 
oKÓpbo, ehauókabo, roûL 

Tagliatelle alla Bolognese 
with beef and pork ragù 

ue ragù aró Xopvó Kau uooxáp1 
Linguine alla Puttanesca 

capers, olives, Sifnos oregano and tomato 
Kánapn, eluÉG, piyavn ~iQvou Kau rouáta 

Rigatoni all' Amatriciana 
smoked pancetta, onion, tomato sauce, pecorino Romano 

KanviotD navoéta, kpEuuúb, KÓKKIVn oáAroa, nEKop0vo Romano 
Spaghetti alla Carbonara 

smoked pancetta, egg, pecorino, black pepper 
KarviotD navoéta, auyó, nE KOplvo, uaúpo nUÉpL 

Gnocchi al Pomodoro o Pesto 
potato pasta with tomato sauce or Ligurian pesto 

(uuapiká anó narára ue aÅroa rouáraç D nÉoTO Ayyouplas 
Caserecce i Soprano 

with meatballs in Napoli sauce and pecorino sauce 
ue KEQTÉ6eç OE oáAroa Napoli kau kpéya n[Koplvo 

Risotto ai Funghi 
risotto with porcini mushrooms 
p;óto uE MaviTápa noptoivL 
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Secondi 
Scaloppine al Limone 

thin slices of veal sauteed in lemon 

Aentéç éTEÇ HOOYapoú JwrapiouéVEç oE AELÓVI 

Scaloppine al Marsala 
thin slices of veal sauteed in Marsala wine 

Aentéç dÉTES HOOXapoú owrapioutvEÇ oE KPaoi Marsala 
Vitello tonnato 

Carpaccio di Polpo 
octopus carpaccio with olive oil, lemon, arugula, dehydrated black olives 

carpacio aó YraÓ6L LE EÀaL�Àa6o, Euóv, póka, aqusarwutvEÇ MaúpEÇ EÀÉS 

thin sliced veal tenderloin in tuna sauce (served cold) 
Aertéç ¢ÉrEÇ HOXapiou JE OwG TÓVOu (0EpBipETaL KpÚo) 

Carpaccio Milanese 
veal carpaccio with olive oil, lemon, parmigiano flakes, cherry tomatoes, arugula 

carpacio anó uooyáp1 ue EAaIÓAabo, Aeuóv, GAÉKç napue<ávaç, touarivia, póka 

Piene 
Margherita 

San Marzano DOP, mozzarella, basil, basil oil 
oádroa touátaç San Marzano DOP, MOTOapÉla, BacAkóç, Aábi BaoAKoú 

Marinara 

bufala, arugula, San Marzano DOP, mozzarella 
unougála, póka, o£droa touáraç San Marzano DOP, uoroap�Àa 

Napoletana 
capers, olives, oregano, San Marzano DOP, mozzarella 

KáTapn, eA1ÉG, plyavn, oltaa rouáTaç San Marzano DOP, HOTGap�la 
Diavoletta 

spicy Italian salami, Calabrian chili, 
gorgonzola cream, pickled peppers, san Marzano DOP, mozzarella 

TUKáVTIKo LTadiKÓ oaÀáu, toa Calabrian, Kp�ua yKopykorZÖAa, 
n¯EpLá niKda, San Marzano DOP, uoroapÉla 

San Marzano DOP, fresh garlic, anchovies, capers, oregano 
oáltoa touátaç San Marzano DOP, dpéaKO OKópõo, Kánapn, avr
ouyLES, piyavn 

Buffa 

Capricciosa 

Tuscan sausage, caramelized onions, San Marzano DOP, mozzarella 
AouKávIKO TooKávnç, owrapiou�vo KpEHLÚ6, San Marzano DOP, Horoap�la 

Vegetariana 
grilled eggplant, zucchini, pickled peppers, sauted mushrooms, 

san Marzano DOP, caramelized onions, mozzarella 
ynti ueÀr<áva, KOÀOKÚl, n¯EpI nikla, owré Havrápa, 
San Marzano DOP, KapauEwuéva KpEuuubia, uoroaptla 

Speciale 
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bacon, ham, pickled peppers, mushrooms, San Marzano DOP, mozzarella 
unéIKov, aunóv, nuep1d riKÀa, uavirápia, San Marzano DOP, uotoapéAa 

Mamma Mia 
white pizza with smoked cheese, bacon, cherry tomatoes confit, mozzarella 

AEUKÝ nitoa ue KanviotÓ TUp, urnÉIKOV, TOUariva kov, Horoap£la 
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4 formaggi 
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white plzza with gorgonzola, provola, parmigiano, mozzarella 
áonpn nitOa ue yKopyKovr(ÓÀa, rnpóßoda, napue<áva, uotoap�la 

Tartufata 
white pizza with fresh champignons in truffle cream, arugula, 

parmigiano flakes, truffle oil 
AEUKH nitoa ue qpéoKa uavráp.a dE KpÉua tpoúcaç póka, 

A�KÇ rapueávaç, Aáôi rpoúbaç 
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Parma 
prosciutto di Parma, shaved parmigiano, arugula, San Marzano DOP, mozzarella 
npodoúto lápuaç, Aolbec napueZávas, påka, San Marzano DOP, HOroap�la 
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Italian ham, fresh champignon mushrooms, San Marzano DOP, mozzarella 
Lrad1KÓ Zaunóv, péOKa uavirápa champignon, San Marzano DOP, HOrGapÉAa 
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