
  

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 
MENU 

 

 

Resta Aggiornato!! 

 

 

 

 

 

 
 

 

 

 



  

 

 

 

STARTERS 
 

(V) Poached egg with pumpkin, pecorino cheese     € 12 

truffle, and spinach 
 1.12 

         

(V) "The Fry": vegetarian arancino        € 13 

and croquette with a fontina cheese heart, on a smoked eggplant cream   
1.8.5.10.2 

 

Selection of cured hams:                                     € 13 

Iberico, Tuscan, and Parma (24 months) with traditional crostini  
1.8 
 

Tuscan beef tartare with vegetable crudités,      € 13  

R. Baldaccini olive oil, and anchovy mayonnaise  
11 
 

 

Veal with gribiche sauce and autumn pickled vegetables    € 13  
1.8.6.4 

  

PRIMI PIATTI 
 

 
 

Gragnano IGP spaghetti with black kale pesto,     € 13 

pistachios, and red mullet 
1.5.8.10 

 
 

Gnocchi with wild boar ragù and parmesan  mousse     € 13 
1.4.5.8 

 

(V) Legume and grain Soup        € 9 
1.2.8.10 
 

 

(V) Risotto with turnip greens, bufala,      €13 

tomato powder, and black garlic  
6.8.10 

 

Pumpkin Ravioli with amaretti, fruit mustard, and pecorino cheese  € 13 
1.4.10 

 

 

 



  

 

 

 

MAIN COURSES 
  

 

Veal stew with shallots and Corn meal       € 14   
5 

 

Grilled sirloin steak with roasted potatoes      € 17 

and chimichurri sauce 

       

(V) Cauliflower and cabbage flan on olive tapenade    € 13 
1.6.8 

 

 

Salt cod with pil-pil sauce and chickpeas      € 17      
5.12 

 

Pigeon with saffron onion and chocolate      €15 
2.10  

               

Cheese tasting with jams         € 12 
8 

 

DESSERT 
    

"Castagnaccio meets Mont Blanc"       € 6 

with rosemary, caramelized pine nuts, and orange gel   
1.4.6.8.9   

 

Salted caramel and coffee ganache       € 6 

with lime. crème and citrus crumble   
4.8.6 

 

"Pan perdu" with vanilla cream and raspberry powder    € 6 
1.4.6.8.9 

 

Chocolate flan with a pistachio heart       € 6 
1.4.   

 

Locanda's cantuccini with Vin Santo       € 6 
14..6.8.9 

 

Warm apple pie with house-made custard ice cream    € 6 
14..6.8.9 

 



  

 

 
 

 

 

 

 

ALLERGENI 
(14 sostanze considerate "allergeni") 

 

 

 

1.Cereali contenenti glutine: grano, segale, orzo, avena, farro, kamut e prodotti derivati 

2.Anidride solforosa e solfiti in concentrazioni superiori a 10mg/kg o10 mg/l  

3.Crostacei e prodotti derivati 

4.Uova e prodotti derivati 

5.Pesce e prodotti derivati 

6.Frutta a guscio cioè mandorle; nocciole; tutte le noci; pistacchi; prodotti derivati 

7.Soia e prodotti derivati 

8.Latte e prodotti derivati (compreso il lattosio) 

9.Arachidi e prodotti derivati 

10.Sedano e prodotti derivati 

11.Senape e prodotti derivati 

12.Semi di sesamo e prodotti derivati 

13.Lupino e prodotti a base di lupino 

14.Molluschi e prodotti a base di molluschi 


