
RESTAURANT
MENU



STARTERS
Bergamo Cured Meat Platter	 5-7-8-9	 €	 30,00
CASCINA SALAMI, SPICY SALAMI (GAMBERO ROSSO AWARD WINNER), HERB-CURED LARD, 
NATURALLY ROLLED PANCETTA, SERVED WITH TRADITIONAL PICKLED VEGETABLES FROM LODI 
AND BRAMATA ORO POLENTA. (NO PRESERVATIVES, COLORINGS, OR ANTIOXIDANTS)

Orobic Valleys Cheese Platter	 5-7-8	 €	 22,00
DRUNKEN CHEESE, BRUNA ALPINA STRACCHINO, GOAT BLUE CHEESE, BRANZI CHEESE, SERVED 
WITH HONEY (GRISA APIARY), JAMS, AND DRIED FRUIT

Orobic Valley mixed cold cuts and cheeses platter	 5-7-8-9	 €	 35,00

Wholemeal polenta with Gorgonzola cheese and	 1-5-7	 €	 18,00
Bergamo salami

Polenta Bramata with sausage ragù sauce	 1-5-7-9	 €	 18,00

PASTA DISHES
Bergamo’s Casoncelli with melted butter, sage,  	 1-2-3-5-6-7-8-9	 €	 18,00
bacon and grated cheese

Scarpinòch stuffed with cheese, butter	 1-2-3-5-6-7-8-9-10-11	 €	 18,00
and truffle cream
	
Risotto with Valtorta porcini mushroom	 1-7-9	 €	 18,00

MAIN COURSES
Turkey with Traditional Polenta	 1-2-3-5-6-7-8-9-10-11	 €	 22,00

Rabbit with Traditional Polenta	 1-7-9	 €	 22,00

Local Specialties



STARTERS FROM THE LAND
Buffalo Mozzarella DOP	 7	 €	 15,00
Eggplant Parmigiana	 1-5-7-8-12	 €	 15,00
Zucchini Flowers Stuffed with Ricotta	 1-3-5-7-8	 €	 12,00
Bruschetta with Fresh Tomato (4PCS) 	 1	 €	 12,00
BLarge Bruschetta with Tomato, Buffalo Mozzarella DOP, 	 1-7 	 €	 15,00
Extra Virgin Olive Oil and Basil (3PCS)	
Apulian Salad with fresella bread, burrata cheese, datterino	 1-4-7	 €	 20,00
tomatoes, and anchovies
Parma Ham and Buffalo Mozzarella DOP	 7 	 €	 18,00
Parma Ham and Burrata Cheese	 7	 €	 20,00
Caprese Salade	 7-9	 €	 18,00
TOMATOES, MOZZARELLA, OREGANO AND EXTRA VIRGIN OLIVE OIL

STARTERS FROM THE SEA
Seafood mosaic* (SHAREABLE IN 2)	 1-2-4-5-8-9-13-14	 €	 35,00 
Mediterranean seafood salad 	 2-4-9-14	 €	 20,00
Octopus Salad* with Boiled Potatoes 	 2-4-9-14	 €	 18,00
Garlic and Chili Shrimps	 1-2-4-8-14	 €	 16,00
Norwegian Smoked Salmon with mixed salad leaves, croutons 	 1-2-7	 €	 20,00
and cocktail sauce 
Shrimp* cocktail in pink sauce 	 2-3-4-5	 €	 18,00
Mussels with pepper 	 1-2-3-4-7-14	 €	 20,00
MUSSELS, EXTRA VIRGIN OLIVE OIL AND FRESHLY GROUND BLACK PEPPER 

Seafood Sauté	 1-2-3-4-7-14	 €	 25,00
MUSSELS, CLAMS, EXTRA VIRGIN OLIVE OIL AND GARLIC

Neapolitan mussel soup	 1-2-3-4-7-14	 €	 25,00
MUSSELS, CLAMS, OCTOPUS*, SHRIMPS*, CHERRY TOMATOES AND SPICY CHILI PEPPER

Cover charge					     €	 4,50

*THE INGREDIENTS MAY BE FROZEN OR SUBJECTED TO RAPID CHILLING BY THE PRODUCER OR ON-SITE.



PASTA DISHES FROM THE LAND
Spaghetti with garlic, oil, chilli pepper and ‘nduja (spicy)		  1-7-8-9	 €	 16,00
Spaghetti alla carbonara				    1-3-7	 €	 18,00
CREAM OF EGG YOLK, PECORINO CHEESE AND GUANCIALE

Spaghetti with datterino tomatoes and fresh basil 	  		  1-7	 €	 16,00
Baked lasagna with mixed meat and béchamel sauce		  1-3-7-8-9	 €	 18,00
Ravioli stuffed with ricotta cheese with tomato sauce and	 1-3-5-7-8-9	 €	 17,00
grated cheese
Gnocchi with tomato sauce, mozzarella and grated cheese	  1-3-7-9-12	 €	 16,00
Tagliatelle alla bolognese (bolognese ragù sauce)			   1-3-7-8-9	 €	 18,00
Saffron risotto	             1-2-4-5-6-7-8-9-10-14	 €	 17,00

PASTA DISHES FROM THE SEA
Spaghetti with clams				    1-2-4-12-14	 €	 25,00
Spaghetti with seafood				    1-4-14	 €	 25,00
Scialatielli allo scoglio al cartoccio (wrapped and baked in foil)	1-2-3-4-9-14	 €	 25,00
PRAWNS AND SEAFOOD

Seafood risotto				   1-2-4-5-8-9-14	 €	 25,00
MUSSELS, CLAMS, OCTOPUS, SHRIMP* AND CALAMARI*

Gnocchi with asparagus cream, clams and shrimp*			   1-2-4-7-9-14	 €	 25,00
Risotto with scampi and lime				    1-2-4-7-14	 €	 25,00
Risotto with pumpkin cream and clams				   1-2-3-4-7-9-14	 €	 25,00



MAIN COURSE FROM THE LAND
Beef rib with baked potatoes and salad				    1	 €	 35,00
Grilled lamb chop and baked potatoes				    1	 €	 22,00
Grilled beef tagliata with rocket, cheese shavings and		  1-7	 €	 24,00
cherry tomatoes
Beef tartare with various condiments		  1-3-4-5-7-9-10-11	 €	 25,00
Grilled beef fillet with green salad				    1	 €	 26,00
Cutlet veal “orecchia di elefante” 				    1-7	 €	 35,00
Caesar Salad			   1-2-3-5-6-7-8-9	 €	 20,00
GREEN SALAD, GRILLED CHICKEN BREAST, HARD-BOILED EGGS, CAESAR SAUCE, BREAD CROUTONS AND BACON

Chicken cutlet with French fries				    1-2-3-5-7-8	 €	 16,00
Grilled chicken breast with salad				    1	 €	 16,00

MAIN COURSE FROM THE SEA
Grilled octopus* with mashed potatoes, Taggiasca olives		  2-4-5-7	 €	 20,00
and drops of balsamic vinegar
Swordfish* baked in foil with capers, olives and cherry tomatoes	2-4	 €	 20,00
Turbot fillet with artichokes and potatoes				    2-4	 €	 22,00
Grilled sea bass fillet and grilled vegetables				   2-4	 €	 20,00
Sea bream fillet with potatoes and green olives			   2-4	 €	 20,00
Mixed Seafood* Grill				    2-4	 €	 25,00
PRAWNS, CALAMARI, OCTOPUS, SEA BREAM, SWORDFISH

Grilled swordfish*, salad and vegetables				    2-4	 €	 20,00
Grilled calamari* with green salad				    2-4-5-7	 €	 20,00
Fried prawns* and calamari*				    1-2-4-5-8	 €	 20,00

SIDE DISHES
Salad: green or mixed or rocket  					     €	 6,00
Baked potatoes				    7	 €	 6,00
French fries				    5-8-12	 €	 6,00

*THE INGREDIENTS MAY BE FROZEN OR SUBJECTED TO RAPID CHILLING BY THE PRODUCER OR ON-SITE.



ROMAN PINSA
Classica	 			   1-6-7-8	 €	 10,00
EXTRA VIRGIN OLIVE OIL, ROSEMARY AND SALT

Crunch				    1-5-6-7-8	 €	 16,00
APULINA BURRATA CHEESE, MORTADELLA AND CHOPPED PISTACHIOS

Napoli			    	 1-6-7-8	 €	 16,00
APULINA BURRATA CHEESE, CHERRY TOMATOES, BRUSCHETTA AND ANCHOVIES

Salmone				    1-4-6-7-8	 €	 16,00
EXTRA VIRGIN OLIVE OIL, SMOKED SALMON AND ROCKET

Additions to recipes are subject to charges; ask your waiter.

GOURMET PIZZAS
(Also available with gluten-free dough, 3 euro surcharge) 

Carbonara				    1-3-7-8-11	 €	 18,00
WHITE BASE WITH EGG YOLK CREAM, PECORINO CHEESE, BACON, EXTRA VIRGIN OLIVE OIL, BASIL AND PEPPER

Adriano				    1-7-8-11	 €	 18,00
OIL AND TOMATO BASE, OREGANO, APULIAN BURRATA CHEESE, CHERRY TOMATOES, SAN DANIELE RAW HAM, 
ROCKET AND EXTRA VIRGIN OLIVE OIL

Bologna				    1-7-8-11	 €	 18,00
WHITE BASE WITH MOZZARELLA, BRONTE PISTACHIO CREAM, APULIAN BURRATA CHEESE, BOLOGNA 
MORTADELLA AND EXTRA VIRGIN OLIVE OIL

Norvegia				    1-7-8-11	 €	 18,00
WHITE BASE WITH BASIL PESTO. AT THE EXIT SMOKED SALMON, APULIAN BURRATA CHEESE, CHERRY TOMATOES 
AND EVO OIL

‘Nduja e salsiccia				    1-7-8-11	 €	 18,00
RED BASE WITH MOZZARELLA, SPILINGA ‘NDUJA, BLACK PORK SAUSAGE, GRANA PADANO FLAKES AND EXTRA 
VIRGIN OLIVE OIL

Tre pomodorini				    1-7-8-11	 €	 18,00
RED BASE WITH DOP BUFFALO MOZZARELLA, CORBARINO, YELLOW AND PACCHETELLE CHERRY TOMATOES, EVO 
OIL AND BASIL

Carciofi e Lardo di Colonnata				    1-7-8-11	 €	 18,00
WHITE WITH AGEROLA FIOR DI LATTE CHEESE, CILENTO ARTICHOKES, COLONNATA LARD WITH HERBS, 
GRANA PADANO FLAKES, EXTRA VIRGIN OLIVE OIL AND BASIL

TRADITIONAL PIZZAS
(Also available with gluten-free dough, 3 euro surcharge) 

Margherita				    1-7-8	 €	 12,00
TOMATO, MOZZARELLA, EXTRA VIRGIN OLIVE OIL AND BASIL

Marinara				    1-7-8	 €	 12,00
TOMATO, OREGANO, GARLIC AND EXTRA VIRGIN OLIVE OIL

Regina				    1-7-8	 €	 15,00
TOMATO, BUFFALO MOZZARELLA, EXTRA VIRGIN OLIVE OIL AND BASIL

Diavola				    1-7-8	 €	 15,00
TOMATO, MOZZARELLA AND SPICY SALAMI

Quattro formaggi				    1-7-8	 €	 15,00
EMMENTAL, GORGONZOLA, BRIE AND MOZZARELLA 



Donna Peppa				    1-7-8	 €	 15,00
WHITE BASE WITH MOZZARELLA, RAW HAM, ROCKET AND GRANA PADANO FLAKES

Del monaco				    1-7-8	 €	 15,00
WHITE BASE WITH MOZZARELLA, RAW HAM, AND GRANA PADANO FLAKES

Ciccia e porcini				    1-7-8	 €	 15,00
WHITE BASE WITH MOZZARELLA, SAUSAGE AND PORCINI MUSHROOMS

Donna genuina				    1-7-8	 €	 15,00
TOMATO, CHERRY TOMATOES, BUFFALO MOZZARELLA, EXTRA VIRGIN OLIVE OIL AND BASIL

Campania				    1-7-8	 €	 18,00
WHITE BASE WITH BLACK PORK SAUSAGE AND FRIARIELLI

Pescatora				    1-4-7-8-14	 €	 20,00
TOMATO, CHERRY TOMATOES, OCTOPUS*, SQUID*, MUSSELS, CLAMS, OREGANO AND EXTRA VIRGIN OLIVE OIL

Napoli				    1-4-7-8	 €	 15,00
TOMATO, MOZZARELLA, ANCHOVIES, EXTRA VIRGIN OLIVE OIL AND BASIL

Gorgonzola Piccante				    1-7-8-11	 €	 18,00
WHITE BASE WITH MOZZARELLA, EMMENTAL, GORGONZOLA AND ‘NDUJA

DESSERTS
Tiramisù	 1-3-5-6-7-8-11	 €	 8,50
Neapolitan baba	 1-3-5-6-7-8-11	 €	 8,50
Neapolitan pastiera	 1-3-5-6-7-8-11	 €	 8,50
Flamed catalan cream	 1-3-5-6-7-8-11	 €	 8,50
Strawberry panna cotta	 1-3-5-6-7-8-11	 €	 8,50
Grandma’s cake	 1-3-5-6-7-8-11	 €	 5,50
Red berry cheesecake				    1-3-5-6-7-8-11	 €	 8,50
Coffee cream				    1-3-5-6-7-8	 €	 7,50
Ciaculli mandarin sorbet				    1-3-5-6-7-8-11	 €	 7,50
Lemon sorbet (Carte D’Or)				    1-3-5-6-7-8-11	 €	 7,50
Ice cream cuore di panna				    1-3-5-6-7-8-11	 €	 7,50
Pizzo tartufo with pistachio or white chocolate		  	 1-3-5-6-7-8-11	 €	 8,50
Three chocolate semifreddo (gluten-free and lactose-free)		 1-3-5-6-7-8-11	 €	 8,50

DRINKS & BEVERAGES
San Pellegrino Mineral Water 0,75 liter		  €	 4,00
Panna Mineral Water 0,75 liter		  €	 4,00
Coca Cola, Coca Cola Zero, Fanta, Sprite		  €	 4,00
San Pellegrino Tonic Water		  €	 4,00
San Pellegrino Aranciata Amara		  €	 4,00
San Pellegrino Chinotto		  €	 4,00
Lemonsoda		  €	 4,00
Cedrata Tassoni		  €	 4,00
San Benedetto Tea (Peach, Lemon)		  €	 4,00
Beer Moretti Baffo d’Oro Bionda - DRAFT 20 CL	 1	 €	 5,00
Beer Moretti Baffo d’Oro Bionda - DRAFT 40 CL	 1	 €	 7,00
Beer Moretti Baffo d’Oro Rossa - DRAFT 20CL	 1	 €	 5,50
Beer Moretti Baffo d’Oro Rossa - DRAFT 40 CL	 1	 €	 7,50



CAFETERIA
Coffee Segafredo miscela Gambrinus		  €	 2,50
Macchiato		  €	 2,50
Decaffeinated coffee		  €	 2,50
Marocchino		  €	 2,80
Coffee with liqueur		  €	 3,00
Barley coffee (small)		  €	 3,00
Barley coffee (large)		  €	 3,50
American coffee		  €	 4,00
Ginseng coffee (small)		  €	 3,00
Ginseng coffee (large)		  €	 3,80
Irish coffee		  €	 6,00
Cappuccino		  €	 3,50
Decaffeinated Cappuccino		  €	 3,80
Macchiato Latte		  €	 3,50
Teas and Infusions		  €	 5,00
Hot Chocolate		  €	 5,00
Hot Chocolate with cream		  €	 6,00

LIQUEURS
Amari (LUCANO, AVERNA, AMARO DEL CAPO, JÄGERMEISTER, FERNET, BRAULIO)		  €	 6,00
Amari Premium (JEFFERSON, FRED JERBIS, AMARA)	 	 €	 10,00
Cognac		  €	 10,00
Brandy		  €	 8,00
Grappa Bianca Domenis		  €	 7,00
Grappa Ris. Futura 36 Domenis		  €	 8,00
Jack Daniel’s		  € 	 9,00
Talisker		  € 	 11,00
Caol Ila		  €	 11,00

COCKTAILS
Spritz		  €	 7,50
APEROL, PROSECCO AND SODA 		
Spritz Hugo 		  €	 7,50
SCIROPPO DI SAMBUCO, PROSECCO AND SODA 	
Spritz Limoncello 		  €	 7,50
LIMONCELLO, PROSECCO AND SODA 	
Spritz Cynar		  €	 7,50
CYNAR, PROSECCO AND SODA 		
Americano		  €	 8,50
BITTER CAMPARI, VERMOUTH ROSSO, ANGOSTURA AND SODA		
Americano Twist		  €	 8,50
BITTER CAMPARI, VERMOUTH ROSSO, CHINOTTO LIQUEUR AND SODA		
Negroni		  €	 8,50
BITTER CAMPARI, VERMOUTH ROSSO AND GIN 	
Negroni Sbagliato		  €	 8,50
BITTER CAMPARI, VERMOUTH ROSSO AND PROSECCO
Martini Bianco		  €	 8,00
Espresso Martini		  €	 9,00



Cuba Libre		  €	 8,50
RUM BIANCO, COCA COLA AND LIME			 
Japan Ice Tea 		  €	 9,00
MIDORI, VODKA, GIN, RUM AND LEMONSODA
Long Island Iced Tea		  €	 9,00
RUM, VODKA, TEQUILA, GIN, TRIPLE SEC, LEMON AND SUGAR		
Sex on the Beach		  €	 9,00
VODKA, PEACH TREE, BLUEBERRY JUICE AND SUCCO D’ARANCIA		
Gin Fizz		  €	 9,00
GIN, SUGAR, LIME AND SODA		
Moscow Mule		  €	 9,00
VODKA, GINGER BEER AND LIME		
Margarita		  €	 9,00
TEQUILA, TRIPLE SEC, SUGAR AND LEMON	
Cosmopolitan		  €	 9,00
VODKA, TRIPLE SEC, BLUEBERRY JUICE AND LEMON	
Old Fashioned		  €	 9,00
WHISKY, ANGOSTURA, SUGAR AND LEMON	
Gin Tonic Classic		  €	 10,00
BOMBAY / BULLDOG / ROKU / MALFY POMPELMO ROSA / NORDÈS / TANQUERAY TEN + TONICA FEVER TREE
Gin Tonic Premium		  €	 12,00
WINDMILL CANNABIS SATIVA / BROCKMANS / BREWDOG PEACH&PASSION FRUIT / MARE / SCAPEGRACE 
BLACK + TONICA FEVER TREE

MUDDLED COCKTAILS
Mojito		  €	 9,00
RUM, LIME, SUGAR, MENTA E SODA	
Caipiroska Fragola		  €	 9,00
VODKA, STRAWBERRY PUREE, SUGAR E LIME	
Caipirinha		  €	 9,00
CACHACA, LIME E SUGAR		
Caipirissima		  €	 9,00
RUM, LIME E SUGAR

NON-ALCOHOLIC APERITIFS
Salotto 900	  €	 7,50
STRAWBERRY PUREE, ORANGE JUICE, PINEAPPLE JUICE AND LIME 	
Passion 	 €	 7,50
ORANGE JUICE, PASSION FRUIT SYRUP, TONIC WATER AND MINT	
Melinda	 €	 7,50
APPLE JUICE, TONIC WATER, LIME AND MINT
Virgin Mojito	 €	 7,50
SPRITE, LIME, SUGAR, MINT AND SODA	
Virgin Colada	 €	 7,50
PINEAPPLE, COCONUT SYRUP AND MINT	



WHITE WINES				      GLASS		    BOTTLE

GRECO DI TUFO DOCG CUTIZZI						      12		 €	 35,00
FEUDI SAN GREGORIO | CAMPANIA
FALANGHINA DOC SERROCIELO		  12	 €		  8,00		 €	 30,00
FEUDI SAN GREGORIO | CAMPANIA 
FIANO DI AVELLINO DOCG PIETRACALDA	 12	 €		  8,00			 €	 35,00
FEUDI SAN GREGORIO | CAMPANIA 
FALANGHINA DOC - BOTTLE 375CL						      12			 €	 16,00
FEUDI SAN GREGORIO | CAMPANIA 

GEWÜRZTRAMlNER DOC						      12			 €	 35,00
LA VIS | TRENTINO 

VALCALEPIO DOC SUPERIORE RISERVA						      12		 €	 35,00
IL CALEPINO | LOMBARDIA 

LUGANA DOC		  12	 €		  8,00			 €	 35,00
LOMBARDIA

SAUVIGNON IGT VENEZIA GIULIA						      12			 €	 38,00
JERMANN | FRIULI VENEZIA GIULIA

LANGHE DOC ARNEIS BLANGÉ						      12		 €	 40,00
CERETTO | PIEMONTE 

PECORINO D’ABRUZZO DOC		  12	 €		  8,00			 €	 35,00
ORLANDI CONTUCCI | ABRUZZO

CHAROONNAY DOC LA FUGA						      12			 €	 35,00
DONNA FUGATA | SICILIA 

RIESLING AOC ALSACE						      12		 €	 42,00
ROLLY GASSMAN | ALSAZIA (FRANCIA)

CHABLIS AOC BOURGOGNE 	 	 12	 €		  9,50			 €	 60,00
DOMAINE DE SAULX | BORGOGNA (FRANCIA)

ROSE WINES	    			  GLASS		    BOTTLE

ROSA RIVIERA DEL GARDA DOC		  12	 €		  8,00		 €	 35,00
CÀ DEI FRATI | LOMBARDIA

ALIE AMMIRAGLIA TOSCANA IGT						      12		 €	 35,00
FRESCOBALDI | TOSCANA

RED WINES	  			    GLASS		    BOTTLE

AGLIANICO DOC RUBRATO - BOTTLE 375CL					     12			  €	 16,00
FEUDI SAN GREGORIO | CAMPANIA	

PINOT NERO MEZCAN DOC						      12		 €	 35,00
HOFSTATTER | ALTO ADIGE

VALCALEPIO DOC SUPERIORE RISERVA		  12	 €		  8,00 		€	 35,00
IL CALEPINO | LOMBARDIA

RONCHEDONE						      12		 €	 40,00
CÀ DEI FRATI | LOMBARDIA

VALPOLICELLA RIPASSO DOC BIOLOGICO					     12		 €	 35,00
FASOLI GINO | VENETO

BARBERA D’ALBA DOC SUPERIORE						      12		 €	 35,00
BARALE | PIEMONTE 

MORELLINO DI SCANSANO DOCG		  12	 €		  8,00			 €	 35,00
FRESCO BALDI | TOSCANA 

CHIANTI DOCG RISERVA		  12	 €		  8,00 		€	 40,00
BANFI | TOSCANA 



MONTEPULCIANO D’ABRUZZO DOC 						      12		 €	 35,00
MASCIARELLI | ABRUZZO 

PRIMITIVO DI MANDURIA DOC LIRICA		  12	 €		  8,00			 €	 35,00
PRODUTTORI DI MANDURIA | PUGLIA 

FLEURIE AOC BEAUJOLAIS						      12		 €	 40,00
CHATEAUX DE LA CHAIZE | FRANCIA 

ORNELLAIA BOLGHERI SUPERIORE DOC 2021					     12		 €	300,00
FRESCOBALDI | TOSCANA

CHAMPAGNE
PREMIER CRU BRUT AOC				    		  12		 €	 65,00
AUTREAU | FRANCIA 

RÉSERVE ROYAL BRUT AOC						      12		 €	 90,00
PHILIPPONNAT | FRANCIA

RÉSERVE IMPERIALE BRUT AOC						      12		 €	 95,00
MOET & CHANDON | FRANCIA 

BRUT AOC R						      12		 €	 125,00
RUINART | FRANCIA 

ROSÉ BRUT AOC						      12		 €	 150,00
BOLLINGER | FRANCIA

BRUT VINTAGE 2013 AOC						      12		 €	350,00
DOM PERIGNON | FRANCIA

SPARKLING WINES	  		  GLASS		    BOTTLE

PROSECCO SUPVALDOBBIADENE DOCG						     12			 €	 35,00
EXTRA DRY JEIO
BISOL | VENETO

PROSECCO SUP. VALDOBBIADENE DOCG	 12	 €		  8,00		 €	 35,00
BRUT
SANTA MARGHERITA | VENETO 

TERRE DEL COLLEONI DOC BLANC DE BLANC					     12		 €	 33,00
IL CALEPINO | LOMBARDIA 

FRANCIACORTA BRUT DOCG		  12	 €		  9,50			 €	 40,00
MURATORI | LOMBARDIA 

FRANCIACORTA SATEN DOCG SANSEVE						     12		 €	 50,00
MONTEROSSA | LOMBARDIA 

FRANCIACORTA NON DOSATO DOCG						      12		 €	 50,00
CAVALLERI | LOMBARDIA 

FRANCIACORTA DOCG GRAN CUVÉE ALMA					     12		 €	 60,00
BELLAVISTA | LOMBARDIA 

TRENTO DOC MAXIMUM BLANC DE BLANC					     12		 €	 50,00
FERRARI | TRENTINO 

TRENTO DOC MAXIMUM ROSÉ						      12		 €	 55,00
FERRARI | TRENTINO

SWEET AND DESSERT WINES				    GLASS		    BOTTLE

MOSCATO D’ASTI DOCG CAMPBIANC						      12		 €	 30,00
EMILIO VADA | PIEMONTE

PASSITO DI PANTELLERlA DOC BEN RYE cl.75	 12	 €		  9,00		 €	 60,00
DONNAFUGATA | SICILIA



t. 035.027.64.36
info@tavernadelcolleoni.it

LIST OF FOOD ALLERGENS
FOLLOWING THE ENTRY INTO FORCE OF REGULATION (EU) NO. 1169/2011, MANAGEMENT COMMUNICATES 
THAT THE FOODS PROVIDED MAY CONTAIN ALLERGENS. GUESTS ARE INVITED TO COMMUNICATE ANY FOOD 
INTOLERANCES TO THE DINING STAFF.

1)	 GLUTEN-CONTAINING CEREALS (I.E., WHEAT, RYE, BARLEY, OATS, SPELT, KAMUT, OR THEIR GROUND STRAINS) 	
	 AND PRODUCTS THEREOF
2)	 CRUSTACEANS AND CRUSTACEAN PRODUCTS
3)	 EGGS AND EGG PRODUCTS
4)	 FISH AND FISH PRODUCTS
5)	 PEANUTS AND PEANUT PRODUCTS
6)	 SOYBEANS AND SOYBEANS PRODUCTS
7)	 MILK AND MILK PRODUCTS (INCLUDING LACTOSE)
8)	 NUTS, I.E., ALMONDS (AMYGDALUS COMMUNIS L.), HAZELNUTS (CORYLUS AVELLANA), WALNUTS (JUGLANS 	
	 REGIA), CASHEW NUTS (ANACARDIUM OCCIDENTALE), PECANS (CARYAILLINOIESIS (WANGHENH) K. KOCH), 	
	 BRAZIL NUTS (BERTHOLLET A EXCELSA), PISTACHIOS (PISTACIA VERA), QUEENSLAND NUTS (MACADAMIA 	
	 TERNIFOLIA) AND PRODUCTS THEREOF, PISTACHIOS AND PRODUCTS THEREOF
9)	 CELERY AND CELERY-BASED PRODUCTS
10)	 MUSTARD AND MUSTARD-BASED PRODUCTS
11)	 SESAME SEEDS AND SESAME SEED-BASED PRODUCTS
12)	 SULFUR DIOXIDE AND SULPHITES IN CONCENTRATIONS EXCEEDING 10 MG/KG OR 10 MG/L.
13) 	LUPINS AND LUPIN PRODUCTS
14)	 MOLLUSCS AND MOLLUSCS PRODUCTS


