
Tagliere misto / Cold Cuts Board
(Parma ham, Tirollean speck, locally produced salami)

Gnocco fritto / Fried dough
Picanha (served on a hot tabletop grill)* 1, 

Sorbet or Tiramisù
Caffè / Coffee

38,00 € per person (Min. 2 ppl) - drinks not included

Tagliere misto / Cold Cuts Board
(Parma ham, Tirollean speck, locally produced salami)

Gnocco fritto / Fried dough
Grigliata mista di carne / Mixed Grilled Meat * 1, 

(ribs, salamina, 1/4 cockerel, pork loin, steak)
Sorbet or Tiramisù

Caffè / Coffee
35,00 € per person (Min. 2 ppl) - drinks not included

Grigl l ed Menu Grigl l ed Menu 1, 3, 7

Picanha Menu P icanha Menu 1, 3, 7

SUGGESTED MENU



STARTERS

Meat StartersMeat Starters

Fish StartersFish Starters

Cold f ish  startersCold f ish  starters

Parma ham / Crudo di Parma
Parma ham and Melon slices (in season) / Prosciutto crudo e melone
Bresaola with Rockets and Parmesan Cheese flakes 7 / Bresaola con rucola e Grana
Vegetarian Antipasto (aubergines, peppers and grilled courgette) / Antipasto di verdure
Buffalo mozzarella Caprese 7 / Caprese di bufala
Tagliere/Cold Cuts Board (Parma ham, Tirollean speck, locally produced salami)
Tagliere/Cold Cuts Board and fried dough (Gnocco fritto) 1, 7 (Parma ham, Tirollean speck, 
locally produced salami) 
Cheeses Board with jams 7 / Tagliere di formaggi con marmellate

Antipasto Olimpo * 4 
(deep fried baby squids, seafood salad, smoked sward fish, octopus with potatoes, scallop gratin)
Scallops gratin (3 pz) * 14 / Capesante gratinate 
Warm Octopus with potatoes * 4/ Piovra calda con patate 
Mixed shellfish Sautéed 14/Souté misto 
Deep-fried baby squids * 2/Calamarettini fritti*
Baby squid in tomato sauce * 4/Moscardini affogati*

Crudité * 4, 14 
(Tuna-fish carpaccio, two Sicilian prawns, two Oysters and two Langoustines)
Seafood Salad * 4/ Insalata di mare 
Smoked Salmon 4/ Salmone affumicato 
Smoked sward-fish and rocket / Pesce spada affumicato con rucola
Oysters * / Ostriche(5 pz)
Shrimp cocktail * 2, 3/ Cocktail di gamberetti 
Composto freddo * 4 (Seafood salad, smoked Tuna fish and Salmon, Shrimps cocktail)

€ 12,00
€ 13,00
€ 12,00
€    9,00
€ 12,00
€ 12,00
€ 15,00

€ 12,00

€ 19,00

€ 14,50
€ 14,50
€ 16,00
€ 13,50
€ 13,00

€ 25,00

€ 14,50
€ 14,50
€ 13,00
€ 18,00
€ 13,50
€ 16,50

* 4



LE SPECIALITÁ

Buffalo Mozzare l la (D.O.P.) from Paes tumBuffa lo Mozzare l la (D.O.P.) from Paes tum

apul ian Burrataapul ian Burrata
OO

served with

Parma Ham 7/Prosciutto crudo di Parma D.O.P. 
Grilled Vegetables 7 (peppers, aubergines e courgettes) / Verdure grigliate
Fresh cherry Pachino tomatoes with rocket  7 / Pomodorini pachino e rucola

€ 15,00
€ 13,00
€ 13,00



MAIN COURSES

Meat mainMeat main

F ish mainF ish main

Porcini mushrooms risotto 1, 7(min. 2 ppl) / Risotto ai funghi porcini
Meat-stuffed pasta with melted butter and sage 1, 7 (min. 2 ppl) 
/ Casoncelli di carne burro e salvia
Tomato sauce and melted mozzarella Sorrentina gnocchi 1, 7  (min. 2 ppl) 
/Gnocchi  Sorrentina
Basil and tomato spaghetti 1 /Spaghetti pomodoro e basilico
Penne pasta with chilly and tomato souce 1 /Penne all’arrabbiata
Paccheri pasta with tomato and aubergines 1, 7 (min. 2 ppl) 
/Paccheri al pomodoro e melanzane 
Saffron risotto with Bagoss cheese 7 (min. 2 ppl) / Risotto zafferano e Bagoss
Bolognese noodles tagliatelle 1, 3 (min. 2 ppl) /Tagliatelle al ragú

Spaghetti Olimpo a mix of fishes 1, 2, 4, 14 (min. 2 ppl)
Spaghetti and clams 1, 14 (min. 2 ppl) / Spaghetti alle vongole veraci
Sea-food thick Scialatielli noodles 1, 4/Scialatielli ai frutti di mare
King-prawns, clams and shrimps thick Scialatielli noodles 1, 2, 14 (min 2 ppl)
Scialatielli con scamponi, vongole e gamberetti
Sea-food risotto  2, 14 (min. 2 ppl) /Risotto ai frutti di mare 
Paccheri pasta with homarus lobster 1, 2, 14 (min. 2 ppl) / Paccheri all’astice 
Penne pasta with crab 1, 14/Penne alla polpa di granchio
Long thin noodles with shrimps and courgette 1, 2, 3 (min. 2 ppl) 
/ Tagliolini gamberi e zucchine 
Penne pasta with salmon 1, 2 (min. 2 ppl) /Penne al salmone

€ 12,00 cad
€ 11,00 cad

€ 11,00 cad 

€    9,00
€    9,00
€ 10,00 cad

€ 12,00 cad
€ 10,00 cad

€ 16,00 cad
€ 16,00 cad
€ 15,00 
€ 18,00 cad

€ 15,00 cad
€ 25,00 cad
€ 13,00 
€ 14,00 cad

€ 13,00 cad



SECOND COURSES

Meat cours e sMeat cours e s

F ish cours e sF ish cours e s

Sirloin Steak cooked in green pepper sauce 10/Filetto al pepe verde
Grilled Sirloin Steak/Filetto alla griglia
Flank steak Tagliata with fresh rocket /Tagliata di manzo con rucola
Horse steak Tagliata with fresh rocket /Tagliata di cavallo con rucola
Beef carpaccio with fresh rocket and Parmesan flakes 7/ Carpaccio rucola e grana
Thin grilled steak / Bistecca ai ferri
Breaded veal Milanese cutlet 1, 3/ Cotoletta alla milanese
Picanha (on a hot tabletop grill) with chips* and rice (Min. 2 ppl) / Picanha con patatine e riso 
Grilled cockerel with chips*/Galletto alla brace con patatine
Grilled Fiorentina steak /Fiorentina
Grilled rib-eye steak / Costata di manzo
Grilled mixed meat with chips*(ribs, salamina, 1/4 cockerel, pork loin, steak) / Grigliata mista
Beef tartare 3/Tartare di manzo

Sesame crusted yellowfin steak 4/ Tagliata di tonno pinna gialla al sesamo
Grilled king prawns and langoustines *2 / Grigliata di gamberoni e scampi
Catalana (min. 2 ppl) (1/2 homarus lobster, king prawns, langoustines, mussles and clams) 2, 14

Seabass options: Grilled or Oven-baked with potatoes/Salty or En papillote  4

Branzino ai ferri / al forno con patate / al sale / al cartoccio
Brill options: Grilled or Oven-baked with potatoes and artichokes (min. 2 ppl) 4

Rombo ai ferri o al forno con patate e carciofi
Sole options: Grilled or Coated with flour and fried in butter 1, 4, 7/ Sogliola ai ferri o alla mugnaia
Potatoes crusted Sea bass 4/Filetto di branzino in crosta di patate
Mixed grilled fish 2, 4, 14  * (1 king prawn, 1 langoustine, monkfish, sea bass, cuttlefish) 
/ Grigliata di pesce
Royal grilled fish 2, 4, 14  * (1/2 homarus lobster, 2 king prawn, 1 langoustine, monkfish, sea bass, 
cuttlefish) / Grigliata reale di pesce
Mixed Deep-fried seafood 1, 2, 4 */Fritto misto
Deep-fried Calamari 1, 14 */ Calamari fritti
Marinara or Lemon sautéed mussels 14/ Cozze alla marinara o al limone
Grilled king prawns 4 * (5 pz)/ Gamberoni alla griglia
Grilled monkfish 4 */ Coda di rospo ai ferri

€ 23,00
€ 22,00
€ 18,00
€ 18,00
€ 15,00
€ 13,00
€ 12,00
€ 20,00 cad
€ 12,00
€    5,00 hg
€ 18,00
€ 16,00
€ 16,00

€ 20,00 
€ 22,00
€ 45,00 cad
€ 22,00

€ 24,00 cad

€ 20,00
€ 22,00
€ 22,00

€ 40,00 

€ 16,00
€ 14,00
€ 14,00 
€ 22,00
€ 20,00



SALADS

SIDE DISHES

LA SCROCCHIETTA

NICOSIA (Fresh salad, tomato, rocket, mozzarella, emmenthal cheese, egg, tuna fish) 3, 4, 7

MARIANNA (Green radicchio, radish, tunafish, Parmesan cheese, soya beans, emmenthal cheese)
CONTADINA (Green Salad, radish, fresh corn, tomato, shrimps, würstel) 2, 7, 14

VENERE (octopus, cuttlefish, shrimps, fresh corn, tomato, rocket, green salad, carrots) * 2, 7, 14

Fries */ Patatine fritte
Oven-baked potatoes / Patate al forno
Steamed potatoes / Patate lesse
Spinaches */ Spinaci
Salad / Insalata verde
Grilled Vegetables (peppers, aubergines and courgettes) / Verdure Grigliate
Buffalo mozzarella bites 7 (3 pz) / Bocconcini di bufala

Half-metre long pizza (sourdough starter, 48-hour rising time) 1

(For two/three people, choose two toppings from our pizza list)

€ 13,00
€ 12,00
€ 12,00
€ 15,00

€ 5,00
€ 5,00
€ 5,00
€ 5,00
€ 5,00
€ 5,00
€ 7,00

€ 22,00



Olimpo 1, 7				              
(tomato sauce, mozzarella, Parma ham, rocket, Parmesan cheese flakes)

Quattro stagioni 1, 7			             
(tomato sauce, mozzarella, ham, artichokes, champignons)

Capricciosa	1, 7			             
(tomato sauce, mozzarella, ham, artichokes, champignons)

Cip & Ciop 1, 7

(tomato sauce, mozzarella, fries)

Funghi 1, 7				              
(tomato sauce, mozzarella, champignons)

Prosciutto 1, 7

(tomato sauce, mozzarella, ham)

Carciofi1, 7

(tomato sauce, mozzarella, artichokes)

Salame dolce o piccante
(tomato sauce, mozzarella, salame)

Crudo 1, 7

(tomato sauce, mozzarella, Parma ham)

Speck 1, 7

(tomato sauce, mozzarella, speck)

Gorgonzola 1, 7

(tomato sauce, mozzarella, gorgonzola cheese)

Frutti di mare 1, 2, 14

(tomato sauce, seafood, oregano)

Verdure 1, 7

(tomato sauce, mozzarella, courgettes, peppers, aubergines)

Napoletana 1, 4, 7

(tomato sauce, mozzarella, anchovies, oregano)

Romana 1, 4, 7

(tomato sauce, mozzarella, anchovies, capers, oregano)

Margherita 1, 7

(tomato sauce, mozzarella)

Pugliese 1, 7

(tomato sauce, mozzarella, onion)

Funghi porcini 1, 7

(tomato sauce, mozzarella, porcini mushrooms) 

Bagoss 1, 7

(tomato sauce, mozzarella, chilly salame, onion, Bagoss cheese)

€  11,00

€    8,50

€    8,50

€    8,50

€    8,00

€    8,00

€    8,00

€    8,50

€    9,50

€    9,50

€    8,50

€  10,00

€    9,50

€    8,00

€    8,00

€    6,00

€    8,00

€    9,50

€    10,00

PIZZE



Würstel 1, 7			             
(tomato sauce, mozzarella, würstel)

Tonno 1, 4, 7				              
(tomato sauce, mozzarella, tuna fish)

Prosciutto e funghi 1, 7				              
(tomato sauce, mozzarella, ham, champignons)

Siciliana 1, 4, 7

(tomato, anchovies, olives, capers, oregano)

Calamari 1, 7, 14			             
(tomato sauce, mozzarella, squid)

Quattro formaggi 1, 7

(tomato sauce, mozzarella, Scamorza cheese, Gorgonzola cheese, Parmesan cheese)

Marinara 1

(tomato, garlic, oregano)

Caprese 1, 7

(fresch tomato, buffalo mozzarella, oregano, basil)

Asparagi 1, 7

(tomato sauce, mozzarella, asparagus)

Calzone (wrapped pizza) 1, 7

(tomato sauce, mozzarella, ham)

Calzone farcito (wrapped pizza) 1, 7

(tomato sauce, mozzarella, ham, champignons, artichokes)

Calzone Raff (wrapped pizza) 1, 7

(mozzarella, ricotta cheese, chilly salame)

Sorpresa 1, 3, 7

(tomato sauce, mozzarella, ham, champignons, artichokes, egg, chilly salame)

Libidinosa 1, 7

(tomato sauce, mozzarella, Parmesan cheese, porcini mushrooms, Parma ham)

Tirolese 1, 7

(tomato sauce, mozzarella, speck, würstel)

Occhio di bue 1, 3, 7

(tomato sauce, mozzarella, egg)

Peperoni 1, 7

(tomato sauce, mozzarella, peppers)

Melanzane 1, 7

(tomato sauce, mozzarella, aubergines)

Gustosa 1, 7

(tomato sauce, mozzarella, bacon, Scamorza cheese)

€    8,00

€    8,50

€    8,00

€    7,00

€ 11,00

€    9,00

€    5,50

€ 10,00

€    8,50

€    8,50

€    9,50

€    9,50

€ 10,00

€ 10,50

€    9,50

€    8,00

€    8,50

€    8,50

€    8,50

PIZZE



Valdostana	 1, 3, 7			             
(tomato sauce, mozzarella, ham, egg, Parmesan cheese)

Zucchine 1, 7				             
(tomato sauce, mozzarella, courgettes)

Bufalina	 1, 7			             
(tomato sauce, mozzarella, buffalo mozzarella, basil, oregano)

Mari e monti 1, 7

(tomato sauce, mozzarella, porcini mushrooms, smoked salmon)

Primavera	 1, 7			             
(tomato, smoked provola cheese, lattuce, Parma ham)

Sfiziosa 1, 7

(tomato sauce, mozzarella, speck, Brie cheese)

Poseidon 1, 7

(mozzarella, fresh buffalo bites, fresh tomato, Parma ham)

Burrata 1, 7

(tomato, fresh Pachino tomato, lattuce, burrata, Parma ham)

Boscaiola 1, 7

(mozzarella, porcini mushrooms, Parmesan cheese flakes, rocket)

Gorgo e mele 1, 7

(mozzarella, gorgonzola cheese and apple slices)

Filippo 1, 7

(mozzarella, four cheeses and radicchio salad)

Valtellina 1, 7

(mozzarella, bresaola, rocket, Parmesan cheese flakes)

Affumicata 1, 2, 4, 7

(mozzarella, smoked sward fish, smoked provola cheese, shrimps, rocket)

Calabrese 1, 7

(mozzarella, broccoli, salsiccia)

Focaccia 1

(E.V.O, origano)

extra 
Dary-free Mozzarella
Gluten-free dough
Whole grain dough
Double mozzarella
Schiacciata (Saturday not available)
Table charge

€    8,50

€    8,50

€    9,50

€  12,00

€  10,00

€  10,00

€ 11,00

€ 11,00

€  11,00

€    9,50

€    9,50

€   10,00

€  12,00

€    9,50

€    3,50

€    1,50
€    2,00
€    1,50
€    1,50
€    2,00
€    3,00

PIZZE



DRINKS

BOTTLED BEERS

Canned drinks
Half pint beer
Half pint red ale
Pint beer
Pint red ale
Bottled water
Wine 1 Lt 
Wine 1/2 Lt
Wine 1/4 Lt

Zerocinquanta Amleto Bock 0,50
Zerocinquanta Cordelia IPA 0,50
Zerocinquanta Guglielmo Lager 0,50
Gluten free beer
Birra Weiss
Non-alcoholic beer

€    3,00
€    3,00
€    3,50
€    5,00
€    5,50
€    2,50
€ 12,00
€    6,00
€    3,50

€ 6,50
€ 6,50
€ 6,50
€ 4,50 
€ 6,00
€ 4,50

glass of wine
Chianti Peppoli Antinori
Lugana Santa Cristina bianco
Bellavista Brut

€   6,00
€   6,00
€   8,00



CHAMPAGNE

RED WINES

Delamotte Brut
Charles Heidsieck Brut
Moet Chandon Imperial 
Dom Perignon 
Cristal 
Ruinart Rosè
Ruinart Blanc de Blancs

Prunotto Nebbiolo Occhetti
Cá dei Frati Ronchedone
St. Michael Eppan Pinot Nero doc
Amarone Zenato docg
Chianti Peppoli Antinori
Ripassa Zenato
Barone Pizzini

€ 60,00
€ 65,00
€ 80,00
€ 250,00
€ 300,00
€ 130,00
€ 130,00 

€ 24,00
€ 28,00
€ 28,00
€ 55,00
€ 25,00
€ 30,00
€ 23,00

WHITE WINES
Lugana Santa Cristina doc
Cá dei Frati Chiaretto doc
Cá dei Frati Lugana doc
Cá dei Frati Brolettino doc
St. Michael Eppan Gewürztraminer
St. Michael Eppan Fallwind Sauvignon
St. Michael Eppan Chardonnay
Villa Antinori Bianco Toscana igt
Mastroberardino Falanghina
Mastroberardino Greco di Tufo
Mionetto Valdobbiadene Prosecco Spago

€ 25,00
€ 24,00
€24,00
€ 28,00
€ 25,00
€ 28,00
€ 25,00
€ 20,00
€ 25,00
€ 25,00
€ 25,00



SPUMANTI

SMALL BOTTLED WHITE WINE - 375 ml

SMALL BOTTLED RED WINE - 375 ml

Bellavista Franciacorta docg Cuvée
Bellavista Franciacorta Satèn
Bellavista Franciacorta Rosè
Ca Del Bosco Franciacorta Cuvée Prestige
Ferrari Maximum Brut
Berlucchi Franciacorta 61 Brut
Bracchetto D’Acqui
La Montina Satèn

Lugana Santa Cristina DOC
Villa Antinori Bianco Toscana igt (375ml)

Ronchedone
Chianti Peppoli Antinori

€ 45,00
€ 80,00
€ 80,00
€ 50,00
€ 40,00
€ 35,00
€ 28,00
€ 35,00

€ 15,00
€ 12,00 

€ 15,00
€ 13,00

* THE PRODUCT MIGHT BE DEEP-FROZEN

Regulation (EU) no. 1169/2011

1. Cereals containing gluten – 2. Crustaceans and products thereof – 3. Eggs and products thereof – 4. Fish and products thereof  
– 5. Peanuts and products thereof – 6. Soybeans and products thereof – 7. Milk and products thereof (including lactose)  

– 8. Nuts, namely: almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio nuts, macadamia or Queensland nuts  and 
products thereof – 9. Celery and products thereof – 10. Mustard and products thereof – 11. Sesame seeds and products thereof  

– 12. Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in terms of the total SO2  
– 13. Lupin and products thereof – 14. Molluscs and products thereof. 


