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Vitello tonnato   (3-4-5-7-8)

Veal, mayonnaise, tuna, capers, red
onion
Parmigiana   (1-5-6-7-8)

Fried eggplant, tomato, mozzarella
Montanarine   (1-5-7-8)

Small fried pizzas
3 pieces € 10 | 6 pieces € 18 
(€ 3,50 per additional piece)
Bruschettone
40 cm pizza bread with 4 toppings
chosen by the Chef

€21

€16

€22

Beef Carpaccio Nonna
Nenetta 2.0 (7-12)

Rocket, Grana cheese, basil, lemon
Beef Carpaccio bufala (7)

Buffalo mozzarella, rocket, cherry
tomatoes
Beef Carpaccio burrata (7)

Burrata cheese, rocket, cherry tomatoes

€17

€19

€19

BEEF CARPACCIO (STARTER)

ENTRÉE

Mixed starter 
for 2 people (1-5-6-7-8-11-12)

Focaccia, cold cuts, cheeses, variety of
marinated legumes in olive oil + 2 jams

Cold cuts & cheese platter 
+ jam (7-8-12)

For 1 person € 16
For 2 people € 26

Jambon ham&bufala (7)

Parma ham, rocket, bufala mozzarella

Jambon ham&burrata  (7)

Parma ham, rocket, burrata

Jambon ham&figliata (7)

Parma ham, rocket, figliata (500g)

€32

€21

€21

€32

CURED MEATS

Tuna tartare   (4-7)

Lime, capers, lemon ricotta

Beef tartare   (1-3-5-7-8-10)

(knife-cut)
Pickles, mustard, worcester sauce,
capers, tabasco, pasteurized egg
yolk, butter, toasted bread

If allergic, please ask the waiter.

€26

€23

TARTARE

Caprese    (7)

Rocket, tomatoes, mozzarella, basil
& oregano
Squid salad   (4-7-14)

Rocket, squid, parmesan, lemon,
radish & cherry tomatoes
Octopus salad    (4-7-14)

Rocket, octopus, parmesan, lemon,
radish & cherry tomatoes

Scampi salad   (2-4-7)

Rocket, scampi, parmesan, lemon, radish &
cherry tomatoes
Chicken Caesar salad  (3-5-7-8-10-12)

Rocket, fried chicken, parmesan, cherry
tomatoes, anchovies & Caesar dressing
Marinated salmon salad    (1-4-6-7)

Roquette, saumon mariné, parmesan,
crouton de pain, citron, radis, sauce yahurt
et tomates cerises

€16 €22

€22 €20

€22 € 22

SALADS



PASTA

Risotto Milanese with saffron and marrow (7)

(25 min wait)

Risotto with bisque, scampi & spinach cream (2-7-9-14)

(25 min wait)

Risotto with mascarpone, lime & asparagus (7-9)

(25 min wait)

Gnocchi Sorrentina (1-7)

Tomato sauce, mozzarella, oven-gratinated

Gnocchi with truffle cream & Grana fondue (1-7-9)

Pappardelle Genovese ragù (1-3-7-9-12)

Pappardelle with pork cheek, zucchini flowers,
artichokes & pecorino (1-3-7)

Orecchiette Bolognese ragù (1-9)

Spaghetti Senatore Cappelli “Cacio e Pepe”
with scampi tartare (1-2-7)

Spaghetti Senatore Cappelli with pistachio
pesto, Grana fondue & scampi tartare (1-2-7-8)

Spaghetti Senatore Cappelli with clams (1-14)

Spaghetti senatore Cappelli “Carbonara”  (1-3-7)

Pork cheek, egg & pecorino

Spaghetti senatore Cappelli “Amatriciana”  (1-7)

Tomato sauce, pork cheek & pecorino

€23

€24

€22

€19

€24

€21

€23

€21

€25

€25

€25

€21

€21



PASTA

Tagliolini with lemon, cherry datterino
tomatoes & lobster (1-3-4-14)

Tagliatelle with Primitivo wine, duck ragù,
spinach & truffle cream (1-3-7-9)

Cappellacci stuffed with ricotta & spinach
in tomato sauce (1-3-7)

Cappellacci Parmigiana in tomato & basil sauce (1-3-7-8)

Fagottini stuffed with burrata, pistachio pesto,
capocollo & black olive powder (1-3-7)

Ravioli stuffed with wild boar, chestnut pasta,
Primitivo cream, butter & wild boar jus  (1-3-7-8)

Ravioli stuffed with scallops, parsley pasta, butter,
spinach cream & black olive powder (1-3-4-7)

Beef carpaccio & tonnarelli with truffle (1-7)

Ravioli stuffed with pumpkin, porcini mushroom
sauce & fresh thyme (1-3)

Tortelloni stuffed with nduja & caciocavallo in
datterino tomato & basil sauce (1-3-7)

€25

€23

€25

€35

€21

€21

€23

€23

€23

€23

€22

€23

Tagliolini with lemon, bottarga, anchovies & tuna
fillet in olive oil (1-4-7-9-14)

Tagliolini with squid ink, red prawn tartare &
almond cream (1-2-7-8-14)



MEATS
Grilled beef ribeye (300 g) (7)

Served sliced with rocket, grana
& cherry tomatoes

Grilled beef fillet (300 g) 

*
*
*
**

*
*
*

*
*

*

Duck breast with plums & honey (7)

Homemade porchetta  (7)

Veal cheek cooked in
Primitivo wine & cocoa with
carrot purée (1-7-9)

Fried calamari & shrimp   (1-4-5-8-14)

With fries & salad
Tuna tartare   (4-7)

Lime, capers, lemon ricotta
With fries & salad

Fish soup   (2-4-9-12-14)

Mussels, shrimp, squid, dogfish, cod,
cuttlefish, toasted bread

Grilled octopus & king prawns  (2-14)

Grilled calamari  (14)

FISH

€32

€22

€32

€24

€29

€24

€28

€32

€17

€19

€23

€20

€16

€23

€28

€26

€32

€28

€33 €32

€32

€32

€32

€32

Tartare de bœuf
au couteau (250 g) (1-3-5-7-8-10)

Cornichons, moutard, worcester,
tabasco, jaune d’ œuf pasteurisé,
beurre, pain grillé acc, frites et salade

Classic (1-3-5-7-8-11)

Bun, beef patty, cheddar, lettuce,
tomato, caramelized onion, pickle,
mayonnaise

Crispy (1-3-5-7-8-11)

Bun, beef patty, cheddar, lettuce,
tomato, bacon, crispy sauce

Nonna Nenetta (1-3-5-7-8-11)

Bun, pugliese bombette (stuffed
pork roulade), scamorza, lettuce,
tomato, caramelized onion,
mayonnaise

Chicken (1-3-5-7-8-10-11)

Bun, fried chicken, cheddar,
lettuce, tomato, caramelized
onion, pickle, BBQ sauce

Végétarien (1-3-5-7-8-11)

Bun, vegetarian patty, cheddar,
lettuce, tomato, caramelized
onion, pickle, mayonnaise

Polignano (1-3-4-5-7-8-11-14)

Bun, grilled octopus, salad,
burrata, zucchini, lemon ricotta

Fresh tuna fillet, veal jus &
anchovy mayonnaise (3-4-5-7-8-9-12)

Vitello tonnato (3-4-5-7-8)

Veal, mayonnaise, tuna, capers, red onion

Mixed grilled meats (7)

Sausage, homemade bombette, porchetta &
capocollo

St. Louis spare ribs (500 g) (3-7-9-10-11)

Barbecue style

BEEF CARPACCIO (MAIN)

BURGERS

AGED MEAT

 served with fries and salad

 acc. frites 

Beef Carpaccio Nonna
Nenetta 2.0 (7-12)

Rocket, Grana cheese, basil, lemon

Beef Carpaccio bufala (7)

Bufala mozzarella, rocket, cherry tomatoes

Beef Carpaccio burrata (7)

Burrata cheese, rocket, cherry tomatoes

Simmental 
Duchessa di Wolf 
Grigia Alpina

€110 / Kg
€110 / Kg
€110 / Kg

DISHES MARKED WITH * ARE SERVED WITH FRIES, SALAD, AND SEASONAL VEGETABLES (5-7)

*
*
*

*



PIZZAS – SPECIAL CREATIONS

INFERNO E PARADISO 2.0 (1-7)

Yellow cherry tomato sauce, mozzarella,
spicy salami, nduja, burrata, Taggiasca
olives

MARTINA (1-7-8)

Mozzarella, capocollo, pistachio pesto
(pizza crust filled with lemon ricotta)

CAMPAGNOLA (1-7)

Mozzarella, homemade porchetta,
potatoes, provola, rosemary oil

PIZZA CHEF (1-7-12)

Closed pizza baked in the oven:
gorgonzola inside, topped after baking
with cured ham, rocket, cherry tomatoes,
parmesan & olives

TARTUFATA (1-7)

Mozzarella, radish, Parma ham, burrata,
truffle cream

NONNA NENETTA (1-7-12)

Tomato sauce, mozzarella, sausage,
provola, eggplant, lemon ricotta & grana

CAPRI (1-4-7)

Mozzarella, cherry tomatoes, tuna fillets,
lemon

MARINARA STRAVOLTA (1-7)

Red & yellow cherry tomatoes, tomato
sauce, garlic, bufala mozzarella, black
olive powder, oregano

PRINCIPESSA SOFIA (1-7-8)

Mozzarella, beef carpaccio, pistachio
pesto, lemon ricotta

DOLCE E PICCANTE (1-7)

Mozzarella, basil pesto, spicy salami,
stracciatella

GRANDUCA (1-7)

Potatoes, sausage, provola

ANTONELLA (1-7-12)

Mozzarella, pecorino fondue, speck
& truffle

TIROLESE (1-7-12)

Mozzarella, sun-dried tomatoes,
yellow tomatoes, speck, lemon
ricotta

FIOR DI PIZZA (1-7)

Mozzarella, zucchini flowers,
pecorino fondue, spicy salami

ANNA (1-7-8)

Mozzarella, capocollo, stracciatella,
apricot jam, almonds

€24 €23

€23

€23

€26

€24

€23

€22

€24

€24

€23

€26

€24

€23

€23

TRECCIA (1-5-7-8)

Burratina, cured ham, rocket, cherry
tomatoes, parmesan & olives

TRECCIA 2.0 (1-5-7-8)

Mortadella, pistachio pesto, stracciata di
burrata, cherry tomatoes, balsamic
vinegar

€21

€22

FRIED PIZZA

TAGGIASCA (1)

Tomato sauce, vegan mozzarella, Taggiasca
olives, capers, cherry tomatoes

AUBERGINE (1)

Tomato sauce, vegan mozzarella, cherry
tomatoes, eggplant, basil, extra virgin
olive oil

ORTOLANA VEGAN (1)

Tomato sauce, vegan mozzarella,
eggplant, zucchini, sautéed peppers
with black olives, basil

€16

€16

€16

VEGAN



CLASSIC PIZZAS

MARGHERITA (1-7)

Tomato sauce, mozzarella, basil
BUFALINA (1-7)

Tomato sauce, bufala mozzarella, basil

GIORGIA (1-5-7-8)

Mozzarella, würstel, fries

PIZZA FORTE (1-7)

Tomato sauce, mozzarella, basil, spicy
salami, gorgonzola, jalapeño

PROVOLA E PEPE (1-7)

Tomato sauce, provola, pepper

SALSICCIA E FRIARIELLI (1-7)

Mozzarella, friarielli, sausage, provola,
basil

NORMA 2.0 (1-7-12)

Tomato sauce, mozzarella, eggplant,
lemon ricotta, grana, basil

PARMA (1-7-12)

Mozzarella, rocket, grana, cherry
tomatoes, Parma ham

MORTADELLA (1-7-8)

Mozzarella, mortadella, burrata, pistachio
pesto

TONNO E CIPOLLA (1-4-7)

Tomato sauce, mozzarella, tuna fillet, red
onion

SALMONE (1-4-7)

Mozzarella, yellow cherry tomato sauce,
cherry tomatoes, onion, salmon

SCAMPI (1-2-4-7)

Tomato sauce, mozzarella, garlic, scampi

MARINARA (1-7)

Tomato sauce, garlic, oregano

COTTO E FUNGHI (1-7)

Tomato sauce, mozzarella, basil, cooked
ham, mushrooms

CAPRICCIOSA (1-7)

Tomato sauce, mozzarella, basil, cooked
ham, black olives, artichokes,
mushrooms

ROMANA (1-4-7)

Mozzarella, tomato sauce, cherry
tomatoes, capers, black olives, anchovies,
oregano, garlic

NAPOLETANA (1-4-7)

Tomato sauce, cherry tomatoes, capers,
black olives, anchovies, oregano, garlic

DIAVOLA (1-7)

Tomato sauce, mozzarella, spicy salami,
basil

LEO (1-7)

Mozzarella, sausage, peppers, nduja

4 FORMAGGI (1-7)

Mozzarella, gorgonzola, provola, goat
cheese, basil

CALZONE (1-7)

Mozzarella, tomato sauce,
mushrooms, cooked ham

ORTOLANA (1-7)

Mozzarella, eggplant, zucchini,
peppers, basil

€12,50 €17

€15

€20

€13

€18

€17

€23

€20

€17

€21

€21

€11

€16

€20

€14

€13

€17

€20

€18

€16

€17

ETIQUETAGE DES ALLERGÈNES

GLUTEN

1

8 9 10 11 12 13 14

2 3 4 5 6 7

NUTS CELERY MUSTARD SESAME SULFITES LUPIN MOLLUSCS

SHELLFISH EGGS FISH PEANUTS SOJA MILK



SARTI
CAPIRINHA
APEROL SPRITZ
HUGO
CAMPARI SPRITZ
MOJITO
CAPIROSKA
MARGARITA
PINHA COLADA
MOSCOW MULE
AMERICANO
NEGRONI
NEGRONI SBAGLIATO
GIN TONIC
GIN HENDRICK'S
GIN BULLDOG
CAMPARI SODA
CYNAR SODA
CAMPARI ORANGE
CAMPARI SEC
CYNAR
RICARD
PORTO
ROUGE OU BLANC

€8,90

€8,90

€10
€11,50

€10
€10
€10
€10,50

€11,50

€12
€10,50

€10,50

€10
€10
€10
€11
€13
€12
€10
€10
€10
€8
€8
€8,90

€8,50

€9,50

€6
€6
€7

MARTINI
ROUGE OU BLANC

KIR CASSIS VIN BLANC
KIR CASSIS PROSECCO
BITTER ROUGE
CRODINO
COUPE DE PROSECCO

aperitif

€0,50

€3
€3
€4
€4
€3,50

€3,50

€3,50

€3,50

€3,60

€3,50

€3,50

€4

SAN PELLEGRINO WATER 25 CL
PANNA WATER 25 CL
SAN PELLEGRINO WATER 50 CL
PANNA WATER 50 CL
COCA COLA
COCA COLA ZERO
FANTA
SPRITE
SAN PELLEGRINO TONIC WATER 
LOOZA FRUIT JUICE
ORANGE, APPLE, TOMATO, ACE, PINEAPPLE

FUZE TEA PEACH
GINGER BEER 

SYRUP
MINT, GRENADINE

soft

thé
MINT, LEMON, CHAMOMILE, RED FRUITS,
BLACK, GREEN, EARL GREY

€4

€3,50

€8
€8
€8
€8
€6,50

0.0
DIEKIRCH 0.0
APEROL SPRITZ 0.0
VIRGIN MOJITO
VIRGIN COLADA
VIRGIN SUNRISE
PEACH ILLICIOUS

€5,50

€5

€5

€4,50

€3,50

€4,50

€4

PERONI NASTRO AZZURRO
DIEKIRCH
DIEKIRCH GRAND CRU
PANACHE
LIMONADE, COLA

PICON BIÈRE
LEFFE

 BLONDE, BROWN

PORETTI LAGER 

beers 33 cl

€7
€5,50

€8,90

ICHNUSA UNFILTERED
DIEKIRCH
PICON BIÈRE 

beers 50 cl

coffee
COFFEE
ESPRESSO
ESPRESSO CORRETTO
CAFE DECA
CAPPUCCINO
ITALIAN, WHIPPED CREAM

HOT CHOCOLATE
DOUBLE ESPRESSO
LATTE MACCHIATO
IRISH COFFEE

€3
€3
€4,50

€3
€4

€5
€5
€5
€9,50

digestive
€10
€7,50

€7
€7
€7
€7
€7
€7
€10
€6
€7
€7
€7
€10

COGNAC REMY MARTIN
JACK DANIEL'S
LIMONCELLO
AMARETTO
AMARO DEL CAPO
AMARO AVERNA
BAILEYS
SAMBUCA
RUM BULLION
GET 27
JÄGERMEISTER
FERNET BRANCA
BRANCA MENTA
CHIVAS RÉGAL 12 ANS

DRINKS


