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APPETIZER
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FIRST COURSES

TRADITIONAL LASAGHNA

..I" ek gy pasta rheeds, rich mramd rapsi and Creamy bechamed: o elarzic deeh I?:IFE‘EM'.I'EJI
aeverdimg fe te Emeloan fradifron
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||I/ ! TOERETELLIXNI 1IN BROTH

0 bandmads forteliing served in @ warm d'nd_.l"ngnrm' trrath, fihe Fag‘ir." dirh ._."i:l." an antbeniic

Ly awd comforting Chrirtamas

f’l‘
MAIN COURSE

PORK ROULADE WITH VEGETABLES A NI
ROASTED POTATOES

rolied purk ilfed weih seasonal regeiables, slawdy svew-conked for @ tender and foverind
fexciure, arvampanied iy golden roasied pofators

DESSERT A A

FPAMETTONLE WITH MASCARPONE CREREADZS

the scomic Chrisfmar desrerd served with @ soff and deficions masearpors cream

45,00
Fuader awd mﬂét snciuded
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AISTORANTE/PIZIERIA

STARTERS

SEAFOOD TRIO
funa farlave with grapefrasl, marinated pink shrimp iy pomegrawate, and swerdfish

r.n'.!_'lb.n'crf
22,00

DOMATELLO SELECTION

ITEEra r=d Jprawws marinated in salt and orl, fwma fardare, e r.!';ﬁ.r& :ar}&e.m’e, ramided
mnrrel, !Tﬂ'.l'l:ﬂ atea :mf!'u‘p
20 i
MUSSELS "ALLA TARANTINA®Y

rautéed mnsreds i a feadifionad Taranto-riyle sance with tomate, garlic and parsley
200

BEEF TARTARE

beef fartare with burrata awd anchovies
2200

EUSTIC PLATTER

remragna saland, IGP martadefla, proscintto crwds, "cappa dF fesda®, piading,
spsaegaerame chesrs
15,00

MIXED FRIED APPETIZER
JFried moggarella Yiw carroppe”, sage, orind crogwedts, fricd vepefaldes, frivd polenta

PUMPKIN VELOUTIE

Jrppkan elondé with cromfens ord ETT) oof frooe Tovade Sails
Fi, o)




FIRST COURSES

PACCHERI WITH MONKFIEH AND F3AFFRON

bearty pasta weth fender monkfieh avd @ defiarte raffron aroms
T, 00

ESPAGHETTI WITH CLAMS

@ Fimeless olarric with freck Adrusise clans omd awtbenfic sea Tavars
1500

TAGLIOLINI WITH SHELLFISH

_Il'-rf.rél Mg.l' dodins fusred im a Lrary :.l!reffll'.::.ﬂl FiTACE
i2,00

GARLRGANELLI]I PROSCIUDTTO ANDLD HALLOT
draditional bawd-raled parta from Eailic-Romagra adth shalled awd proscintto

LRI
PAPPARDELLE WITH WILD BOAR RAGU
% Sresk pappardelle pasta with o rich and slow-conked wild boar ragh sawce
Fa, o

PUMPEIN TORTELLACCI
stwffed fertellaved with prompkin, cispy prandale chips, and resesary seent

15,00
E":I:'I TORTELLINI 1IN BROTH

!.1__‘ | Jresh torteliind pasta stafled with meat, served fn bomesade hroth
] 14,00

E' TORTELLINI WITH CREARM

Hhe st chixsrie i_|.|'- Bn!qgn‘:u‘ drsher i o oady meosd f.u'a‘.m"_ge wl pErIRRN
14,00

TAGLIATELLE AL RAGU

Domemeade fepfiatelic with mead rogs, prepared folfowing the clarsic recpe
208




#

b\ e i

MAIN COURSES

EOMAGHNA AUTUMN MIXED SEAFOOD GRILL
FPLATTETR

fgicsd, sew breaw or seaiars, prawns, seordfink or fene (depending aw avadaiefity)
25,00

GREILLED SWORDFISH

gridled sward{ich with cheery Yomratoer awd caramweliged Tropea onion
f&.00

SEAFOOD ANMND VEGETABLE MIXED FRY

squid rings awnd fewdacles, prawns, sheiogp, sovall fried [ieh, battered vepetables
20

Lgu‘ MIXED MEAT GRILL
_ 1 raxsaps, famh, chicken Rhiph, pork veck, panceffo
r 21,00
BEEF FILLET
,’}r ' beef grilled fiiles 22,00
beef fillet with herries 25,00

.ﬂh.-gr ﬁﬂ'ﬂ' wrdh lilumemrr :.!lmu:ng: ad .I‘r.n'_ﬂ'!'r 249y

BEEF TAhGLIATA WITH PORCINI MUSHREOOMS

femder Elre_f served el _J" rag raad lﬂlnrn:rrf b
2100
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SIDE DISHES

SEASONAL AUTUMBMN VEGETABLES
paimpkin, mushreonss, parple and baby polafoes, bestroot

7,000
BAKED POTATOES
bradeed potatoes DO.P frone Bedogna

5,00
FREMCH FRIES
4,00
SEASDODNAL MIXED S5ALAD
5,00

CHILDREN'S MENU

FIERST COURSE
pasta with fomaio and basid
ki With ragh
MAIN COURSE

breaded chicken Breast with petatoes
- DESSERT

pelate alla crema
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DESSERT ’
Discover our dessert of the day, ask owr staff for today's creation

MILLEFOGLIE
Ttadian fayered pufi pastey dessert with berries
&, 00

DONATELLO'S TIRAMISUO

Dromaredfo's tiramicd with onr bomemade ladyfingers
i, i

RICE € AKE

rice cale With amaretti, mascarpone mousse, and almond Ngnenr

i, (i

GELATO CUPR

Cream and! or chacolate
3,00

SORBET

leman or coffee
3,50







