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Abruzzo’s Typical Dishes
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EGG AND CHEESE BALLS (5 PIECES)
TIPYCAL ABRUZZO’S DISH CALLED “PALLOTTE CACIO E OVO

MIXED PASTA WITH TOMATO SAUCE AND BEANS 

GRANDMA ANITA’S DUMPLINGS
MEAT STUFFED DUMPLINGS WITH RAGÙ SAUCE

ANELLINI ALLA PECORARA
HOMEMADE PASTA WITH RAGÙ SAUCE AND FRIED VEGETABLES

LAMB MEAT:
• GRILLED 
• BREADED AND FRIED

MIXED GRILLED MEAT (4 PIECES)
LAMB, BEEF, SAUSAGE AND CHICKEN
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Appetizers
WHAT A PUMPKIN!
BEEF TARTARE WITH PUMPKIN CREAM, CARAMELIZED ONIONS AND BRIE FONDUE

CRISPY TEMPTATION!
BEEF TARTARE SERVED ON A CRUNCHY BREAD CRUST, WITH BUFFALO RICOTTA
MOUSSE, SUN DRIED TOMATOES AND ALMOND SLICES

BUFFALO MOZZARELLA CHEESE WITH PATANEGRA HAM

CRUNCHY BREAD CRUSTS WITH NORMANDY’S BUTTER AND CANTABRIAN ANCHOVIES

FRENCH BEEF FILLET CARPACCIO WITH GRANA PADANO CHEESE SLICES AND ALMOND SLICES

RAW MEAT TRIO
BEEF TARTARE, FRENCH BEEF FILLET CARPACCIO AND AITCHBONE FILLET CARPACCIO

CURED MEAT SELECTION WITH TOMATO BRUSCHETTA

SMALL SELECTION OF ITALIAN CURED MEAT AND CHEESE WITH TOMATO BRUSCHETTA

EUROPEAN CHEESE PLATEAU WITH MUSTARD AND JAM
• BIG (6PZ)

• SMALL (3PZ)

VEGETARIAN APPETIZER WITH CHEESE AND TOMATO BRUSCHETTA

TOMATO BRUSCHETTA  (2PZ)

MIXED FLAVOURS BRUSCHETTA (3PZ)

EGG AND CHEESE BALLS (TIPYCAL ABRUZZO’S DISH CALLED “PALLOTTE CACIO E OVO") (5PZ)

SELECTION OF HOT APPETIZERS (5PZ)

TRUFFLED EGGS

Batter-fried zucchini flowers stuffed (1PZ)
WITH COOKED HAM AND MOZZARELLA

 17

22

 15

 17

 20

15

12

18
9

14

4

6

10

18

(1-7-8)

(1-7)

(7)

(1-4-8)

(7-8)

(7-8)

(1)

(1-7-8)

(1-7)

(1-7)

(1)

(1-7-8)

 (1-3-7)

 (1-3-7)

(3)

12
(1-7)

3



 15

Pa�a Selection
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TAGLIATELLE WITH NORMANDY’S BUTTER AND TRUFFLE

SAGNE WITH CHICKPEAS

MIXED PASTA WITH TOMATO SAUCE AND BEANS 

POTATOES STUFFED DUMPLINGS WITH ZUCCHINI, SAUSAGES AND SAFFRON

GRANDMA ANITA’S DUMPLINGS (MEAT STUFFED DUMPLINGS WITH RAGú SAUCE

GNOCCHETTI WITH RADICCHIO, SPECK, AND WALNUTS

RICOTTA STUFFED DUMPLINGS WITH PUMPKIN CREAM, TALEGGIO CHEESE AND
CHRUNCHY PUMPKIN SEEDS

MEZZOPACCHERO WITH GORGONZOLA CHEESE, MASCARPONE CHEESE AND PISTACHIO 

CHITARRA WITH MUSHROOMS AND TRUFFLE

ANELLINI ALLA PECORARA (HOMEMADE PASTA WITH RAGÚ SAUCE AND FRIED VEGETABLES)

FUSILLONE ALL'AMATRICIANA WITH GRATED PECORINO ROMANO

SOUP OF THE DAY
ACCORDING TO DAILY AVAILABILITY 
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* PLEASE ASK OUR STAFF FOR THE AVAILABLE GLUTEN FREE OPTIONS
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Meat Selection
SLICED ARGENTINIAN ENTRECOTE STEAK:

• WITH MALDON SALT CRISTALS AND ROSEMARY 
• WITH CARAMELIZED ONIONS
• WITH LARD, HONEY AND WALNUTS 
• WITH ARUGULA, CHERRY TOMATOES AND GRANA PADANO CHEESE
• WITH GORGONZOLA CHEESE MOUSSE

HAMBURGER SERVED WITHOUT A BUN WITH A SIDE DISH OF YOUR CHOICE 

HAMBURGER DELUXE
SERVED ON A MULTIGRAIN BUN, WITH FRIED EGG, CARAMELIZED ONIONS
AND YOGURT SAUCE, WITH A SIDE OF FRIED SWEET POTATOES

FILETTO FRANCESE:

• GRILLED 
• WITH GREEN PEPPER SAUCE 
• WITH BALSAMIC VINEGAR SAUCE
• NORMANDY’S BUTTER AND TRUFFLE SAUCE

GRILLED TOMAHAWK

GRILLED MARCHIGIANA STEAK

GRILLED FRENCH BEEF RACK 

FIORENTINA STEAK:
•  GRILLED
• BREADED AND FRIED

LAMB:
•  GRILLED
• BREADED AND FRIED
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Meat Selection
12

MIXED GRILLED MEAT (4PZ)
 LAMB, BEEF, SAUSAGE AND CHICKEN 

GRILLED SAUSAGES (3PZ)

grilled chicken thigh

GRILLED CHICKEN WITH ARUGULA, CHEERY TOMATOES AND GRANA PADANO CHEESE 

GRILLED FRESH COW CHEESE WITH HAM
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Sides
RENATO’S POTATOES
FRIED HAND-CUT POTATO SLICES

BAKED POTATOES 

MIXED SALAD

GRILLED VEGETABLES
ZUCCHINI AND EGGPLANT
 
COOKED SEASONAL VEGETABLES
ACCORDING TO DAILY AVAILABILITY
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Beverages
WATER AND SERVICE CHARGE   

COCA COLA

FANTA

BEER 

BEER

BEER

Aergens

BOTTLE 1 L

BOTTLE 33 CL

BOTTLE 1 L

BOTTLE 33 CL

BOTTLE 66 CL

DRAFT 0,2

DRAFT 0,4

DRAFT 0,2

DRAFT 0,5

7

3

7

3

5

4

6

4

6

1. CEREALS
containing gluten

2. CRUSTACEANS
and products thereof

3. EGGS
and products thereof

4. FISH 5. PEANUTS 6. SOYBEANS
contenenti glutine

7. MILK
e prodotti derivati
incluso lattosio

8. NUTS
almonds, hazelnuts,
walnuts, pistachio 

9. CELERY 10. MUSTARD 11. SESAME SEEDS 12. SULPHUR DIOXIDE
AND SULPHITES

13. LUPIN 14. MOLLUSCS

Allergens, where present, are indicated in the menu next to each dish, with their corresponding numbers.
(*) Cross-contamination cannot be excluded, especially in the presence of a buffet.   

DEAR CUSTOMER, IF YOU SUFFER FROM FOOD ALLERGIES OR INTOLERANCES, PLEASE LET OUR STAFF 
KNOW, AS THEY CAN INFORM YOU ABOUT PRODUCTS CONTAINING FOODS TO WHICH YOU ARE 
ALLERGIC OR INTOLERANT*.
FOOD AND DRINKS PRODUCED AND SERVED IN THIS ESTABLISHMENT MAY CONTAIN THE 
FOLLOWING ALLERGENS:

VEGETARIAN

and products thereof and products thereof

and products thereof and products thereof and products
thereof at concentrations of more

than 10 mg/kg
or 10 mg/litre expressed as SO2

and products thereof and products thereof


