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WATER, fresh bread and cover charge 
are offered by punto e pasta

generous servings, just like at home

WELCOME TO PUNTO E PASTA, 
where every dish and every 

recipe is freshly prepared by us 
from 100% Italian ingredients.

Our pasta? The family one:

La Pasta di Camerino.



BRUSCHETTA WITH CHERRY TOMATOES AND OREGANO
Wholemeal ancient grain bruschetta bruschetta with 
preserved fresh cherry tomato, oregano and EVO Oil

4 €

BRUSCHETTA WITH RICOTTA, FIGS AND WALNUTS  
Wholemeal ancient grain bruschetta with salted ricotta,
caramelized figs and toasted walnuts

6 €

Bruschetta WITH SWEET AND SOUR GALLINELLA MOUSSE  
Wholemeal ancient grain bruschetta with chicken pâté 
and sweet and sour vegetables 

8 €

TriLOGIA CROCCANTE 
Trio of cheese and pepper pasta, amatriciana 
and fried carbonara cubes, on Pecorino Romano DOP fondue 
and crunchy Amatrice IGP Guanciale

8 €

PASTA CHIPS *OUR SPECIALTY*
Ravioli and fried Tortellini accompanied by sauce
with tomatoes, Pecorino Romano PDO and courgettes

8 €

BRUSCHETTA WITH smoked trout 
Wholemeal ancient grain bruschetta with smoked Sibillini 
Mountains trout and herb-flavoured butter 

9 €

Charcuterie platter with walnut focaccia 
and Red Onion of Tropea IGP
Parma ham DOP, Mortadella di Bologna IGP, 
Ciauscolo IGP and Salami with focaccia

12 €

*Some of our products may undergo blast chilling and freezing.
Please inform a member of staff if you have any food allergies 
or intolerances, and consult our allergens booklet.

THE TASTE OF THE START 



FRESH RAVIOLI WITH CREAM OF CHERRY TOMATO CONFIT *4' 
Ricotta and spinach ravioli with a cream of cherry tomato 
confit, a basil reduction and slivers of Parmigiano 
Reggiano DOP

9 €

MEZZE MANICHE ALL'AMATRICIANA *13' 
Crisp IGP Guanciale (pork cheek) from Amatrice, San 
Marzano PDO tomatoes and Pecorino Romano DOP cheese

10 €

TONNARELLI CACIO E PEPE *5'
Cream of Pecorino Romano DOP and black pepper

10 €

SPAGHETTONI ALLA CARBONARA *14'
Guanciale di Amatrice IGP, Pecorino Romano DOP, 
organic egg yolk and black pepper

10 €

FRESH EGG FETTUCCINE WITH RAGOUT *4'
Ragout made according to a traditional recipe using 
slow-cooked Italian beef, pork and herbs

10 €

TORTELLINI IN TRADITIONAL BROTH *4' 
Slowly cooked following the traditional recipe

11 €

TRADITIONAL RED LASAGNA *20' 
Ragout according to traditional recipe with Italian 
slow-cooked beef and pork

12 €

TRADITIONAL PASTA DISHES

*PASTA COOKING TIME



PROTEIN-BASED Rigatoni with TUNA, 
AVOCADO AND CHERRY TOMATOES *7'
Ancient grains pasta with diced marinated tuna, avocado,
yellow tomatoes, cereals and seeds

12 €

Paccheri rigati with duck ragout *15'
with Italian duck meat, slow cooked, with orange zest

13 €

TortellONI AL Ciauscolo IGP *4'
with yellow pumpkin cream and Ciauscolo IGP with Varnelli 

14 €

Rustiche with trio of mushrooms 
on pecorino fondue *4'
Rustiche fresh egg pasta with porcini mushrooms, pioppini 
and champignons, on Pecorino Romano DOP fondue

14 €

SPAGHETTONI RUSTICI ALLA CHITARRA *10'
with sauce of white fish, scampi and cherry tomatoes

15 €

CONTEMPORARY PASTA DISHES

*PASTA COOKING TIME



SLICED CHICKEN
Sliced ​​grilled Italian chicken breast
with Colfiorito potatoes, yogurt and lemon sauce

12 €

FISH SKEWERS  
With grilled fresh vegetables of the season

12 €

Pork "bombette" with Ciauscolo 
Pork neck rolls with Ciauscolo IGP, 
accompanied by sautéed rustic chicory

13 €

The three carpaccios 
Marinated, smoked Italian beef carpaccio 
and savory with rocket, flakes of Parmigiano Reggiano 
DOP and cherry tomatoes

14 €

COD FILLET
Cod fillet on potato and saffron cream 
accompanied by grilled vegetables

16 €

Fresh seasonal grilled vegetables 5 €

Sauteed or sour chicory 5 €

Mediterranean SALAD
With chicken breast, cherry tomatoes, cucumbers, feta, 
Taggiasca olives and red onion

10 €

SECONDS AND CONTINUES

MAIN COURSES

SIDE DISHES AND SALADS



Cioccolata calda 
Hot dark chocolate with cream and pralined hazelnuts

6 €

Zuppa inglese  
Sponge cake and custard revisited on salted chocolate 
fondue and restricted of alchermes

6 €

Cheesecake della Zia d’America
Baked berry cheesecake

6 €

Tiramisù
Ancient traditional recipe with amaretto chips

6 €

Eggnog tart
Double walnut shortcrust pastry with a soft centre 
of eggnog cream 

6 €

Like all our dishes,
even the desserts are home-made!

LA DOLCE VITA



Heineken Non-Alcoholic Beer 
0,0% vol | 33 cl

4 €

Messina Lager
Low-fermentation | 5,0% vol | Messina-Italy | 0,33 L

4 €

Menabrea Premium Blonde Lager
Low-fermentation | 4,8% vol | Menabrea-Italy | 0,33 L

4 €

Hoegaarden White Beer
High-fermentation | 4,9% vol | Hoegaarden-Belgium | 0,33 L

4 €

O'Hara Irish Red Ale
High-fermentation | 4,3% vol | O'Hara-Ireland | 0,33 L

5 €

Benidiktiner Weiss
High-fermentation | 5,4% vol | Benidiktiner-Germany | 0,5 L

5 €

La Chouffe Golden Ale
High-fermentation | 8,0% vol | La Chouffe-Belgium | 0,33 L 

5 €

the brewery BAR

BEERS

Coca Cola classic / zero
Glass bottle 33 cl

3 €

Peach / lemon tea 3 €

DRINKS

Coffee / DECAFFEINATED 1,5 €

BARLEY 2 €

GINSENG 2 €

COFFEE

correCTION +1€



Moscato D'asti DOCG
Matteo Soria | 5,5% vol |  0,75cl

18 €

Prosecco DOC Brut
Bortolomiol | 12% vol |  0,75cl

18 €

Metodo Charmat Verdicchio di Matelica DOC 
Extra Brut
Bisci | Marche | 12,0% vol | 0,75 L | BIO

19 €

Metodo Charmat Brut Rosè
Podere Santa Lucia | Marche | 11,5% vol | 0,75 L | BIO

19 €

Franciacorta DOCG Brut "25"
F.lli Berlucchi | Lombardia | 12,5% vol | 0,75 L

30 €

Verdicchio dei Castelli di Jesi doc 
Classico SUPERIORE "le PIAOLE"  
Tenuta dell’Ugolino | Marche | 13,0% vol | 0,75 L | BIO

15 €

bottLE 0,375 L 9 €

glass of wine 5 €

VERDICCHIO DI MATELICA DOC 
Bisci | Marche | 13,0% vol | 0,75 L

18 €

COLLI MACERATESI DOC "RIBONA"
Boccadigabbia | Marche | 13,0% vol | 0,75 L 

15 €

glass of wine 5 €

FALERIO PECORINO DOP
(Pecorino - Trebbiano)
Saladini Pilastri | Marche | 13,5% vol | 0,75 L | BIO 

15 €

glass of wine 5 €

Alto Adige DOC Gewürztraminer
Kurtatsch | Trentino Alto Adige | 13,5% vol | 0,75 L

24 €

Friuli Colli Orientali DOC FRIULANO
Torre Rosazza | Friuli | 13,0% vol | 0,75 L

23 €

Trebbiano D’Abruzzo DOC "FONTE CUPA"
Camillo Montori | Abruzzo | 13,0% vol | 0,75 L

16 €

Vermentino di Gallura DOCG "Spèra"
Siddura | Sardegna | 14,0% vol | 0,75 L

23 €

FAMILY WINE CELLAR

SPARKLING WINES

WHITE WINES



Marche IGT Rosato "Pink fluid" 
(67% Montepulciano - 33% Syrah) 
Fattoria le Terrazze | Marche | 12,5% vol | 0,75 L 

18 €

Marche IGT Malvasia Bianca di Candia Passito
Tenuta Piano di Rustano | Marche | 14,5% vol | 0,375 L

25 €

VINO E VISCIOLE 
Scaccia Pensieri | Marche | 11,0% vol | 0,5 L

25 €

glass of wine 5 €

Rosso Conero DOC
Fattoria le Terrazze | Marche | 13,5% vol | 0,75 L

18 €

bottLE 0,375 L 11 €

ROSSO PICENO DOC 
(50% Montepulciano - 50% Sangiovese)
Saladini Pilastri | Marche | 13,5% vol | 0,75 L | BIO

14 €

glass of wine 5 €

Lacrima di Morro d'Alba Doc
Podere Santa Lucia | Marche | 13,5% vol | 0,75 L | BIO

16 €

glass of wine 5 €

Langhe DOC Nebbiolo "IL PRINCIPE"
Michele Chiarlo | Piemonte | 14,0% vol | 0,75 L 

25 €

Valpolicella Ripasso DOC Valpantena Superiore
Costa Arènte | Veneto | 14,0% vol | 0,75 L 

35 €

FAMILY WINE CELLAR

DESSERT WINES

RED WINES

ROSé WINES


