
MEDITERRANEAN SALAD
chicken breast, cherry tomatoes, cucumbers, feta, 

Taggiasca olives and red onion, accompanied by white scones

CREATE YOUR OWN PASTA DISH
CHOOSE YOUR PASTA:

Fresh egg Tagliatelle COoking time 4'

Fresh egg RaviolONi COoking time 4'

Tortellini di carne COoking time 4'

TortellONI AL Ciauscolo IGP COoking time 4'

SPAGHETTI COoking time 11'

Rigatoni COoking time 13'

wholemeal fusilli COoking time 9'

CHOOSE YOUR SAUCE:
Italian tomato puree, fresh basil and EVO oil

Pesto made with fresh basil 
and freshly grated Pecorino Romano DOP

Traditional red ragù with Italian beef and pork

Broccoli, anchovies and pecorino flakes

ONE DISH from The following selection
BRUSCHETTA WITH CHERRY TOMATOES AND OREGANO

Wholemeal ancient grain bruschetta 
with preserved fresh cherry tomato, oregano and EVO Oil

Mixed leaf salad and lemon dressing

Cicoria saltata o all'agro

Sauteed or sour chicory


