STARTES

Mixed Traditional Piacenza Cured Meat, aged in Grandfather Cecco’s cellar:
Coppa aged 15 monthg
Local Pancettone
Salame aged 6 monthg
Cullatta aged 24 monthg
€ 12,00

Home-Made cides digh
Pickled Vegetables 5,00€/hg
Ruggian Salad 4,00€/hg
Porcini Mughroome “Black Head” in oil 7,00€/hg

Raw Ham from heavy pigg, aged 4O months € 15,00

Raw Big Shoulder from Palagone (Parma), made from pige grown in Bettella

(Cremona),
aged 24 monthg € 15,00

Culatello from Zibello PDO, aged 24 monthe € 16,00

Al cured meats are accompanied by ‘Bortellna’, local bread made by flour, water and salt,
fried in seeds ol

Winter Broceoli Flan with hot Goat Cheege made by Farm “Caprige” in Algeno
(Diacenza) and black Diacenza Black Truffle € 12,00

Local Bumpkin Soup Cream with Borcini Mughroome and Black Local Truffle,
finished with Olive Oil from Gropparello (Piacenza) € 12,00




Firet Couree (Home-Made Fresh Pagta)

Traditional Piacenza Tortelli “with tail”, filled with Ricotta Cheese and Spinach,
dresged with butter made by Cheege Farm San Vittoria (Diacenza) and Sage € 10,00

Tortelli Pagta filled with Local Pumpkin, amaretti erumble and artiganal mugtard made V
by Bottega Pavei in Podenzano (Piacenza) € 12,00

Agnolotti Pagta filled with Culatta cured meat and Parmigiano Reggiano Cheege from
Noceto (Parma), jullien of Culatta and Butter € 10,00

Ravioli Pagta filled with Bheagant in its reduction of cooking and Black Piacenza Truffle
(qubject to availability. Alternatively will be uged a carpaccio of summer black truffle

pregerved in the Olive Oil made by Ranca Company in Vernagca, Piacenza).
€ 12,00

Traditional “Cigarei e Fago” (Pagta and Beans)
(little dumplinge made by bread erumbe and flour with tomato gauce, beang, onion and pork
fat ~ poor traditional digheg) € 9,00

Anolini Pagta filled with Old Parmigiano Reggiano (aged 36 monthal®; served in broth
of
three meats (capon, hen, beef or pork rib), traditional Val d’Arda recipe € 10,00

*The glow maturation of 36 monthe allowg the elimination of lactoge. For thig reagon, it ig aleo suitable
for intolerants to thig food

Gnocchi made by Chestnut flour, erumble of chegtnute, walnute, black winter truffle V
and pod of Parmigiano Reggiano € 12,00




Traditional Second Courges

The quinea fowl reared on the ground, cooked in clay ag before
(higtorical digh of the local, ereated by Nonna alberting in the 6O’).
ONLY BY RESERVATION € 12,00

Local fat-free baked Pork Cheeck with rosmary, shaded with Monteroggo Val
d’Arda wine € 12,00

Duck Baked Leg with galt almonds sweet and sour apricote with the seent of ginger
€12,00

Braiged Meat, shaded with Gutturnio Local Wine and polenta € 12,00

OUR SELECTED MEAT
Lamb chops with aromatic herbg € 15,00
Beef Fillet with Rogemary € 17,00

Piedmont Fageona (typical Piedmont cow) Tartare
(dresging: black olives, capers, anchovieg, EVO Ol galt and pepper)
€15,00

Cooked or Raw Vegetables side-dishes (aceording to availability) € 4,00

Bread and Covered € 2,50




