ANTIPASTI
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Bruschette al pomodoro

Fresh tomatoes on toasted bread (1)

Insalata caprese con mozzarella di Bufala

Fresh tomatoes, Buffalo mozzarella and rocket (7)

Sformatino di zucchine e fiori con fonduta di pecorino

Zucchini and Squash Blossom Flan with Pecorino Fondue (1,3,7,8)

Crostini toscani (per due persone)
Liver pat¢ with toasted bread (1,4,7,9)

Prosciutto di parma e burrata

Parma ham and Burrata (7)

Battuta di manzo con stracciatella di burraca e scaglie di tartufo

Beef tartare with stracciatella cheese and cruffle (7)

Affettato misto (per due persone)
Mixed cold cuts

Gran tagliere (per due persone)

Mixed cold cuts, cheeses and mustard (7)

Tartare di tonno con guacamole, pomodorini

e cialde di pane croccante

Tuna tartare with guacamole, cherry tomatoes, and crispy bread wafers (1)

Coperto 2,50€
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7,00€

9,50€

11,00€

(),50€

12,50€

19,50€

17,00€

26,00€

15,00€
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PRIMI PIATTI

HOME MADE PASTA
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Spaghetti alla carrettiera
Spaghetti with tomato, garlic and pepper (1)

Tagliatel]e ai funghi porcini

Tagliatcllc with Porcini Mushrooms (1)

Crespelle alla fiorentina
Ricotta and spinach crépes with béchamel (1,3,7)

Ravioli di pere e pecorino al burro salato e pinoli

Pear and pecorino ravioli with salted butter and pine nuts (1,3,7,8)

Tagliatelle al ragl toscano
Tagliatelle with Tuscan ragu (1,9)

Spaghetti alla carbonara
Spaghctti with egg, cheek lard, pecorino cheese and pepper (1,3)

Gnocchi al gorgonzola ¢ mandorle tostate

Gnocchi with blue cheese and toasted almonds (1,7,8)

Spaghetti allo scoglio

Spaghctti with mussles, clams, cuttlefishes, prawns (1,2,4,12,14)
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10,00€

19,00€

13,00€

15,00€

14,00€

14,00€

13,00€

19,00€
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SECONDI
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Tagliata di tonno in crosta di sesamo con citronette e rucola
Thin-sliced tuna in a sesame crust with citronette and arugula (11)

Sovraccoscia di pollo alla griglia con radicchi di campo
Chicken thighs cooked on the griH and field radicchio

Tagliata di manzo con rucola e parmigiano

Grilled sliced beef with rocket and Parmesan

Hamburger dl Scottona e patate

Scottona burger with bun, salad, tomatoes, cheddar, caramelised onion and potatoes (1)

Filetto al pepe verde
Filet with green peppercorns (1,6,7,10)

Bistecca alla fiorentina di Scottona
Grilled T-bone steak Scottona

CONTORNI E INSALATE

Verdure saltate
Chard with olive oil, garlic and chili

Verdure al forno

Roasted Vegetables

Porcini fricti

Fried porcini mushrooms (1)

Patate tripla cottura

Triple cooked potatoes (1)

Insalata mista

Mix salad with tomatoes, corn, fennel, carrots and cucumber
Insalata Mediterranea

Mix salad with olives, cappers, anchovies, onion and pecorino cheese (4,7)
Insalata Nizzarda

Mix salad with tuna fish, egg and mozzarella (3,4,7)

Insalata Greca

Greek salad with tomatoes, cucumber, olives, onion and feta cheese (7)
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23,00€

15,00€

24,00€

17,00€

29,00€

6o,00€/kg

7,00€

7,00€

15,00€

7,00€

8,00€

10,50€

13,50€

12,50€
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PIZ7E
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Margherita

Tomato sauce and mozzarella (1,7)

Margherita con prosciutto crudo di parma
Tomato sauce, mozzarella and Parma ham (1,7)
Margherita con Bufala

Tomato sauce and buffalo cheese (1,7)

Pomodoro fresco, Bufala e basilico

Tomato sauce, fresh buffalo, tomatoes and basil (1,7)

Tartufina

Tomato sauce, stracciatella and cruffle (1,7)

Bianca con mortadella, stracciatella e granella di pistacchio
Mozzarella, mortadella, stracciatella cheese and chopped pistachio (1,7,8)
Provola affumicata e porcini

Mozzarella, smoked provola and porcini mushrooms (1,7)

Napoletana

Tomato sauce, mozzarella, cappers, cantabrico anchovies and oregano (1,4,7)

Quattro formaggi e pere

Mozzarella, grana, pecorino, blue cheese and pears (1,7)
Burrata, 'nduja e basilico

Tomato sauce, burrata cheese, 'nduja and basil (1,7)

Vegetariana

Tomato sauce, mozzarella, zucchini, eggplants, peppers, artichokes and olives (1,7)

Ortolana con scaglie di parmigiano
Mozzarella, rocket, fresh tomatoes and grana (1,7)
Salamino

Tomato sauce, mozzarella and pepperoni (1,7)

Prosciutto e funghi

Tomato sauce, mozzarella, ham and mushrooms (1,7)

Maialona

Tomato sauce, mozzarella, sausage, pepperoni, ham and wiirstel (1,7)
La parmigiana

Mozzarella, eggplant, Parmesan cheese, and tomato (1,7)

Fior d’acciuga

Mozzarella, squash blossoms, cantabrico anchovies and stracciatella (1,4,7)

SNC e+

8,00€

11,00€
11.00<€
13,00€
20,00€
14,00€
16,50€
10,50€
13,00€
12,50€

13,00€

12,50€
9,50€

11,00€
13,00€
12,00€

13,50€
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DOLCI

Tiramisu

Tiramisu (1,3,7)

Profiteroles
Profiteroles (1,7)

Torta di mele con crema chantilly
Apple pie with Chantilly cream (1,3,6)

Affogato al caffe

Vivoli’s Ice cream with coftee (3,7)

Tenerina con crema al mascarpone

Tenerina cake with mascarpone cream (3,7)

Cantucci e Vinsanto

Cantucci and Vinsanto (1,3,7,12)

Ananas
Pineapp]e

o0

o0

8,00€

8,00€

9,00€

7,00€

9,00€

8,50€

6,50€
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BEVANDE
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Acqua Panna 0.75 | 3.00€ Amari | 3.00€
Still water g) Scotch Whisky Aberfeldy | 7.00€

Acqua San Pellegrino 075 | 3.00€ Vin Santo Conte Guicciardini | 7.00€

Sparkling water Passito Sium - La Viarte | 8.00€

Bibite | 3.50€
Soft Drink

Caffe | 1.80€

Caffe corretto | 3.50€
Spremuta d’arancia | 5.00€ )
Cappuccino | 3.50€
Fresh orange juice

Caffellacte | 3.50€

Spritz | 6.50€ 9
Sp?‘ifZ 6 BIRRA
DRINK A BASE DI VODKA Birra alla spina Krombacher o.30cl
42 Below | 9.00€ Draft beer Krombacher
Altamura | 11.00€ 1.Pils | 4.50€
DRINK A BASE DI GIN 2.Rossa | S~OO€
Bombay | 9.00€ 3.Non filtrata | 5.50€
D
Maite | 12.00€ g

J.Rose | 12.00€ Birra artigianale in bottiglia 0.33cl
Craft beer in bottle
1.Flea Costanza | 6.50€

2.Dolomiti Pils | 4.50€
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