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TAGLIERE PER DUE 36€

Parmigiano Reggiano 24 Mesi, Pecorino al Tartufo, Comié, Proscintto Cotto Scelto Gran Bordo,

Martadella al Pistacchio, yewgomoinre chutney guépas, GooiTa ol xotTaivi.,
Parmigiano Reggiano 24 Mesi, Pecorino al Tartufo, Comié, Prosciutto Cotto Scelto Gran Bordo,
Mortadella al Pistacchio, homemade chuiney of the day, fresh fruit & breadsticks.

TAGLIERE GRANDE 48€
Parmigiano Reggiano 24 Mesi, Pecorino al Tarufo. Comié, Gorgonzola Dolce DOP, Chévie au Poivre,
Proscinnio Cotto Scelto Gran Bordo, Mortadella al Pistacchio, Spianata Calabra, Shriciolona Toscana,

FELOOTOMTO chutney NUEQQS, PoOVTE Hitt OITOIVE,
Parmigiano Reggiano 24 Mesi, Pecorino al Tartufo, Comté, Gorgonzela Dolce DOP, Chévre au Poivre,
Prosciutto Cotto Scelto Gran Bordo, Mortadella al Pistacchio, Spianata Calabra, Shriciolona Toscana,
homemade chutney of the day, fresh fruit & breadsticks.

Chutney extra 2€ Kotralvia extral Breadsticks extra (€



-© FORMAGGIO).

€/80g

PARMIGIANO REGGIANO 24 MESI 9€
Itatizdg oxinod tvol 24umvns wolnavans, e zovotaddea) v za Sabhid,
PEQUATY YEVGY {E VOTES ERpaiy xapmoy xal fovTigon,
Ttalian hard cheese aged for 24 months, with a crystalline texture and a deep,
Jull-bodied flavor featuring notes of nuts and butter.

MANCHEGO 7€
fomavena mpofeo Tl ue ovpeysf, BovrvpdrTy vy,
euyaotoTy oSUTHTO *o VOTES ENpu #a 0oy s Rapaufiag.
Spanish sheep's milk cheese with a firm, buttery texture, pleasant acidity and notes of nuis and caramel.

COMTE 7€
Faddixo nuioxdnoo Topl axd ayeladivd pdia,
e iva edaotiy v} xoe atvflete apauata fovtiger, GovrTovxion kil ooy gootta,
French semi-hard cow’s milk cheese with a delicate,
elastic texture and complex aromas of butter, hazelnuts and ripe fruit,

PECORINO AL TARTUFO 8€
Itaiixo modfieio Teol jpe zouudtie padons Tootpas, évtove dowa,
VEHATY YEVGN 2o yROGXTHOWTL YIVY Ty EV0N.
Italian sheep’s milk cheese with pieces of black truffle, an intense aroma, rich flavor and a distinctive earthy finish.

PECORINO ROMANO 6€
Zuinpo iradoed mpofieto TooL pE ol uvel], MdvTEe) YEVON, GUUTRY VG 2ol jaxod,
EUYAQIOTA EVTOVI] ETUYEVGY],
Hard Italian sheep's milk cheese with a salty, piguant flavor, firm texture and a long, pleasantly intense finish.

SEMI-HARD PEPPERED CHEESE FROM METSOVO 6€
Huirzinoo topd amo 100% maotepumpéveo yidiow ydia, Tov mepdyeto mapadociaxd Ty dvosy
st woptpciCee e €51 papves aora xeddpue tov [dptiparos Toolton,
Semi-hard cheese made from 100% pastenrized goat’s milk, traditionally produced in spring and aged for six months
in the cellars of the Tositsa Foundation.

GORGONZOLA DOLCE DOP 7€
Itadixd paie Tvol pe fedotdom, zoewadny vinj, fma MxdvTizg yevay
®a VOTES fovTigon ToU 10000000V T yAgaxTHoWTIZY TOV EVTaoy,
Italian blue cheese with a velvety, creamy texture,
mild piguancy and buttery notes that balance its distinetive intensity.

METSOVONE P.D.O. 8€
Huioxinoo xamnotd tvpl ITOIT aad to Meroofio, ne fovtvodny v,
TAOUGL YEVTN Rl FOaOarTHOTIHO Ao Qoo #emiouaTos.
Semi-hard smoked P.D.0O. cheese from Metsovo,
with a buttery texiure, rich flavor and a distinctive natural smoky aroma.



©_ SALUMI_OG),

€/80g

PROSCIUTTO COTTO SCELTO GRAN BORDO 7€
Exdextd iradizd foaoto Capumdv amd 0ldxAngoo youpveo Haonti, ue axaiyj,
Covueoi] v, diva apouaTe 2ot I000DomjUEvS Yevan.

Premium lialian cooked ham made from whole pork leg, with a tender,
Juicy texture, delicate aromas and a well-balanced flavor.

MORTADELLA AL PISTACCHIO 6€
AvBevreg itadon pootaddia ye duotix, peTaSévie v,
OO OLTIHE T OOEHE 2O JITIL, COMUATIHI] EMEYELTY.
Authentic Italian mortadella with pistachios, a silky texture, subtle spices and a mild, aromatic finish.

PROSCIUTTO DI PARMA DOP 6€
Tradid mpoaotito Mdouas dpoomie woluavone, zouuéve o Alearéc PETES,
HE GmeAn vy, dwaxoimia adutoa xar yAvsid, exipovy emiyevan.
Naturally aged Italian Parma ham, thinly sliced, with a delicate texture,
subile saltiness and a sweet, lingering finish.

SPIANATA CALABRA 7€
Mapadoaasxd tralizd oaldpm Kadafolac pe eximedo oy,
FOVODOROUNEVD YOLOWVE, ®OxZPY Twepd zae Conon, MadvTon yetay,
Traditional flat-shaped Calabrian salami made with coarsely ground pork and red pepper,
offering a bold, spicy flavor.

SBRICIOLONA TOSCANA 9€
flapadoaiaxo gaddue Tooxdygc ue yovdpoxou iy v 2ol aoouatixd Hooxio,
sAotiawe govatix yetany Rl OUExOITIHG TAAVTU] ETCYEVTI,
Traditional Tuscan salami with a coarse texture and aromatic fennel,
offering a rich, rustic flavor and a subtly spicy finish.

TACCHINO ARROSTO ALLE ERBE 7€
Exdexny oy yalomovda itaiuajs mpocdevans, amd gudéto oriflovs apmuatiopdve pe fotava.
Premium lalian roasted turkey breasi fillei, delicately seasoned with aromatic herbs.



