














VINI AL GALICE

La selezione al calice ¢ il risultato di un lavoro quotidiano di ricerca
e assaggio. La cantina continua oltre la carta: molte delle etichette
custodite possono essere degustate anche al calice, con una
proposta che va dai 7 ai 15 euro, variabile in base alla tipologia

e alla rarita del vino. Lasciati guidare dal nostro staff.

BIRRA SFINA

MENABREA 5.5 euro

Pils 55 | Pils 5,2% vol.
330ml

BIRRA VETRO

B DUPONT

Saison Dupont 6 euro
Saison - 6,5% vol.

330ml

BRAUEREI MAISEL
Maisel's Weisse 7 euro
Weisse - 5,2% vol. - 500m
BRUGS TARWEBIERL
Blanche de Bruges 7 euro
Blanche - 5% vol. - 330ml
CERVEZAS ALHAMBRA
Alhambra Reserva 5 euro
Bock 7,2% vol. - 330ml
BUDWEISER BUDVAR
0.5% vol. - 330ml 4 euro

LA VILLANA
Rude 6.5 euro

American Pale Ale - 5,2% vol.

330ml

BIRRA LATTINA

TO QI

DIPA 11 euro
Double Ipa - 8,7% vol.
440ml

JOPEN

SeaWater 7 euro
Session Ipa - 4,5% vol.
330ml

COLLECTIVE ARTS
Hazy State 10 euro
Session Neipa - 4,1% vol.
LA VILLANA

Squillo 6.5 euro
Pils - 5% vol.
330ml

SIERRA NEVADA

Pale Ale 6 euro
Pale ale - 5,6% vol.
330ml



BEVANDE

Acqua Liscia 2.5
Acqua Gassata 2.
Acqua Panna 5

Acqua San Pellegrino 5
Galvanina 4

Molecola Classica 3.5
Molecola Zero 3.5

COCKTALL

Green Tonic 8

london dry gin, cordiale al basilico, acido citrico,
anidride carbonica, organics tonic.

Orange is the new Spritz 8

aperitivo italiano, liquore al mandarino, organics
black orange, acido citrico, anidride carbonica,
vino spumante.

Negroni Primordiale 8

london dry gin, bitter alla vecchia maniera,
nocino, anidride carbonica.

Amaricano 8

vermouth francese, rabarbaro, organics black
orange, acido citrico, anidride carbonica.
Ciccios 8

lemon leaf cordial, liquore alla pesca, vino
spumante, acido citrico, anidride carbonica.
Palomino 8

tequila, cordiale al pomodorino, triple sec,
acido citrico, anidride carbonica, organics
ginger beer.

Eazy (Analcolico) 8

soda all’ananas tostato, cordiale alla menta,
bitter al limone, acido citrico, anidride carbonica
organics ginger beer.
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frittatina classica 4
bucatino trafilato al bronzo, macinato di scottona,
*piselli, pancetta tesa, fonduta di gran moravia.

ALL. 1-3-7

b1 [ ]
« crocche classico 25
patate rosse, provola affumicata, fior di latte,

grattuggiato di parmigiano reggiano e basilico
da idroponica.

ALL. 1-3-7

margherita s
fior di latte baciato dalla bufala, pomodoro
ed olio evo.

ALL. 7

)
°* mannara s
pomodoro, aglio, olio evo, origano.

ALL. -

super cosacca

pomodoro in polpa stracotto, cornicione laccato
al burro, pecorino muletrum grattugiato, olio evo.

ALL. 7

* Mozzarella di bufala delattosata disponibile con supplemento di 3 euro.

@ Prodotto disponibile anche vegano.



formaggi e pancetta

provola baciata dalla bufala, fonduta di blue

di bufala, pecorino muletrum, croccante di grana
padano, pancetta contadina, olio evo, pepe

da mulinello.

ALL. 3-7

« ai pomodori 1
mozzarella di bufala, doppio datterino del nostro

orto, giallo e rosso, crema di pomodorino arrosto
e parmigiano di bufala 40 mesi.

ALL. 1-7

la mia diavola
fior di latte baciato dalla bufala, pomodoro cotto,

salame napoli, pecorino muletrum ed olio
al peperoncino.

ALL. 7

8
caprese al limone s
con crema pasticciera al limone.
ALL. 3-8

* Mozzarella di bufala delattosata disponibile con supplemento di 3 euro.

@ Prodotto disponibile anche vegano.



Change is th
tradiﬁonwergs(;:elyct.



)

The best way to discover Cambia*Menti
40 euro per person

the gesture

Classic crunchy multigrain base, buffalo
parmesan cream, buffalo butter and Neonia
extra virgin olive oil.

red thread

Small tomato pan pizza, buffalo-kissed fior di
latte, red datterino cream from our garden,
marinated beefsteak tomato, chopped basil,
Matese oregano and tomato powder.

staff shortage”™
Small hemp-dough pizzetta with peeled yellow tomato
without salt, mayonnaise with marinated Cetara

anchovies and colatura, green sauce, Maldon salt
and Mediterranean herbs.

montanara champion

Burntwheat dough, ancient Naples tomato,
three textures of parmesan, basil pesto.

graft

Cocoa PanVitiello, buffalo-kissed provola, roasted
peach with smoked paprika, crispy black pig
pancetta, traditional balsamic vinegar of Reggio
Emilia PGI and rocket pesto from our garden.

Ask the staff to receive the detailed menu.



HERE THE TovRNEY BELIVS. SMALL TASTINES THAT
INTRO0OVCE THE PriLoSoPHY oF cAMBIA-IIENT:
SELECTED INEREDIENTS, SIMPLE LESTVRES, IPEAS THAT
BECOME FLAVOVA.
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classic frittatina s
bronze-die bucatini, Scottona beef mince, peas,
pancetta, Gran Moravia fondue.

ALL. 1-3-7

cacio e pepe frittatina -

bronze-die bucatini, Pecorino Romano sauce and
black pepper.

ALL. 1-7

altemative frittatina -
out of the ordinary, constantly changing according

to creativity, seasonality and research. Ask the
dining-room staff which version is available today.

ALL. 1-3-7

« frittatina for everyone

naturally inclusive, created to suit different tastes
and to be enjoyed by everyone. It follows the
kitchen’s inspiration and research. Ask the
dining-room staff which version is available today.

« classic crocche 25
red potatoes, smoked provola, fior di latte, grated

Parmigiano Reggiano and hydroponic basil.
ALL. 1-3-7

potato dippers’ s

@ Prodotto disponibile anche vegano. | * Prodotto abbattuto o surgelato.



NOT EVERUTHING WE BAKE FolLlLoWS THE SAME PATH.
HERE, DovbrS TAKE DIFFERENT RovTES, CooKivg
MMETHOOS CHANLE AND TEXTVRES EVol VE.
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traditional montanara
double-cooked, slow-cooked crushed tomato,

Parmesan fondue and grated Parmesan, basil pesto
and extra virgin olive oil.

ALL. 1-7-8

montanara napoli

double-cooked with slow-cooked tomato, chopped
capers and olives, green sauce, Matese oregano,
garlic oil and Cetara anchovies.

ALL. 1-4

| wanted to be a hamburger 1

fior di latte “kissed by buffalo”, Marchigiana beef
tartare, onion marinated in raspberry vinegar, garlic
oil, peanut butter, hydroponic lettuce, mustard and
cucumber sauce, Cetara anchovies.

ALL. 1-7-8

my one with cured ham s

pan pizza with fior di latte “kissed by buffalo”,
buffalo stracciata, Parma prosciutto crudo, crispy
Grana, basil pesto, Parmesan fondue and extra
virgin olive oil.

ALL. 1-7-8

certezza

pan pizza with eggplant parmigiana
from our fields.

ALL. 1-7-8

* | actose-free buffalo mozzarella available with a €3 supplement.
* Olives may contain pits.



DEFIVED AS "THE GENESIS" BY cEcCio, BECAVSE (T
(S THE 0R1LIN oF EVERUTHING. TWADE WiTw FLoVRS
SELECTED BY HiIM, vSING THE TRADITIONAL ¢6%
BILA TECHMIGVE, oNE oF THE oLOEST
BREAD-MAKING TECHMGVES (N THE WolLOD.



negative review 1 oo g
buffalo mozzarella, Corbara cherry tomatoes, 24
slow-cooked Corbara tomato sauce, basil pesto,

Sichuan pepper, secret ingredient and

lemon-flavoured extra virgin olive oil.

ALL. 1-7-8-9-10

jamon multicolor

fior di latte “kissed by buffalo”, Iberian jamon,
multicolour chard and its stems, hazelnut

mayonnaise, black olive powder, extra virgin
olive oil.

ALL. 1-7-10
persistence s
provola “kissed by buffalo”, marinated Cetara

anchovies, Cinta Senese lardo, parsley, fermented
garlic cream, Taggiasca black olives and raisins.

ALL. 1-3-4-7
bestiale
provola “kissed by buffalo”, chilli pepper,

Black Angus carpaccio and mizuna, mustard
and cucumber sauce, extra virgin olive oil.

ALL. 1-7-10

nerano in san leucio

fior di latte “kissed by buffalo”, two textures of
zucchini from our garden, fried and carpaccio,

zucchini flowers, Provolone del Monaco, basil
and lemon mayonnaise.

ALL. 1-3-7

tuna and onion s

provola “kissed by buffalo”, crispy onion, onion
marinated with raspberry and honey, tuna sauce,
tuna belly and chives.

ALL. 1-3-7



deep currents 2 Rovyp

buffalo mozzarella, Mazara del Vallo shrimp
carpaccio and its shrimp bisque, samphire and
mixed herbs dressed with chive-flavoured salt.

/22)4

ALL. 1-2-7

fo tomatoes

buffalo mozzarella, two types of datterino tomatoes
from our garden — yellow and red — roasted cherry
tomato cream and 40-month aged buffalo
Parmigiano.

ALL. 1-7

cheeses and pancetta

provola “kissed by buffalo”, buffalo blue cheese
fondue, Pecorino Muletrum, crispy Grana Padano,
country-style pancetta, extra virgin olive oil

and freshly ground pepper.

ALL. 1-3-7

my diavola

fior di latte “kissed by buffalo”, cooked tomato,
Napoli salami, Pecorino Muletrum and chilli oil.

ALL. 1-7

super cosacca 1o

slow-cooked crushed tomato, butter-glazed crust,
grated Pecorino Muletrum, extra virgin olive oil.

ALL. 1-7

old school market s

roasted pepper cream, mushroom-style eggplant,
fried zucchini, black olive powder and red datterino
tomato from our garden.

ALL. 1-7-8-9

* [actose-free buffalo mozzarella available with a €3 supplement.
* Olives may contain pits.



Rovp S1C
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margherita buffalo mozzarella 1

buffalo mozzarella, tomato and extra virgin olive oil.

ALL. 1-7

margherita s
fior di latte “kissed by buffalo”, tomato and extra virgin
olive oil.

ALL. 1-7

napoli o
tomato, chopped black olives and capers, garlic, oregano,

Cetara anchovies and extra virgin olive oil.

ALL. 1-4

o
e Mannara s
tomato, garlic, extra virgin olive oil, oregano.

ALL. 1

margherita provola and pepper o
provola, tomato, Sichuan pepper, extra virgin olive oil.

ALL. 1-7

« margherita for everyone o
cashew cheese, tomato, toasted black pepper, extra

virgin olive oil.
ALL. 1-7-8

* Lactose-free buffalo mozzarella available with a €3 supplement.
* Olives may contain pits.

@ Product also available in a vegan version.



food allergen table

10.

11

12.

13.

14.

Gluten: cereals and derivatives, such as wheat, rye, barley, oats,
spelt, kamut, etc.

Crustaceans: both sea and freshwater crustaceans, such as
prawns, shrimp, scampi, lobsters, crayfish, etc.

Eggs: all foods containing eggs, even in small amounts, whether
cooked or raw, such as mayonnaise, emulsifiers, egg pasta, sweet
and savoury doughs, creams, ice creams, etc.

Fish: all types of fish and derived products, including isinglass,
except in rare cases.

Peanuts: peanuts and derived products, or products containing
them, such as peanut oil, peanut butter, peanut flour, creams and
snacks.

Soy: soy, derivatives and products containing this ingredient, with
exceptions for some derivatives such as refined soy oils and fats.
Milk: milk, derivatives and products generally containing lactose,
with the exception of whey used in the production of alcoholic
distillates.

Nuts: pistachios, almonds, hazelnuts, walnuts and all varieties of
nuts, derivatives and products containing them.

Celery: present as an ingredient, even in small amounts, or in
derived products such as broths, soup preparations, sauces and
vegetable concentrates.

Mustard: mustard and mustard-based products, present as an
ingredient even in small amounts, or in derived products.
Sesame: whole sesame seeds, such as in bread and biscuits, or
sesame used as an ingredient or derivative, even in traces,
sometimes mixed into flours and seasonings.

Sulphur dioxide and sulphites: in concentrations higher than 10
mg/kg or 10 mg/l, usually present as preservatives in canned fish
products, pickled, oil-preserved and brined products, jams,
vinegar, dried mushrooms, soft drinks, fruit juices, etc.

Lupins: present as an ingredient, even in small amounts, or in
derived products. Due to their high protein content, they are often
included in industrial and non-industrial vegan products such as
burgers, vegan cold cuts, flours and similar products.

Molluscs: molluscs and seafood, present as an ingredient or as a
base for derived products.

Information regarding the presence of substances or products that cause
allergies or intolerances is available by asking the service staff.

Cover charge: 3 euro



