
Something extra 

● Porchetta Special
Itaalia tüüpiline, aeglaselt ürtidega küpsetatud sealiharull,  mida iseloomustab krôbe kamar. 

A typical Italian pork roll  slowly cooked with herbs, characterized by a crispy rind.
 

Panino 15.-           Pizza13.-
Porchetta, suitsutatud juustu, fiordillatte mozzarella ja friarielliga 

Porchetta, smoked cheese, fiordilatte mozzarella and friarielli

Steak 18.-
Porchetta viilud ahjukartulite ja friarielliga

Porchetta steak with oven baked potatoes  and friarielli

 Soup

● Zuppa Farro e legumi  9.-
Spelt and legumes soup with crispy guanciale (italian bacon) 

 and pecorino cheese

Starter
● Burrata and Pesto 13.-

Burrata mozzarella  served with pesto sauce , rucola salad, 
sundried tomatoes

● Bruschetta ricotta  e alici 10
Roasted bread (3pcs) with ricotta cheese , anchovies, cooked cherry toamatoes and basil

Pasta

● Ravioli ai Porcini  15.-
Ravioli filled with porcini mushrooms in butter and herbs sauce

● Rigatoni Ricotta e Melenzane    12.-
Pasta with fried eggplant, tomato sauce, ricotta cheese and basil

Pizza

● Pizza Nduja e Stracciatella 14.-
Homemade tomato sauce,  fior di latte cheese, Nduja sausage

 (spicy, spreadable pork sausage from Southern Italy) and mozzarella cream...

Main Course

● Stinco di maiale al forno con patate 20.-
Ahjus küpsetatud seakoot kondiga, rosmariini kartulite- ja tumeda õlu-sinepi kastmega

Oven baked pork shank with bone, rosemary potatoes, dark beer and mustard sauce

Dessert

● Tris Cannolo  7,5.-
3 mini cannoli with 3 different cream Classic – Pistacho - Chocolate  


