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VEGETABLE TASTING MENU - 40 €

/ Amuse bouche

/ Pumpkin, saba, taleggio cheese

/ Risotto, preserved lemon, 60 month Parmigiano Reggiano 

Bianca modenese, saffron 

/ Jerusalem artichoke, black garlic, hazelnuts, caper leaves 

/ Predessert

/ Tarte tatin, apples, salted caramel

/ Small pastries
/

MEAT TASTING MENU - 50€

/ Amuse bouche

/ Beef tartare ,smoked egg yolk ,mustard ,quince

/ Tagliatella filled with Mora Romagnola pork, 

hazelnut butter, sage 

/ Duck, cinnamon, pears, endive 

/ Predessert

/ 85% dark chocolate,orange,rum

/ Small pastries
/

FISH TASTING MENU - 60€

/ Amuse bouche

/ Blue crab, bergamot, sun-dried tomatoes, taggiasche olives 

/ Fish soup, Ancient Grains casarecce pasta, bucco

/ Amberjack, fish consommé, potatoes

/ Predessert

/ Kiwi, citron, mascarpone

/ Small pastries
/

ISTINTO 70 €

7-course blind tasting 

*Mandatory for the whole table
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Beef tartare, smoked egg yolk, mustard, quince
19 €
(allergens: f, l)

Blue crab, bergamot, sun-dried tomatoes, taggiasche 
olives
18 €
(allergens: m, i)

Pumpkin, saba, gorgonzola
16 €
(allergens: b, h)

Jerusalem artichokes, black garlic, hazelnuts, caper 
leaves
16 €
(allergens: a)
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Tagliatelle filled with mora romagnola, hazelnut 
butter, sage
23 €
(allergens: b, c, l)

Fish soup, Ancient Grains casarecce pasta, bucco
25 €
(allergens: d, e, c, i, m)

Risotto, preserved lemon, 60 month Parmigiano 
Reggiano Bianca modenese, saffron
20 €
(allergens: b)

Sweet potato gnocchi, Al Cortile ragout, nettle, 
smoked ricotta
22 €
(allergens:  b, c, e )
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Duck, cinnamon, pears, endive 
28 €
(allergens: b)

Amberjack, fish consommé, potatoes 
29 €
(allergens: c, i, e, b)

Matured marbled Ox, onions, artichokes
27 €

Mora Romagnola pork, leeks, shallots
25 €

Rib-eye steak
10 €/h

Fiorentina T-bone steak
11 €/h

Pork ribs 
7 €/h 

Shrimps from Adriatico Sea
5 €/pz 
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*according to availability, served with a side dish of grilled vegetables

Giorgia Bordignon
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85% dark chocolate, orange, rum
10 €
(allergens: a,b, c, h, l)

Kiwi, citron, mascarpone 
10 €
(allergens: a, b, c, )

Tarte tatin, apples, salted caramel
10 €
(allergens: a, b, c)

Tiramisù
10 €
(allergens: b, c, l)

Cover charge
4,00 €

Allergens: 
a - nuts 
b - lactose 
c - gluten 
d - mollusk
e - celery 
f - mustard 
g - soya 
h - sulphites 
i - fish 
l - eggs 
m - shellfish
n - peanuts and derivatives 
o - sesame 
p - lupine
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