BUON APPETITO

da

Carlo e Antonella ‘

e






BIRRE - BEER

Birra(bionda'alla/spina)’ G micoslafsii s . o fpeg s D 4 et s ral SRV L N, LA € 3,50
12 e Y S SONRICR el U () N RIDE S I s ST TR U TN € 6,00
Uarg A T RO ERAT SYRATIR & AR SR A I R € 15,00
Birra rossa alla spina GBIt St kLIS R S s KB LR ST Rt S WEELL S € 3,50
e 00 T R T TN (IR RIRCPAR LS, AL, ARSTY ' RS o R ot b Py € 6,00
18 ar/ah, SO0 o SR IRY IS NAT AN W IR (1)1 080 8 ARV ST R o 38 € 15,00
Jafsige 12 ol RTMOANER NOSE DGR AV [0 § oS, set” o0y AR SURRrg 8 S0 Vb 0 )/ SR 0 (T 0 B VERRAR B SR ) T A TR Y € 4,00
it STl e TR TR TR Ut AN A Be2e. o TR Sl SRR L AR - 1A S DI YL IR TR R €7,00
Menabrealoaelty. i ntrr SRR s A R 1 S L LD L R Aol e N Y TR S T m e B SN TR €5,00
EnpulpsiBlonde 75 vl o8 LISAT 2 U0 2 BN SRS EANE ) B (RN R ol LS. 2 20T TGN W0 o, € 14,00

BEVANDE - SOFT DRINKS

Coca Cola alla spina piccola ' .......................................................................... € 3,00

Imediawrl i L od A RS I P AR S N sl e T i € 5,00

Bibitcnilattinadysh Lt idbind ¢ SINEEgROV LR | SOy Aie g 1200 3 Jee TN DY S0 B8 LW AR, € 3,50
)

Acqua € 2,00



VINI BIANCHI - WHITE WINE

Vino delliigasal (batsgliaf7Scll) jhad S 8 L0000 1L b oo TPy, (il (79 0, L. S € 10,00
Wine dellaveasa ( 5OcIE, (ol anassareiorad: U3 R e. Wl 10 ohe e L LIRS TR BT, P AN e B € 6,00

Vino della casa frizzante (alla spina 1L) T S TITPTPPPN PP € 10,00
Ving'della easa frizzante; (alla'spingis0dl). Lo .o o X cllen i L Lo HERNE Sn LAE RO s € 6,00

Pitiotygmiigion BRI 10 RERITININ )\ S50 0 SO B A 0.2 ORI I R LA € 15,00
Fallanghigeh iV . & Setfs R A Eatal Oa b e, 107 v, 0 50 A IR .50 00 e S SEPAC LA FU T Bt L I, it | € 18,00
Greco diduto, Bl LU E T U NG L S T Dl SR AL L S A € 18,00
Passerbinade . b8 81U W O MDRECT SR e T AT AT T AN S T L A T € 18,00
Ohardannhays UYL TR ATRR 0/ L TN TECT L £ IIL e St SR RO 3 Y, bR X. € 18,60
| artor-(cteed SV o B A B0 0 ¢ o TN TR Ty 5 B IR 1 T bl S R 0 S (I T 2 3 B € 18,00
RESC i LI ale o e 18 A gt et Bt 0 N B S 1 L O B s VT e LT R il € 18,00
Spumante dolcen/e Brint (££.go {0 Ut & Sl N LIRS S e 611150000 2 U S W YR € 20,00

VINI ROSSI - RED WINE

Vino della casa (bottiglia 75cl) ...... PUPRANEN S PR RN /b I IR0l T o R AR e i el . (R € 10,00
Vin(; della,éasal (bottiglia: SO VNS bt e, s g MO LTt i DR e el T B € 6,00

Bhibkitl Tascan®! v, -0, THARE S TR IR U & W T L T 3 S 08 2 4 14 LY AL WP e Nl € 15,00
Morellino ........!  SIIREET0 e 0 1T AL AR AR IS TUT SR P ) A0 1o [EVRSSE PATRE Y, 3 0 M o) Y € 15,00
Santhl Griltina, X St AR 1 TN Tle . oA a 8200 e i R S SO TR N AT e Tk IR € 15,00
)21 o TS T QTR SRR SRICSIL B 1S 3 o A S0 BAOBIS (40 T8 IE R A te) . € 14,00
Wigant Classido s, S5 AU TTERTUONEE SN SN L XY HIURRTS S50 5 NS LT UM AL S M s s € 25,00
Chidhtl (ClassiqosRiserya b L e, SRS S R Mo T L e O s WL L) S el € 30,00
Nobile Montepulbiane 4y o 8.5 0 o8, £ MR NG S G0 B L8 41 28 DL b SRS e 0 e € 30,00
RpsSg Montalcing ¥ 57, £ & S ftd L Vit 1 .0 G DAttt LN 5 0 ) SRS VN N D SR A, o M St € 30,00
Brunello Montalcino & . \x Bt & 70 00 N0 L IRt i ................................................... € 50,00



'y

ANTIPASTI - APPETIZERS

Tagliere di affettati e formaggio, min. 2 persone ......................coooiiii

(Platter of cold cuts and cheese)

Crostini misti MIVA ...l 2RISRl o SOVl Y

(Typical slices of bread spread with different toppings)

Bruschettajalfpomad oro! (REsom gy 4 . e ¥ LIV ERLL Ui e N EAR AL e et M T

(Typical “bruschetta” with fresh tomatoes)

Salamielbasereotigh b LRtV L RS A~ S0 BTE 08 0 RSt N I IR B b

(Italian local salami)

Antipasto misto MINVAY R SR 8 h 0 T Saht S AR e LR T LY e

(Mixed hors d’oeuvres)

Prosciutte crudo At . 28 1 ek 15 ds Tad dlb WAL Nttt S0 001001 UM 6 MDAV I N0 A 00

(Raw ham)

Prosciutto qnidd eimozrarella /i N R8T s nair a Suss w L BT RN LT i sy

(Raw ham and mozzarella)

Caprese ¢on ozzarella’ di Bufila e 1o WEWAL S8 T e S BNl SR L

(Rounds of “ Bufala’mozzarella alternating with slices of tomato)

Bresaciaicondita: - s y8 el 1T ol of e (18 4 v BT UL RS N o e e ST R

(Air-dried salted beef with dressing)
)

............ €10,00
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PRIMI PIATTI - FIRST COURSE

Penne al\pgmadoroleibasilicop:: 1885w far o 855 5 adh ds AT NSt AU A ARt N
("Penne” pasta with tomato sauce and basil)

Pénne all arrahbiatd i LAl Sy SN i MRS ClLes P URLIAE B T a0 PRSI, 7 Mol M Ak N
("Penne” pasta with tomato sauce, garlic and red peppers)

Rennetalifagiiieg .18, 5 DLANAY SRS AP RS0 U R A L0 B L S P o L W M Dl VGl )
("Penne” pasta with meat sauce)

Pennesai 4" foriaggi (4 FFM e ST ) U RESEIA T U Ve L Ty S Y e R S T A
("Penne” pasta with four different types of cheese)

Spagheptial pomiodotreteasilied s, 3. 510 Lo S0l 00, JI0 SO MCHIE C3e 1h 1R, St 5 T £ S0
("Spaghetti” pasta with tomato sauce and basil)

Spaghttivallajanb onana 30U e VAN A UgeE T s o, Do b Sy L B e L T e e
("Spaghetti” pasta with eggs, Parmesan cheese and diced “guanciale”)

Zuppa divertdure) o te P 8! e LR B T AR INICE et SRS LU Lo R I e L
(Vegetable soup)

Tagliatelleal ragnPdiscarie).hd 8 S S0 0 S LSS, Siaa AHEALL L 8 (0o LA AL I SRR, R (e
("Tagliatelle” pasta with meat sauce)

jlaghiatellcanPorcin (e 20 S 4% LY. (0 0 M s N Sl AN s S S S e Do VR
("Tagliatelle” pasta with Porcini mushrooms)

TontellindpinhG e propeitiftig I ol T WAL G0 e LU St I L o L
("Tortellini” pasta with ham and single cream)

Wortelling bliraot difcatng L 17, LTg S SUN 1 oy 4 v 00 s . IR pe LY. a0 U T L AR el
("Tortellini” pasta with meat sauce)

Gnocchi alla Sorrentina (pomodoro, mozzarella, basilico) .....................o
(“Gnocchi” pasta with mozzarella, tomato and basil)

[ ]
Gnocchi alla Miva' (4 formaggi, spinaci, pOrcini) ..............ccceiiernmmiiiuiieeeeeeeeeennniininnenens
("Gnocchi” pasta with four different types of cheese, Porcini mushrooms,spinach)

et eV o0 oit vig TAATIEIN NS sl Sl Ll Sy SRR Y ) SR} K GENOR R AR 1 e R ERN Y
("Ravioli” pasta with Porcini mushrooms)

Ravioli alla Miva (4 formaggi, spinaci, porcini) .4........cccoeiuiiiiniiiniiiniiiinini e,
("Ravioli” pasta with four different types of cheese, Porcini mushrooms,spinach)

Risptteji 4 dormapgirs. | 1A L8 LEITAELS e FIRSPAGE LIS LR S T ECAE UL L0 U S HECRE 3. Wl S A
("Risotto” with four different types of cheese)

Rabvgllita ). s £ 8 20 o ghobts o e s DRSS L L T I SOty L AL 30 0 £ R S AR e 2
(Bread soup with vegetables) '



SECONDI PIATTI - SECOND COURSE

Bistecca di manzo (1 etto) (esempio 7 etti = 35,00€) .......uiiiiiiiiiiiiiiiiiii i
(Florentine steak) (3,53 oz.)

Salsicgiathastrand alla origliaMb NS IRslcE, .1 o8 R, L Sl O E O B S L a0
(Local grilled sausages)

Fettina di vitello alla griglia ...................................................................................
(Grilled veal)

Beaciola'dli Paaidl e’ allaprifsliay s A0 L u Lo, PO GE RSN 8000 A% OB B Ll L e e
(Broiled pork chop)

Petto di pollo alla griglia .......................................................................................
(Grilled chicken breast)

Rettoldipollofaiiporeimt e st is 5 £1: S h i) ST Ly 540, (18 10 1 VR A T 6 Y, B R
(Chicken breast with Porcini mushrooms) “

Petto di pollo Miva (spinaci, mozzarella, porcini) ... ........occoiiiiiii b,
(Chicken breast with spinach, mozzarella and Porcini mushrooms)

Sealoppinalalimene B 2L 5058 e O Figatl A g L e LoimyTh B8 S e A St e (UL AL gh s
(Veal escalope with lemon)

Nealoppina alla pizzaiolap 3t L35 8 W 0L 0R AL R ! o RIS S A, o gk St S R RS
(Veal escalope with “pizzaiola” sauce)

Cotblestatallal milankse B AUNATCENATEIY L s i TR MR N T Sl Sl RO e e
(Milanese veal cutlet)

Carf)accio difilgtke con Tueola chowamarvl. R eeh L RS shu i 1 SOV SRS VI S 1 0 G
(Thinly sliced raw beef drizzled with olive oil, lemon juice, arugula and Grana cheese)

Filehtotallaforighin fa), AN VIS DS CORRLRS, AT IELL ¢ SL RN A Rt S Rt L SR DT
(Grilled fillet)

Fil€tto, diporainii ) v Ui s Cect alyss 3 s et e Tr 8. T0 baii § all[S SRR 0 2 ST S au st n e i) . ¢
(Fillet with Porcini mushrooms)



SECONDI PIATTI - SECOND COURSE

(lagliatd wucola € rosmariilgu sttt . ol o eoa 0 ALY e L LT PN SR L L L s € 18,00
(Steak with arugula and rosemary)
JTaplidra ai poreini’, AV LIVMERIE LRI .1 o8 ., 28 UL O I St A L L et L € 20,00
(Steak with Porcini mushrooms) - :
Misto/di formaogt M. 20 Ml Al =, 1 T AT VL O SRR LA P SR € 10,00
(Cheese board)
Mpzzat'ella Wi Bhfala". B fogrl ey S 8 ¥ L A AL S DA RN i b A o A e i € 8,00
("Bufala” mozzarella)
Insalata gigante (tonno, mozzarella, crudite di verdure, etc.) ... € 38,00
(Big salad with tuna, mozzarella, vegetables crudites, etc.)

CONTORNI - SIDE DISHES
Hak iy fritre /i e 1651 5 MU TN BV A0 o TN TR DRt 0V DY wde A s LN L € 3,00
(French fries)
Edgifllibiangh#loscanmi sy, 3 AR FEA ol g af e e i), CORL N o Lo D 0 s MR LAk 53 € 4,00
(Tuscan white beans with oil)
Insalata mista di stagione ............ ARty o " LR FERRTEET LIS, B 10, O 48 4 SXMBTE It IR T € 4,00
(Mixed salad with seasonal vegetables)
Yegdure alyvaporcy s Qoant. At TNVEL Y 2 Te kL St ] L o8 B ) S MUER ) L I T e e € 4,00
(Steamed vegetables)
Misioteiwerduragllatr ohinante sl & FoIWS SR ML Sarin 6.8, T2t oSl oA b r o e b LSS L € 4,00

(Mixed grilled vegetables)



MENTI DI PESCE - SEAFOOD MENU

ANTIPASTI DI PESCE - SEAFOOD APPETIZERS

Antipasto misto di Mare ............................ SIS 4 st . LN LR Yt WL R i} € 18,00
(Seafood mixed hors d’oeuvres)

ImpepataldiicoZzer . % Wil flae Rl b 2o BTN e e e At SRR L e L R e B € 10,00
(Peppered mussels)

SEbirNelly © el Re oo fol AN 0 MR s SURON TS O BESRTRINNs 4 1) 441 A0 A8 AWUEFRIRLES S (i (30 € 15,00

(Saute of mussels and clam)

InSalagaldirmareiy. (B S SR A, o L TS R DS e R g (T T N L AR € 18,00
(Seafood salad)
Insalata!di polpol con’ patate lesse) & . 4. .tk A IR L A AR e UYL S s I Dl ke T ... €20,00

(Octopus salad with boiled potatoes)

PRIMI PIATTI DI PESCE - SEAFOOD FIRST COURSE

Npaghetivalle fihoole Masnin b L0 SL o BUr A N S uRs.. 20 RS EL RN Lowd T, S ) g € 15,00
("Spaghetti” pasta with clam)

Spaghicitifallo’sgomlitill s ause i ety 5 it BUTAT A FHALE U o i L S LU LA S ) € 15,00
(Shellfish ”Spaghetti” pasta) .

Bictalls Bucianas s @ 508, . RS Ty) Milwd UL P Ia I v e [ T s AR S 100 5y TLUER 4 G € 15,00
(Luciana’s “Pici” pasta)

Rigiiallp scbgalic’d. i, 45 R0 KL AN & bl b 00 S MR iAol S R R A € 15,00
(Shellfish “Pici” pagta)

Paceheriidi- frutidi hidlalty o s M  t h y tofa.b AH g v SR L T € 15,00
(Seafood ”Paccheri” pasta)

Risotto dllatPeshatara & os S a il b i et 28 Yl L L e 1 s <X T S s € 15,00

(Pescatora’s “Risotto”)

N.B: Per esigenze di mercato alcuni prodotti freschi potrebbero essere sostituiti dal surgelato.

N.B: In order to satisfy market needs, some fresh products can be replaced by frozen products.



MENTI DI PESCE - SEAFOOD MENU

SECONDI PIATTI DI PESCE - SEAFOOD SECOND COURSE

Calamati alla griglia ... s g 00 e et s TR L R I o R M} € 18,00
(Grilled calamari)

BolipotallafEuciana). .t (4 S fube s BT 0 L0 A0IITNE, L o L b 6ot SRt RU B ot S et L € 20,00
(Luciana’s Octopus)

Peseppspaiotdllal orolia aap @ aratis s ARL UL 1AW ST A0 UCOSOMIA SR S 0 I e O S g € 18,00
(Grilled swordfish)

Carpdecio’di pesce(spada affimicato,d. . . . . .3 aid GBS LRy A8 SR S e L T € 18,00
(Thinly sliced smoked swordfish)

Grigliata mista di pesce (salmone, pesce spada, calamari, gamberoni) ............................. .... €25.00
(Mixed grilled seafood) (salmon, swordfish, calamari, prawns)

Gumberamiballalorsgliall. s 5 S0 S 01 00 SUES, JNOEY SR, R 00, (R0 N0 S SOl A € 20,00
(Grilled prawns)

Fritubid di pescet(calamari B scambetetti)f, . £:30.0 055 T VATV ST N SIS L LR € 22,00

(Fish fry) (calamari and shrimp)
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PIZZE CLASSICHE - TRADITIONAL PIZZA

Marinarei(pobaodoro; agiay i 20 W Lol e a0 U0 e 0 o T VRN SR O L8 o € 6,00

(tomato, garlic)

Marghetita (pomodero] mozzanellahrics:.. 1. ... .2 4 Bl ol S SUORIIE B BRI, 2 MU € 7,00

(tomato, mozzarella)

Funghi (pomiodarosnozzatellaffunai, ... .0 e o 0ad ot s dia MU SRS S0 LR L gL € 8,00

(tomato, mozzarella, mushrooms)

Prosciutto cotto (pomodoro, mozzarella, prosciutto cotto) ..............cceeiiiiiiiiiiiiniiininnnn. € 8,00
(tomato, mozzarella, ham)

Salamino piccante (pomodoro, mozzarella, salamino piccante) ..............cocveeviiiiniiiiiiiininn. € 8,00
(tomato, mozzarella, pepperoni)

Salsiccia (pomodoro, mozzarella, salsiccia) ....ou 0. il L LU € 8,00
(tomato, mozzarella, sausage) ‘

Wiirstel (pomodoro, mozzarella, wirstel) ... ol V88 o LI LT L G S € 8,00
(tomato, mozzarella, wirstel)

Napoli (pomodoro, mozzarella, capperi, acciughe) ...............coccoooiiiiiiii €9,00

(tomato, mozzarella, capers, anchovies)

Capricciosa (pom. mozz. prosc.cotto, funghi, wiirstel, carciofi, salamino, olive) .................... €9,00
(tomato, mozzarella, ham, mushrooms, wiirstel, artichockes, pepperoni, olive)

4 Stagioni (pomodoro, mozzarella, prosciutto cotto, funghi, wiirstel, carciofi) ...................... €9,00
(tomato, mozzarella, ham, mushrooms, wiirstel, artichockes)
&

4 Fofmaggi (pomodoro, mozzarella, formaggi misti) ...............cooooii €9,00
(tomato, mozzarella, four different types of cheese)

Tonno e cipolla (pomodoro, mozzarella, tonno, cipolla) .................o.oooiiii . €9,00
(tomato, mozzareua, tuna, onion)

Prosciutto crudo (pomodoro, mozzarella, prosciutto crudo) ............coooviiiniiniin € 10,00
\
(tomato, mozzarella, raw ham)

Verdenatura (pomodoro, mozzarella, verdure miste del giorno) .......................oooei. €9,00
(tomato, mozzarella, daily mixed vegetables)

)

Su richiesta, tutte le pizze possono essere preparate con farina integrale, con aggiunta di €1,00!

Upon request, all the pizzas can be cooked with wholegrain flour, con aggiunta di €1,00!



'~

CALZONI - TYPICAL “CALZONE”

Calzone prosciutto e funghi (mozzarella, prosciutto cotto, funghi) ...................coooin. € 10,00
(mozzarella, ham, mushrooms)

Calzone farcito (mozzarella, salsiccia, prosciutto cotto, funghi, wiirstel, carciofi) ................... € 10,00
(mozzarella, sausage, ham, mushrooms, wiirstel; artichockes)

Calzone prosciutto e ricotta (mozzarella, ricotta, prosciutto cotto) ............cveuveuviniiniiniinnn. € 10,00
(mozzarella, “ricotta” whey cheese, ham)

Calzone salsiccia e friarielli (mozzarella, salsiccia, broccoletti napoletani) ............................ € 10,00
(mozzarella, sausage, broccoli rabe)

PIZZA A METRO - METRIC PIZZA

Ta,gliere da mezzo metro

Ogni mezzo metro si puo scegliere da uno a tre gusti
Il prezzo varia dalla scelta dei gusti

Da € 18,00 a € 30,00

A cutting board with an half a meter pizza

On every half a meter pizza you can choose from one to three different toppings

The price varies with the choice of the toppings.
)

From € 18,00 to € 30,00

|

Su richiesta, tutte le pizze possono essere preparate con farina integrale, con aggiunta di €1,00!

Upon request, all the pizzas can be cooked with wholegrain flour, con aggiunta di €1,00!



PIZZE SPECIALI - SPECIAL PIZZA

Crostone completo (mozzarella, prosc. crudo, rucola, Grana, pom. fresco a fette) ................. € 10,00
(mozzarella, raw ham, arugula, “Grana” cheese, fresh sliced tomato)

Messeri (mozzarella di Bufala, pomodorini, basilico) .....................ooo € 10,00
("Bufala” mozzarella, cherry tomatoes, basil)

Caponata (pomodoro, mozzarella, melanzane, peperoni, olive, capperi) .....................ocouill € 10,00
(tomato, mozzarella, eggplant, peppers, olive, capers)

Allg noai (pgmodorg; miorzarellanoei) (¢ /. s 571013 U sy 0NN R s B R U T €9,00
(tomato, mozzarella, walnuts)

Salsiccia e friarielli (mozzarella, salsiccia, broccoletti napoletani) .....................o €9,00
(mozzarella, sausage, broccoli rabe)

Spartaco (pomodoro, mozzarella, melanzane, ricotta salata) ...................ccoii € 9,00
tomato, mozzarella, egoplant, salted “ricotta” whey cheese
) SO o4

Amaranta (mozzarella, pancetta, radicchio, pecorino) .................coooiii €9,00
(mozzarella, bacon, radicchio, “pecorino” cheese)

Miya (pemodoro, mozzarella, porciniy speck)..y. . Al bl L LUAR L LT T € 10,00
(tomato, mozzarella, flap mushrooms, speck ham)

Vaticano (mozzarella, acciughe, scarola, pomodorini) ...l €9,00
(mozzarella, anchovies, escarole, cherry tomatoes)

Mabcalzoheylatinork. .0 LV 0 1R8] U1 AN DU Ll L I IS s 0 Ml o T € 12,00
- “meta calzone e meta pizza” con:

(Porcini e tartufo) e (mozz, pomodorini, friarielli)

- “half calzone half pizza” with:

(flap mushrooms and truffle) and (mozzarella, cherry tomatoes, broccoli rabe)

Luna Rossa (pomodoro, mozzarella, capperi, pesce spada affumicato) .......................oooe. € 12,00
(tomato, mozzarella, capers, smoked swordfish)

)
Alla Luciana (pomodoro, polpo, aglio, origano) .....................c.oi € 12,00

tomato, octopus, garlic, oregano
> pus, g 5 &

DOLCI - DESSERT

GahtucciniiconVinsanto! RS Tl WG LIgUY Sid A iy Rt T8 N PRI PN jen BRI 1 BT s € 5,00
Sorbetto (Sorbet) €3,00
Macedoniddresca (Freshlfiuut salatyf, foa, g ef ns il SAely SR Al s ML s S o - €4,00
Dolci fatti in casa (da Antonella) (Homemade Antonella’s Qakes) ....................................... €4,00

o

Tartufo bianco o nero ("Tartufo” ice cream, black or white) ..........cccooiiiiiiiiiii, € 5.00






Y cangegna
%mgmma' ‘e sole e wne trade
e da 'a cangegna a luna f''a wattata,
Ue dice dinto 'a necchia: "9 vaco & casa:
¢ amaccumanne it ‘e nwnammarale.
Yoto



