
MENU “GLUTENFREE” 
 
Mozzarella di bufala alla caprese G  9,60 
(buffalo mozzarella, rocket, tomatoes and basil) 
Bresaola con rucola e grana G  10,30 
(air-dried beef carpaccio with rocket, grana and buffalo mozzarella) 
Carpaccio di pesce D  10,30 
(marinaded fish carpaccio, rocket salad and dried tomatoes) 
Antipasto misto D, G                                                                               small 11,90 
(mixed starters)                                                                                         large 17,90 

 
Insalata verde  3,90 
(green salad) 
Insalata mista  4,60 
(mixed salad) 
Insalata di rucola con grana G  8,80 
(rocket salad with grana, tomatoes, pine nuts and buffalo mozz.) 
Insalata di tonno D   9,20 
(mixed salad with tuna, onions, corn and olives) 

 
Crema di pomodoro G  4,90 
(fresh tomato soup) 

 
Spaghettini   * made from cornmeal                                                           13,40 
                                 (takes about 30 minutes!) 
 
con le salsa        * raguL                                  * salmone e pepe rosaD  

                                 (Bolognese)                           (creamy salmon s.) 
                            * gorgonzola                    * puttanesca (vegan) 
                                 (creamy cheese)                    (olives & capers in spicy tom. s.) 
                            * tartufo                           * pesto genovese E 

                                 (white truffle sauce)             (basil-pesto) 

 
Dolci 
 
Panna cottaG (homemade, served with fresh fruits)  5,90 
 

Souffle di cioccolato con gelato vaniglia A,C,E  6,90 
(homemade and served warm) 



Le Pizze (Pizza) A, G  

 

Teig aus Reis und Maismehl mit Kartoffelstärke /  
Rice and corn flour dough with potato starch 
 

Spianata al rosmarino  9,40 
(fresh rosemary and olive oil) 
Marinara  10,70 
(tomato sauce, garlic and parsley) 
 

Margherita  G 11,60 
(tomato sauce, mozzarella and basil) 
 

Cardinale  G 12,70 
(tomato sauce, mozzarella and ham) 
 

Funghi G 12,70 
(tomato sauce, mozzarella, mushrooms, grana and oregano) 
 

Napoletana AG, D 13,10 
(tomato sauce, mozzarella, capers, anchovies and oregano)  
 

Prosciutto e Funghi  G 13,40 
(tomato sauce, mozzarella, ham and mushrooms) 
 

Tricolore  G 13,80 
(tomato sauce, mozzarella and rocket) 
 

Bologna G, L 14,40 
(tomato sauce, mozzarella, bolognese meatsauce and grana – spicy!) 
 

Vegetariana  G             14,90 
(tomato sauce, mozzarella and vegetables) 
 

Giovanni G 14,90 
(without tomato sauce, mozz., fresh tomato slices, rocket and grana) 
 

Quattro Formaggi  G 15,20 
(tomato sauce, mozz., asiago, gorgonzola, ricotta, taleggio, grana) 
 

Quattro Stagioni  G 15,20 
(tomato sauce, mozz., ham, mushrooms, artichokes and olives) 
 

Milanese  G 15,40 
(tomato sauce, mozzarella and Milanese salami) 
 

Il Nido G , C 15,40 
(tomato sauce, mozzarella, spinach, ricotta, egg, grana and garlic)  
 

Diavola G 15,90 
(tomato sauce, mozzarella, salami and peppers – spicy!) 
 

Siciliana G, D 16,00 
(tomato sauce, mozzarella, tuna, onions, olives and oregano) 
 

Bufala G 16,40 
(tomato sauce, buffalo mozzarella, fresh tomatoes and basil) 
 

Del Ghiottone  G 16,40 
(tomato sauce, mozz. and San Daniele prosciutto) 
 

Maialona G 16,80 
(tomato sauce, mozz., ham, salami, sausage and salsiccia – spicy!) 
 

Salsiccia, cime di rapa e taleggio G 16,80 
(tomato sauce, mozz., salsiccia, turnip tops and taleggio cheese) 
  

Cuore di Panna G 17,10 
(tomato sauce, mozz., San Daniele prosciutto, grana and rocket) 
 

Fontana G, B 17,10 
(tomato sauce, mozz., broccoli and shrimps) 
 


