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’ ) Antipasti  (Starters)

Salumy tradizionall e sottoll
\ Traaional curred meats with vegetables /n o/ )
\ Culatello ar Zibello D.O.P,
“Culatello” (curred pork rump)
Proscutlo di Parma D.O.P. e mefone (FPiatto estivo)
Proscuutto i Parma " and melon (sammer dish)
Gnocceo Iritto

“Gnocceo Iritto” (bread dough that pufli up when deep-fied)
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pasta fresca d nostra produzione - (Home made fresh pasta)

Chicche della nonna al pomodoro
“ Chicche della nonna ” (small spinach gnocchi, with tomato sauce)
Chicche della nonna al gorgonzola
“Chicche della nonna “ (small spinach gnocchi, with-gorgonzola-cheese)
Pisarei e faso
“ Pisarei e faso "small gnocchi made with breadcrumbs and flours whit a tomato and bean sauce

Tortelli di ricotta al burro e salvia
“Tortelli “ filled with -ricotta’- (with a butter und sage sauce)

Tortelli di ricotta ai funghi porcini : -
“Tortelli “filled with -ricotta” (served with a “porcini” mushroom sauce)

Tortelli di zucca con burro e salvia (solo in stagione)
“ Tortelli "filled with pumpkin (served with a butter and sage sauce (when
Anolini in brodo con ripieno di stracotto. (piatto soltantvotmvemab)
“ Anolini " (meat filled past served in broth ) -Winter dish-




