OSTERIA

OURAFPETIZERS

E_milian~st31c "(Gnocco [ ritto” with smoked mountain cured ham (1) — €13.00
(Crispg fried clough Pi”ows served with smoked Prosciutto)

Mushroom tart with "ma]ga" cheese fondue and cured ham crumble (7) — €1%.00

(Savorg mushroom tartlet with local mountain cheese sauce)

Cuttlefish and octopus salad (5.9) — €15.00

(5crvcd with Icttucc, carrots, cclcrg, and citronette c]rcssing)

[Flomemade toasted bread with Paduan chicken fin saor and toasted Pinc nuts (1) —  €14.00

(-rraditional local shredded chicken marinated with sweet and sour onions)

OURFIRST COURSES

[Homemade "Bigo]i al T orcio” with beef fillet ragi (1.3.9.12) — €13%.00
(T raditional thick Venetian pasta with rich beef meat sauce)

Risotto with prawns, zucchini, and "stracciatella di burrata® (2.7) — €14.00

(Crcamg ltalian rice with prawns and fresh shredded mozzarella cream — min. 2 Portions)

Kavioli filled with boragc and Farmcsan cheese (1 .5.7) — €13%.00

(Scn/ccl over carrot cream, herb sauce, and toPPcd with shaved salted ricotta)

Homemade potato gnocchi with mushrooms, guancialc,
and choPPcd hazelnuts (1.3.8) — €14.00
(Soft potato clumP]ings with mushrooms and cn'spy cured Porlc cheek)

Fresh *Chitarra® sPaghctti with Cacio e FcPc and marinated anchovies (1.3.4) — €.15.00
(T hick egg sPaghctti with Pccorino cheese, black pepper; and anchovies)



OURMAINCOURSES

Beef tartare (1.3) — €25.00

(Served with toasted bread, sweet and sour red onions, and horseradish sauce)

Chicken alla Cacciatora® (3) — €18.00

(Hunter's stylc chicken stew with mushrooms, onions, and tomato, served with gri"cc! Polcnta)

Slow-cooked Porlc ribs with BBQsaucc (6.10) — €16.00

Baked sea bass fillet (4.8) — €20.00
(5crvcd ona bed of red cabbagc with wa]nuts, orange, and cucumbcrs)

Beef fillet with green peppercorn sauce — €25.00

Plateau skillet with mushrooms, Asiago cheese, and gri"cd Polcnta (7)) — €.18.00
(A traditional warm dish baked with local cheese and mushrooms)

Beef burgcr (1.6.7.10) — €.16.00
(Served in a bun with Cheddar, smoked Provola cheese, bacon, BPB() sauce, and french fries)

SEIFCTEDAND CERTIFIFD GRILIFDMEATS

(Portions are 250g unless sPcciFiccl otherwise)

Jrish "Scottona” beef skirt flank steak — €19.00
French "(Garronese? beef skirt/flank steak — €18.00
rish beef fillet (200g) — €22.00
Chianina beef ribeye steak — €7.00,/ per 100g

Chianina T -bone steak (]:iorcntina) — €9.00/ per 100g



OURHISTORY

" a 5Pada" (The Meat Skewer) — €20.00
(A iargc skewer Fcaturing Angus sirloin, smoked Poric CI’IOP, thin sausage,

and chicken ti'iigi'i. 5crvccl with cr'ispg french fries — T he first to introduce this in Padual)

"]i Trcspoio" ﬂ_he Mcat Kacic)

(A si-laring Plattcr oi:Angus sirloin, smoked Pork cimp, thin sausage, chicken ti'rigi-n, and crispy
french fries)

For4 Pcopic: €80.00

Fors PcoPic: €90.00

Foré Pcopic: €110.00

SIDE DISHES —€5.50

Mixed salad

Gri"cci cggp[ants and zucchini
Koastcci Potatocs

Sautécd greens

Skin-on potato wcdgcs

"]:agioii alluccelletto® (OStewed beans in tomato sauce and sagc)



OURFIZZAS WITH TRADITIONAL DOUGH

Whole wheat dougln oPtion: +€2.00
Low-glutcn dough option: + €4.00
E_xtra toPPings: l:rom €.1.00to0 €3%.00 dcpending on the ingrcdicnt

E_STNA* €11.00
(Fiorclilattc mozzarc“a, SPcck/curcd smolccc] l‘lam, Frcsh Pcachcs, gorgonzola chccsc, ﬂakcd

almoncls)

CAFRICCIOSA - €9.50

(—romato sauce, fiordilatte mozzarc"a, artichokes, mushrooms, cooked ham)

ROMANA — €9.00
(—romato sauce, fiordilatte mozzarc"a, Cantabrian anchovg Fi"cts, capcrs)

DIAVOLA — €9.50
(T omato sauce, fiordilatte mozzarella, toPPcd with sPicy Calabrian salami after baking)

MOJITO - €12.00

(Fiorcli]attc mozzarc”a, lime and mint marinated tuna, sliced tomatoes, Taggiasca olivcs)

AITUNGH] - €10.00

(—romato sauce, fiordilatte mozzarc“a, wild mushrooms, shaved Grana Fadano chccsc)

AITORMAGG] - €10.00

(—romato sauce, fiordilatte mozzarc“a, Bric, Provola, Asiago, gorgonzola, shaved Grana

Padano cheese)
4+ STAGIONI - €9.50

(—romato sauce, fiordilatte mozzarc“a, olivcs, artichokcs, muslwrooms, cooked ham)

INGLESINA — €10.00

(T omato sauce, fiordilatte mozzarc”a, Parma cured ham)

TIROLO - €10.00

ﬂ_omato sauce, fiordilatte mozzarc"a, gorgonzola chccsc, 5Pcc|g/curcc! smoked ham)

TONNOECIFOLLA - €10.00

(T omato sauce, fiordilatte mozzarc“a, tuna, Tropca red onions, caPcrs)

ORTOLANA — €12.00

(T omato sauce, fiordilatte mozzarc“a, turniP grccns/mcriaric“i, bell peppers, zucchini, cggplants)

ROMAGNOLA - €12.00

(T omato sauce, fiordilatte mozzarc"a, artisanal roasted Pork/PorcI'\ctta, stracchino soft

cheese)



FPARMIGIANA — €12.00

(T omato sauce, fiordilatte mozzarella, Parma cured ham, cggplants, shaved (Grana Padano
cheese, fresh basil)

SORRENTO - €10.00
(Tomato sauce, fiordilatte mozzarc"a, Neapolitan~sty|c turniP grecns/mcrian'e"i, ricotta clwccse,
sun-dried tomatoes, sPicy Calabrian salami)

ISOLANA — €10.50
(T omato sauce, fiordilatte mozzarc"a, capers, Taggiasca olives, onion, sun~-dried tomatoes,
sPicy C alabrian salami)

DEL CASARO - €10.00
(—romato sauce, fresh Buﬂ:a]o mozzarc“a, chcrry tomatoes, fresh basil)

DEL TROVAROBE — €11.00
(T omato sauce, fiordilatte mozzarella, sweet fresh sausage,

gorgonzola cheese, bacon, shaved (Grana Padano cheese)

DELIZIOSA - €12.00
(T omato sauce, fiordilatte mozzarella, truffle-infused cooked ham, fresh Buffalo mozzarella,
Porcini mushrooms)

BAGUETTEMATTA- €11.00

(—romato sauce, fiordilatte mozzarc“a, mixed mushrooms, stracchino somct chccsc, Farma cured

ham)

FPECORELLA- €10.00
(T omato sauce, fiordilatte mozzarc“a, cggplants, bacon, shaved Pecorino cheese)
EMILIANA - €11.00
(T omato sauce, fiordilatte mozzarclla, Parma cured ham,

honcy mushrooms,/chiodini, shaved Pecorino cheese)

LEVANTE — €10.50
(—romato sauce, Gcnocsc basil Pcsto, fresh qu:alo mozzarc"a, chcrrg tomatoes, ricotta
chccse, Taggiasca olivcs)

TIROVINO - €12.00
(T omato sauce, fiordilatte mozzarc“a, Taggiasca olivcs, Farma cured ham, fresh creamy
burrata)

DECISA - €11.00

(Fiordilattc mozzarc"a, tomato sauce, truffle cream, Porcini mushrooms, bacon, Asiago cheese)

AFFUMICATA - €11.00

(]ziorclilattc mozzarc"a, shredded smoked horse mcat/s{:ﬂacci, honcg mushrooms,/chiodini, Brie

cheese)



DOLCE -

(]:iorclilatte mozzarc"a, tomato sauce, cooked ham, zucchini, stracchino soft cheese)

BOSCAIOLA -

(Fiordilattc mozzarc"a, umpkin cream, porcini mushrooms,
pump P

SPeck/curecl smoked ham, gorgonzola cheese)

NEAFPOLITAN-STYLE THICK CRUST PIZZAS

FRESCA -

Cromato sauce, fresh BumCFa]o mozzarc”a, fresh basil lcavcs)

L AMPFARA -

(-romato sauce, fresh creamy burrata, Cantabrian anchovg Fiﬂcts)

FPARTENOFEA -

(Mozzarc“a, turniP grccns/mcriaricﬂi, sausage, smoked Provola chccsc)
FICCANTINA -
(Fiordilatte mozzarella, tomato sauce, sPicy (C alabrian salami,

bell peppers, gorgonzoia chccsc)
VIVACE -

€10.50

€12.00

€10.00

€11.00

€10.50

€11.00

€12.00

(T omato sauce, basil pesto, Taggiasca olives, anchovies, fresh Buffalo mozzarella, caper

berries)



