KEY ALLERGENS:

@ sulfur
o~ dioxide

peanuts

%gluten @milk

Y O
oya ®@sesame
Qmustard @ egg
£ @

® nuts
c/

ALL DISHES ON THE MENU ARE PREPARED
IN' A SINGLE KITCHEN, SO WE CANNOT GUARANTEE
THE ABSENCE OF ALLERGEN CROSS-CONTAMINATION.
PLEASE INFORM OUR STAFF IF YOU HAVE
ANY FOOD INTOLERANCES OR ALLERGIES.

*Some products, in certain seasons, may be frozen or deep-frozen either in-house or externally
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NONNo Andrea's sweets

CaKes, baked go0ds, cooKies, creamy treats, ice cream... g

Everything is lovingly prepared and baked fresh in our agricucing, our farm Kitchen.
We use eqgs, milk, and butter from local farms, along with other simple, natural
ingredients carefully selected by us.

PASTRIES AND BAKED GOODS

prepared with simple ingredients*

@ NONNO ANDREA'S CHIOCCIOLA § Q@
plain 140 filled 1,90
@
&

OUR CROISSANT ¥ @3
plain 1,40 filled 1,90

filled with your choice Of :

v Vanilla custard @

o Our Apricot, lemon thyme and chamomile compote
o Our Concord Grape compote

o Our BlacKberry and strawberry compote

o Our Hazelnut and cocoa spread 95 (3

o Our Pistachio spread o< (1)

Q

TART with Nonno Andrea's apricot compote ¢ 450

fo PLUM and CINNAMON TART ¥ @0 550
- APPLE CRUMBLE § @& () 95 450 @j
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v LISA'S CHEESECAKE with berry coulis 4,50
BRI A

2 RICOTTA CAKE with figs and walnuts () @ ¥ 95 500

o SOFFICISSIMA LAVENDER CAKE 450
with Nonno Andrea's blackberry and strawberry compote ¥ (&5

o ALMOND AND WALNUT CAKE © 95 350

v COCONUT POUND CAKE covered in milk chocolate 4,00
B¢

» CHOCOLATE AND PEANUT BUTTER BROWNIE 4,00
VYD FEg

o CHOCOLATE BROWNIE ¥ (@3¢ with yogurt cream @ v
and Nonno Andrea's Concord Grape compote 4,50

v SACHER with Nonno Andrea's orange compote (@ &9 450

v FLUFFY VEGAN CHOCOLATE CAKE
with chocolate cream and berries ¥ & 5,00

OUR CREAMY TREATS §
» MASCARPONE JAR, with colfee, and chocolate 4,00

F¥OE

v BLACK TEA PANNA COTTA with maracuja sauce and
coconut crunch @ ¥ 500
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OUR STUFFED SCHIACCIATA

prepared with type 1 flour and natural leaven*

RUSTICA 1piece 550

With charred cooKed ham and Mezzano cheese ¥ ()&

accompanied by our red Ketchup i @

AGR‘COLA I piece 6,00
With slow-cooKed turKey, grilled zucchini, and robiola
cheese from local Parms @$

S

) ADD A NONNO ANDREA KETCHUP 1,00
preparated with lots of vegetables

@ choose from:

ORANGE RED GREEN PURPLE ¥ (),
delicate classic spicy fruity
PUMPKIN TOMATO GREEN TOMATO RADICCHIO
FENNEL FENNEL FENNEL PLUM
LEEK CELERY CELERY FENNEL

® >

v BEETROOT AND CHICKPEA HUMMUS 8,00
with sesame and raw vegetable crudites (vegan) Qo
v SUNSET BURGER 14,00

Quinoa and tomato burger, coleslaw salad ¥ &,
whole wheat sesame bun ¥ 0, and basil mayo & ,
accompanied by our green Ketchup i

(& >y Q) p
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OUR SCHIACCIATA

prepared with type 1flour and natural leaven*

%

CLASS'C 1piece 5,50
topped with tomato sauce, mozzarella, grana

cheese, and Oregano ¥} Q)

VEGAN 1pezzo 6,00

With zucchini, bell peppers, eggplant, carrots,

and basil pesto with pine nuts vecan ¥

é VEGETAR‘AN 1piece 6,00

topped with tomato sauce,

eg9plants, roasted cherry tomatoes,

ricotta, basil, and oregqano
PRATO 1piece 7,00

¥ @
topped with Proscivtto crudo Veneto D.O.P.,
our sweet fig compote, walnuts, and blue cheese

¥ D3OE “
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OUR COOCKIES

o LIME and COCONUT ¥1)g@d 150

2 PUMPKIN and CHOCOLATE CHIPS ¥ & 150
2 CORN with ALMONDS and SEEDS ¥ () (@95 150

o CHOCOLATE ¥ () @& 150
v WHOLE GRAIN SPELT ¥ o090 .

o SHORTCRUST BAR with RASPBERRIES VEGAN ¢ 190

D 5

v CORN COOKIE TRIO 150

2 RAISINS AND PINE NUTS VEGAN 150

g g FRESH FRUIT %é

v WATERMELON CUP with basil and Maldon salt 6,00
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NONNo Andrea’s
FARM MADE GELATO

Our farm-made qelato is created right here in
Nonno Andrea’s agricucina.
We maKe it with Pruit from our own Pfields, milk from
local farms, and other simple, natural ingredients.
Just one taste, and you'll feel as if you're walking

among the rows 0f Our crops under a summer

sunset!
choose your flavor:

» LEMON VEGAN

v DARK CHOCOLATE VEGAN
o HAZELNUT @95

o CREAMY MILK @

o PISTACHIO 0%

v MELON from our fields

v BLACKBERRY grom our hedgerows

& g

&3

 YOGURT grom local farms (2 v
% SMALL CUP E _Biccup
and biodegradable spoon and biodegradable spoon
2,50 3,50

(&) =
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3 OUR SAVORY SELECTION
). .

5 “Ue ) NONNO ANDREA'S BOARD 1500
)

the cured meats and cheeses we use come

from local producers
PorK Loin Lrom the Montello Hills, blue cheese ayo!

local coppa, mezzano cheese () (03,
and our giardiniera (pickled vegqetables),

Peppered Pancetta, and ricotta (jwith Nonno Andrea's
quince and pink pepper chutney and walnuts 9

&= ®

v BELL PEPPERS, Taggiasca olives, and Nonno Andrea’s
zucchini and chicKpea hummus ¥ R0

9 GRILLED EGGPLANTS, Nonno Andrea's lemon and basil-infused
cherry tomatoes in oil, and mozzarella om e farmers ¥ O &

o WOOD-FIRED HAM, lemon ricotta with arugula, and
Nonno Andrea's asparagqus cream ¢ @)

s =

v POTATO and aromatic herbs ¥ with Nonno Andrea's
Radicchio Rosso Tardivo cream

o EGGPLANT #1925 with Nonno Andrea's bell pepper and
aromatic herb cream

v PROSCIUTTO ¥ (192} with lime labna ()

the board is served with bread

¥ &R0
TRAMEZZINETTI 1,20

Wwe use our home made vegan mayonnaise*

CROQUETTES 2,00

prepared by us and baked in the oven*
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