
PASTRIES AND BAKED GOODS
prepared with simple ingredients*

NONNO ANDREA'S CHIOCCIOLA

OUR CROISSANT
 
filled with your choice of :
    Vanilla custard 
    Our Apricot thyme and chamomile compote 
    Our Concord Grape compote 
    Our Straberry and Elderflower compote
    Our Hazelnut and Cocoa spread       
    Our Pistachio spread

kEY ALLERGENS: 

celery mustard egg

peanutssulfur
dioxide

milknuts

soya sesame�sh

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

plain               filled  2,00 1,50

plain               filled  2,00 1,50

Nonno Andrea's sweets
Cakes, baked goods, cookies, creamy treats, ice cream...

Everything is lovingly prepared and baked fresh in our agricucina, our farm kitchen.
We use eggs, milk, and butter from local farms, along with other simple, natural 

ingredients carefully selected by us.

PEAR CRUMBLE PIE 5,00

celerygluten soymilk mustardsulfur
dioxide peanuts eggsesameKEY ALLERGENS: nuts �sh

ALL DISHES ON THE MENU ARE PREPARED IN A SINGLE KITCHEN, SO WE CANNOT GUARANTEE THAT THERE WILL BE NO CROSS-CONTAMINATION WITH ALLERGENS

*Some products, in certain seasons, may be frozen or deep-frozen either in-house or externally

celerygluten soymilk mustardsulfur
dioxide peanuts eggsesameKEY ALLERGENS: nuts �sh

ALL DISHES ON THE MENU ARE PREPARED IN A SINGLE KITCHEN, SO WE CANNOT GUARANTEE THAT THERE WILL BE NO CROSS-CONTAMINATION WITH ALLERGENS

*Some products, in certain seasons, may be frozen or deep-frozen either in-house or externally

BAKED CREAM TART 
topped with fresh strawberries

 5,50

gluten

CARAMEL WALNUT TART 5,00



With charred cooked ham (from local farm co-ops) 

and Mezzano cheese (from local farms) 

accompanied by our red  ketchup       

6,501 piece

OUR STUFFED SCHIACCIATAS
prepared with type 1 flour and natural leaven*

preparated with lots of vegetables
choose from:

1,00ADD A NONNO ANDREA KETCHUP

delicate
PUMPKIN
FENNEL
LEEK

classic
TOMATO
FENNEL
CELERY

spicy
GREEN TOMATO

FENNEL
CELERY

fruity
RADICCHIO

PLUM
FENNEL

ORANGE     RED        GREEN        PURPLE       

ALMOND AND WALNUT CAKE  4,00

FLUFFY CHOCOLATE CAKE 
with chocolate cream and berries

5,50

CHOCOLATE AND PEANUT BUTTER BROWNIE 4,50

SACHER with Nonno Andrea's orange compote  5,50

STRAWBERRY and MIXED BERRY CHEESECAKE  5,50

CHOCOLATE BROWNIE           
with yogurt cream   and Nonno Andrea's Concord Grape compote

 4,50

OUR CREAMY TREATS

CREAMY DARK CHOCOLATE 
with raspberry sauce and almond streusel

MASCARPONE VERRINE
with coffee cream and chocolate

5,50

 4,50

 5,50

With a Casatella cheese (from local dairy farms) and 
pistachio pesto cream, Mortadella, and crushed 
pistachios 

7,001 piece

CARROT CAKE with lemon glaze and toasted almonds

SFIZIOSA

RUSTICA

celerygluten soymilk mustardsulfur
dioxide peanuts eggsesameKEY ALLERGENS: nuts �sh

ALL DISHES ON THE MENU ARE PREPARED IN A SINGLE KITCHEN, SO WE CANNOT GUARANTEE THAT THERE WILL BE NO CROSS-CONTAMINATION WITH ALLERGENS

*Some products, in certain seasons, may be frozen or deep-frozen either in-house or externally

celerygluten soymilk mustardsulfur
dioxide peanuts eggsesameKEY ALLERGENS: nuts �sh

ALL DISHES ON THE MENU ARE PREPARED IN A SINGLE KITCHEN, SO WE CANNOT GUARANTEE THAT THERE WILL BE NO CROSS-CONTAMINATION WITH ALLERGENS

*Some products, in certain seasons, may be frozen or deep-frozen either in-house or externally

VEGAN



FRESH STRAWBERRY BOWL 
with yogurt cream, lemon zests, and maldon salt

CLASSIC 
topped with tomato sauce, mozzarella, grana 
cheese, and oregano

1 piece 6,00

VEGETARIANA
topped with mezzano cheese, grapefruit and 

mint ricotta, wild hops (wild asparagus), 
and red chard sprouts

7,001 piece

GEMMA
topped with asparagus and lemon zest cream, 
prosciutto crudo, Nonno Andrea's sweet pear and 
vanilla compote, toasted hazelnuts, pea shoots

7,00

LA LEGGERA
topped with basil pesto, pine nuts, and 
sauteed seasonal vegetables  

1 piece

6,50 VEGAN  1 piece

VEGAN  

FRESH FRUIT and YOGURT 

OUR SCHIACCIATAS
prepared with type 1 flour and natural leaven*

OUR COOKIES

CORN with ALMONDS and SEEDS

CHOCOLATE
WHOLE GRAIN FARRO
CORN COOKIE TRIO 

RAISINS AND PINE NUTS 

1,50

 0,90

1,50

1,50

1,50

PUMPKIN and CHOCOLATE CHIPS 1,50

SHORTCRUST BAR with RASPBERRIES 1,90

celerygluten soymilk mustardsulfur
dioxide peanuts eggsesameKEY ALLERGENS: nuts �sh

ALL DISHES ON THE MENU ARE PREPARED IN A SINGLE KITCHEN, SO WE CANNOT GUARANTEE THAT THERE WILL BE NO CROSS-CONTAMINATION WITH ALLERGENS

*Some products, in certain seasons, may be frozen or deep-frozen either in-house or externally

celerygluten soymilk mustardsulfur
dioxide peanuts eggsesameKEY ALLERGENS: nuts �sh

ALL DISHES ON THE MENU ARE PREPARED IN A SINGLE KITCHEN, SO WE CANNOT GUARANTEE THAT THERE WILL BE NO CROSS-CONTAMINATION WITH ALLERGENS

*Some products, in certain seasons, may be frozen or deep-frozen either in-house or externally

6,50

VEGAN

VEGAN

 2,50
one scoop

two scoops
 3,50

Field strawberry and Elderflower

Sweet cream
Dark chocolate

each extra scoop
1,00

NONNO ANDREA'S FARM MADE GELATO

Granny Smith Apple and Chamomile 

Hazelnut and chocolate cookies
Pistachio

Our farm-made gelato is born here, in our the farm-kitchens. We prepare it 
with fruit harvested from our own fields, milk from local farms, 
and other simple, natural ingredients. One taste and 
you'll find yourself among the orchard rows, under a summer sunset!



GREEN BURGER VEGAN
Spinach, carrot, and chickpea burger  , marinated 
zucchini, carrot, and radish salad with sesame   , 
Nonno Andrea's zucchini and caper cream,
on a beetroot bun
served with Nonno Andrea's green ketchup

15,00

celerygluten soymilk mustardsulfur
dioxide peanuts eggsesameKEY ALLERGENS: nuts �sh

ALL DISHES ON THE MENU ARE PREPARED IN A SINGLE KITCHEN, SO WE CANNOT GUARANTEE THAT THERE WILL BE NO CROSS-CONTAMINATION WITH ALLERGENS

*Some products, in certain seasons, may be frozen or deep-frozen either in-house or externally

celerygluten soymilk mustardsulfur
dioxide peanuts eggsesameKEY ALLERGENS: nuts �sh

ALL DISHES ON THE MENU ARE PREPARED IN A SINGLE KITCHEN, SO WE CANNOT GUARANTEE THAT THERE WILL BE NO CROSS-CONTAMINATION WITH ALLERGENS

*Some products, in certain seasons, may be frozen or deep-frozen either in-house or externally

TRAMEZZINETTI 1,30
we use our home made vegan mayonnaise*

the boards are served with bread 

OUR SAVORY SELECTION

Sopressa    , peppered pancetta, pork loin, 
blue cheese        , mezzano cheese         ,

Nonno Andrea's Radicchio Rosso Tardivo in oil, 
chamomile and hay refined cheese    with Nonno 

Andrea's sweet pear and vanilla compote, 
and walnuts

the cured meats and cheeses we use come from local producers 

PURPLE CABBAGE AND CARROT
with Nonno Andrea's zucchini and caper cream, and soy sauce

HARD-BOILED EGGS and RUSSIAN SALAD
with Nonno Andrea's white asparagus cream

EGGPLANT CAPONATA (Nonno Andrea) with roasted ham 
(from local farm co-ops)

POTATO & ZUCCHINI             
with saffron, served with Nonno Andrea's zucchini 
and caper cream

PROSCIUTTO               with lime labna

NONNO ANDREA'S BOARDS

CROQUETTES.........2,00
prepared by us and baked in the oven*

15,00

EGGPLANT, QUINOA, AND LEMON
served with Nonno Andrea's eggplant, olives, and almonds 
cream

OVEN-BAKED BUFFALO CHEESE 19,00
FOR TWO PEOPLE

Served with Nonno Andrea's red wine and onion 
chutney    , and whole wheat crostini

TASTY BITES
CHARCUTERIE and CHEESE BOARD

CHEESE BOARD 16,00

fine selection of alpine farm cheeses
with Nonno Andrea's sweet pear and vanilla compote, 

Nonno Andrea's red wine and onion chutney     , 
Nonno Andrea's honey, and walnuts 

VEGAN
VEGAN

(from local farms)

*

VEGAN


