Nonno Andrea's sweets
K E Y A L L E R G E N S CaKes, baked g00ds, cooKies, creamy treats, ice cream...

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.

(k) pultur, peanuts PASTRIES AND BAKED GOODS

@,
prepared with simple ingredients*

@ e %Iuten @m”k @ NONNO ANDREA'S CHIOCCIOLA ¥ ()¢

plain 150  filled 2.00

\ OUR CROISSANT ¥Q @ \((?
®< fish oya %@sesame plain  1.50 filled 2.00 %

filled with your choice 0f :

chlery gomustard egg v Vanilla custard @ E\@
? Our Apricot thyme and chamomile compote

v Qur Concord Grape compOte -

Our Straberry and Elderflower compote ?

Q
ALL DISHES ON THE MENU ARE PREPARED PRI 2
o Our Hazelnut and Cocoa spread 95 ()
IN A SINGLE KITCHEN, SO WE CANNOT GUARANTEE .
v Our Pistachio spread oS ()
THE ABSENCE OF ALLERGEN CROSS-CONTAMINATION. .

PLEASE INFORM OUR STAFF IF YOU HAVE o8&
92, v BAKED CREAM TART 550

L
ANY FOOD INTOLERANCES OR ALLERGIES. topped with fresh strawberries ¥ &

v PISTACHIO MOUSSE TARTwith raspberry sauce 550 g{;’b
AT

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

S w ' oy O O
KEY ALLERGENS: sulfur peanuts ® nuts ygluten @milk <D<ﬁ5h soy %@sesame ch\ery gpmustard egg KEY ALLERGENS: ;@Jdﬁgg&% peanuts ®@ nuts gluten milk ®<ﬁsh soy ®@sesame celeryts mustard egg

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

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



OUR STUFFED SCHIACCIATAS
STRAWBERR\( al’\d MlXED BERRY CHEESECAKE 5.50 preparedwithﬁieTE@uraCndnagrcalleaven*
YOS

LEMON SOFFICISSIMA with lemon cream § (@3 (3 95 5.50 PAPAVERO  1piece 650 v
4 With charred COOKEd ham (from local farm co-0ps)

ALMOND AND WALNUT CAKE ¢@sg 4.00 and Mezzano cheese (rom local parms) 2

COFFEE LOAF CAKE with milk chocolate ganache 4.50 g (Scm anied by our purple ketchup 7.8 h

YRS &0 P y Our purp p T

CHOCOLATE AND PEANUT BUTTER BROWNIE 450 Cﬁ?““

VYD &G FIORE DI CAMPO oo 7.00 70

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

BLUEBERRY AND LEMON MUFFIN ¥@ @ 450 (5 §5 %

SACHER with Nonno Andrea's orange compote (@& 9E 550

=& ¢ FLUFFY CHOCOLATE CAKE 50
| with chocolate cream and berries ¥ N @

OUR CREAMY TREATS %

CHOCOLATE BROWNIE ¥ (@3¢ 450
with yoqurt cream@ and Nonno Andrea’s Concord Grape compOte

) ADD A NONNO ANDREA KETCHUP 100
preparated with lots of vegetables

® choose from:

MASCARPONE VERRINE & ¥ () 5.50 ORANGE ~ RED f ~ GREEN ¥  PURPLE i (&)
Wlth Co_r'?ee cream and ChOCO|ate delicate classic spicy £|’Uity

PUMPKIN TOMATO GREEN TOMATO RADICCHIO

FENNEL FENNEL FENNEL PLUM @

VANILLA PANNA COTTA ¥ (D95 ss50 @ LEEK CELERY CELERY FENNEL

with strawberry coulis and almond streusel

S o~ Q, p S o~ Q, p
KEY ALLERGENS: dsig‘)fi"t'ire peanuts ® nuts %gluten @milk ®<ﬁsh oy DO ssssss chlery& mustard egg KEY ALLERGENS: '@' dsig‘xfilére peanuts ® nuts %gluten @milk <D<ﬁsh O soy DO ssssss chlery& mustard egg

ALL DISHES ON THE MENU ARE PREPARED IN A SINGLE KITCHEN, SO WE CANNOT GUARANTEE THAT THERE WILL BE NO CROSS-CONTAMINATION WITH ALLERGENS 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 *Some products, in certain seasons, may be frozen or deep-frozen either in-house or externally



OUR SCHIACCIATAS

= S : prepared with type 1flour and natural leaven*

MARGHERITA STYLE 1piece 6.00
topped with tomato sauce, mozzarella, grana

cheese, and Oregano $@%—é»

GIRASOLE ¥ 92 VEGAN Tpiece 650 ﬁ
topped with basil pesto, pine nuts, and ’@

sauteed seasonal vegetables % i

o

©  GIARDINO ¥ B @9 1nece 7.00

a Nonno Andrea eggplant,Taggiasca olive, and
almond cream, grilled eggplant, confit cherry

tomatoes, Grana cheese from local farms,

and basil oil
'{3‘{3 (o
GERMOGLIO P& 1pece 7.00 Sakx
topped Robiola cheese, prosciutto crudo,
Grana Padano walfers, pea shoots, é
and roasted tomato cream &*

S Y Q) p
) .
KEY ALLERGENS: .@' St peanuts O nuts %gluten @mllk X fish oy DO sesame <Wcaery B mustard egg

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

OUR COOCKIES .

7 PUMPKIN and CHOCOLATE CHIPS ¥ & 150 \‘
CHOCOLATE ¥ @¢g 150

WHOLE GRAIN FARRO ¥ %@ 090

CORN COOKIE TRIO 1,50

CORN with ALMONDS and SEEDS ¥ ({95 150
RAISINS AND PINE NUTS VEGAN ¥ &), 150 @
SHORTCRUST BAR with RASPBERRIES VecanN ¢ 190

i<)

Q

3

3

3

3

A

Q) FRESH FRUIT and YOGURT @ .

FRESH STRAWBERRY BOWL () 650
With yogurt cream, lemon zests, and maldon salt

NONNO ANDREA'S FARM MADE GELATO

Our farm-made gelato is born here, in our the farm-Kitchens. We prepare it
with Pruit harvested £rom 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!

v Field strawberry and Elderflower %

v Granny Smith Apple and Chamomile

@ DarK chocolate one scoor
v Sweet cream o scous
v PlStaChlo @® eaclnexi;ra 5c00p
. o + 1.00
v Hazelnut and chocolate cookies Q@ ¥ &
KEY ALLERGENS: c@dsiggilge peanuts ® nuts %g\uten @milk ®<ﬁ5h Oy %@ ssssss chlew gpmustard Egg

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



%8, OUR SAVORY SELECTION
TASTY BITES
© OVEN-BAKED BUFFALO CHEESE (-

>
19.00 ‘ I
(from local farms) FOR TWO PEOPLE

Q}'a? &2
Rrae

Served with Nonno Andrea's red wine and onion

chutney &), and whole wheat crostini ¥ Qo eg

v GREEN BURGER 15.00
Spinach, carrot, and chickpea burger ¥, marinated
zucchini, carrot, and radish salad with sesameRo,
Nonno Andrea's zucchini and caper cream,
on a beetroot bun §¥ Qo
& served with Nonno Andrea's green Ketchup

=

v POTATO & ZUCCHNI ¥
% with saflron, served with Nonno Andrea's zucchini

" and caper cream

CROQUETTES 2.00

prepared by us and baked in the oven*

v EGGPLANT, QUINOA, AND LEMON ¥ (1483

served with Nonno Andrea's eggplant, olives, and almonds
cream 9%

9 PROSCIUTTO ¥ (1925 with lime labna ()

(&) =
KEY ALLERGENS: dsi‘élexlé'e peanuts ® nuts %gluten @mi\k X fish Soy %@sesameﬁcelery gpmustard egg

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

NONNO ANDREA'S BOARDS

Q' CHARCUTERIE and CHEESE BOARD 1500
the cured meats and cheeses we use come from local producers

Sopressa ), peppered pancetta, pork loin,

blue cheese (i) (&), mezzano cheese [ (@5,

Nonno Andrea's Radicchio Rosso Tardivo in ail,

chamomile and hay refined cheese(d) |
and walnuts ®

k ¢ CHEESE BOARD 16.00

fine selection of alpine Pfarm cheeses ()

with Nonno Andrea's sweet pear and vanilla compote,

Nonno Andrea's red wine and onion chutney (),
Nonno Andrea's honey, and walnuts ¢&

the boards are served with bread

p S

TRAMEZZINETT! 1.50

% we use our home made vegan mayonnaise®

v PURPLE CABBAGE AND CARROT

with Nonno Andrea's zucchini and caper cream, and soy sauce
¥ '

7 HARD-BOILED EGGS and RUSSIAN SALAD ¥ Qo (a3 &
with Nonno Andrea's white asparagus cream @

v EGGPLANT CAPONATA (Nonno Andrea) with roasted ham
(erom local farm co-ops) ¥

S = S) p
KEY ALLERGENS: cquds'\%giudre peanuts @ nuts %gluten @milk ®<ﬁsh oy ®@sesame ch\ery& mustard egg

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



