KEY ALLERGENS:

SD dsiglei%lre P peanuts

TN tree nuts G gluten M milk

F fish SY soy SE sesame

MU mustard E eggs

C celery

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

KEY ALLERGENS: SD dsi\égil:jre P peanuts TN treenuts G gluten M milk F fish SY soy SE sesame C celery MU mustard E 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 sweet treats

Cakes, baked pastries, 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.

NONnno Andrea's
Chiocciola or Croissant ©-m-g

(slow-fermented)
v plain 150

v Pilled 2.00

D

filled with your choice of:

Vanilla custard (M-E)

Apricot thyme and chamomile compote &
Concord grape compote

]

3

3

ic}

Mixed berry compote with cherry liqueur and darK chocolate (sv)

ic}

Hazelnut and cocoa spread (TN-M-:Sy)

]

Pistachio spread (TN-M-sy)

NidO with vanilla pastry cream and peach (G-M-E) 270
(Leavened puff pastry)

¥ Lavender Sofficissima (G-E) 550 ‘

with Nonno Andrea's sweet blackberry compote

¥ Mixed berry cheesecaKe (c-m-E.sy.Tn) 550 ﬁ

¥ Peaches and amaretti tart ©-M-E) 550

v Yogurt mousse tart ©-m.g 550
with mango and passion fruit gelee

¥V Apple pie (G-M-E) 450
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V¥ Ricotta mulfin with figs and walnuts (G-M-E-TN) 450 %},
¥ Almond and walhut cake (E.1n) 4.00

v Coconut loaf cake ©-M-E-sy) 450
with milk chocolate ganache

L

"TRAMONTO" SCHIACCIATA 7.00
(M-G-SD) 1piece

¥ Chocolate and peal’\ut butter brownie 450 g with mozzarella and burrata (rrom local farms),

(PG E-SY-TN) Veneto DOP prosciutto, cherry tomatoes,

¥ Chocolate brownie (G-E-sv) 450 ' baby arugula, and balsamic vinegar
with yoqurt cream (M) and concord grape compoOte

v Nonno Andrea's Sacher cake (M.e.sv.m) 550 “ “
ith Sweet Orange comaote PAPAVERO® STUFFED SCHIACCIATA 1re 650

mutiigrain (M-G-E-SE)

‘ ¥ Flufly chocolate caKe VEGAN 550 with char-grilled cooKed ham n @
o @...

with chocolate mousse and berries (G-sv) and Mezzano cheese (¢rom local farms) ‘oo
Q . - .
Mascarpone verrine 550 'FIORE DI CAMPO" STUFFED SCHIACCIATA 7.00
with colPPee cream and chocolate (M-G-E-sy) muftigrain (M-G.TN.SE) Ipiece

A with Casatella cheese (¢rom local parms) and
Yogurt & blueberry cheesecake verrine 550 ‘l“ pistachio pesto cream, Mortadella, and crushed

with blueberry-lemon sauce (M-G-E) pistachios E

%

Watermelon, basil oil and maldon salt bowl 6.00

%
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MARGHERITA STYLE SCHIACCIATA 1pece 600
(G-M-E)

topped with tomato sauce,
mozzarella, grana cheese,
and Oregano

"ORTOLANA" SCHIACCIATA 1 piece 6-50
(G-SY-TN) ’

with walnut pesto, grilled zucchini, ﬁ’
confit cherry tomatoes, and toasted walnuts

o

& "GIARDINO" SCHIACCIATA 1piece 7.00
(G-M-E-TN)
o tOpped with 699p|ant,
taggiasca olive and almond cream,
grilled eggplant, confit cherry tomatoes,
Grana cheese (from local dairy Larms),
and basil oil

3

Q

Q

Q

Q

<}

Q

<}

S

Chocolate cooKie (¢-m-E-sv) 150

Whole grain farro cooKie (©-m.5 090 @
Mini corn cooKie trio (g 150

Mini wild berry cooKie trio -m-g) 190

Corn cooKie with almonds and seeds (G-M-E-TN) 1.50

PumpKin and chocolate chip cooKie (G-sv) 150 .

Raisin and pine nut cooKie (c-sp) 1.50
Shortcrust bar with raspberries () 1.90

OUR FARM-MADE GELATO

Strawberry, peach, and lemon ice cream bowl 650
with fresh fruit, strawberry coulis

and whipped cream (M) '

Chocolate, pistachio, hazelnut, and

cooKie-flavored ice cream bowl  7.00

with granola, hazelnut spread and whipped cream (M-E-Sy.TN.G)
Field strawberry Lemon from Amalfi

Blackberry £rom our hedges @ Nectarine

Milk & mint from our fields m
Madagascar Vanilla cream M-g)

DarK Chocolate @

Salted caramel and caramelized almonds (M- TN)

Pistachio (-TN)

Hazelnut and chocolate cooKie (G-M-E-sy.TN)

Oone sco0p  two sco0ps extra scoop
2.50 3.50 +1.00
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Nonno Andrea's SAVORY SNACKS

Our savory snacks are made in Nonno Andrea's kitchen, using what we
grow in our fields and ingredients carefully chosen from local farms
and cooperatives.

With thoughtful preparation and gentle cooking, we create balanced,
flavorful bites; perfect for an aperitivo, a daytime break, or a wholesome
snack for those who love natural food.

v Eggplant and chickpea hummus (ses)

with vegetable crudites 13.00
with whole wheat multigrain schiacciata
and extra virgin olive oil

(G- SE)

v-Garden burger 15.00
bell pepper burger, caramelized red onion (as),
tomato and iceberg lettuce, on a spinach bun
& served with our spicy green Ketchup (sp-c)

@@ & Watermelon, basil oil and maldon salt bowl 6.00

Q

OVEN-BAKED CROQUETTES @

(G- SE)

v Potato and saffron zucchini © 2.00
served with Nonno Andrea's zucchini and caper
cream

v Spinach, Mezzano cheese and pine nuts (c-m-e-TN) 200
served with Nonno Andrea's bell pepper and herb

cream (TN)

© Proscivtto c-m.g) 200
served with lime labneh ()
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TRAMEZZH\“ mini soft Italian sandwiches &

v Grilled zucchini, arugula, and a cashew & sun-dried
tomato pesto (G-sv-Tn-sD) 2.50 $

v Tuna, sweet and sour onion, capers, and lime zest

(G-SE-F-E-SD-MU) 250 N
2.50 ;

v |talian roasted ham
and champighOn mMushroOms (G-sy-E-Mu)

15.00 Charcuterie and cheese board

Sopressa(sp) and blue cheeseM-sp),

PorK loin, Mezzano cheese (M-E),
Nonno Andrea's eggplants in olive 0il with
Oregano and chili pepper, Peppered pancetta,

Chamomile and hay refined cheese (M),
NN

walnuts(N), and bread
(SY- G- SE)
Fine selection of Alpine Cheeses

(M-E-SD) 16.00

with Nonno Andrea's white asparagqus cream,

Nonno Andrea's pear, raisin, and onion chutney (sp) !
Nonno Andrea's honey, Walnuts (n), and bread (sv-G-sg

>
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