U ltadion

ANTIPASTI

Hors d'ceuvres

Grilled aubergine caviar, home cured ham,
creamy sheep cheese, marinated peppers,
anchovies and ricotta, mixed olives 17

Plate of parma ham
aged 24 months 18

Cashew nut hummus
Pan fried seasonal mushrooms, brocoletti,
kale and panagratto 18

Mixed salad
Green salad leaves, cherry tomatoes
with whole grain mustard vinaigrette 12

PIZZA

Margherita
San Marzano tomato sauce, mozzarella di bufala,
cherry tomatoes and basil leaves 21

Pepperoni
San Marzano tomato sauce,
mozarella di bufala and Napoli Picante 26

Pear
Mozzarella di bufala, roquefort, pear,
parma ham and radicchio 26

Mushroom

Thin potatoes slices,

mozzarella di bufala,

shitake mushrooms,

comté cheese aged 24-months 26

Ham

San Marzano tomato sauce,

mozzarella di bufala, home-cooked ham,
marinated peppers, rocket,

basil leaves 26

PASTA

Pasta of the moment
Chef’s Suggestion

Spaghetti

Prawns, garlic, pesto and

San Marzano tomato sauce,

pecorino with lemon butter and parsley 32

Mafaldine
San Marzano tomato sauce 22
Butter lemon sauce with lemon zest 22

Tagliatelle
Guanciale, 24-month aged Parmesan,
pecorino, and egg yolk 28

SPECIALITY

Beef Milanaise
Filet of beef (300g), San Marzano tomato sauce
mozzarella di bufala, parmesan, accompanied by rigatoni and tomato sauce 68

All our dishes are home-made
NET PRICE - EURO - SERVICE AND TAXES INCLUDED



U ltadion

DESSERT

Traditional tiramisu Traditional 12

Crumble
seasonal fruit and vanilla ice cream 20

Chocolate sorbet 12
Vanilla ice cream 10

HOT

Coffee Organic L’Intense Prod’Acteurs
Espresso, ristretto 3,5

Noisette 4

Double espresso, Latte, Cappucino 6

Organic Infusions
Camomille, Verveine,
Hibiscus, Rooibos, Menthe 5

Affogato
Vanilla ice cream
with an espresso 12

Coupe La Coste
Biscotti, olive oil ice cream,
seasonsal fresh fruits 14

DRINKS

Organic Green Teas
Bancha,
Gingembre citron 6,5

Organic Black Teas
Ceylan, Earl Grey,
Lapsang Souchong 6,5

LIQUEURS

Adriatico Amaretto
Almond liqueur 8

Adriatico Amaretto Bianco
Almond liqueur 8

Vecchia Romagna Riserva 12

Montenegro Amaro 8

Italicus
Bergamot liqueur 10

Fernet Branca
Spicy Italian liqueur 8

Nardini Grappa Bianca 8

Limoncello 8 Nardini Grappa di Mandorla 10
Capovilla Grappa di Bassano 14

Chartreuse green 9 Nardini Grappa Riserva 7 ans 16

All our dishes are home-made
PRIX NETS EN EUROS TAXES ET SERVICE COMPRIS



