
UNA STORIA TUTTA ITALIANA

enjoy your meal!

MENÙ

We work with different types of allergens.
We would like to hear from you if we have to take allergies into account.

Max. 4 dishes per table
1 bill per tableTakeaway



ANTIPASTI

Bruschetta Mista  (2 pers. / 3pers.)                                                                                               18 / 28 

Tasting of roasted bread 
Tomato, garlic, basil  •  Parma ham, mozzarella, tru!e  •  Eggplant, ricotta  •  Garlic, mozzarella, anchovy

Gazpacho Verde  
Green gazpacho, melon, burrata, tricolor tomatoes

17,50

Crudo di Parma 
Parma ham, Parmesan cheese, "gs, raspberries

17,90

Bresaola 
Bresaola ravioli, burrata "lling, Parmesan cream, tru!e

16,50

Carpaccio di Manzo 
Beef carpaccio

21,50

Vitello Tonnato 
Veal with tuna sauce, capers, anchovies

21,50

Duo di Crocchè 
Shrimp-asparagus croquette  •  Potato-cod croquette

16,50

Le 6 Ostriche  
6 oysters

22

Pepata di Cozze  ± 500 gr 
Sautéed mussels, tomato sauce, garlic, parsley

17,50

Code di Gamberi alla Marinara 
Prawns, white wine, "sh jus, cherry tomatoes, garlic, basil, spicy

19,50

Sardine & Gamberoni à la Plancha 
Grilled sardines and prawns à la plancha

21

Antipasto Gourmet  (min. 2 people) 
Extensive tasting

24,50 

p.p.



I  PRIMI :  PASTA

Paccheri ai Frutti di Mare 
Paccheri, seafood, tomato sauce (in papillote)

23

Spaghetti verdi alle Vongole Veraci & Bottarga 
Green artisanal spaghetti, clams, lime, bottarga, white wine

23

Raviolo Aperto all’Astice 
Gratinated lasagna sheets, lobster, crispy vegetables, tru!e

26,50

Tagliatelle verdi alla Genovese 
Green artisanal tagliatelle, prawns, shrimp, cherry tomatoes, basil pesto, Parmesan

21,50

Ravioli alla Marinara  
Ravioli, shell"sh, red Sicilian prawn, cherry tomatoes ‘water’

22,50

Tagliatelle verdi cacio e pepe  
Green artisanal tagliatelle, ‘cacio e pepe’, pancetta chips

19,50

Risotto al Baccala Mantecato  
Risotto, cod, salmon roe, green asparagus

26

Tagliolini all’Ossobuco  
Tagliolini, ossobuco sauce, marrow bone, Parmesan

26

Spaghettino alla Trapanese  
Fine spaghetti, anchovies, breadcrumbs, garlic, pecorino

21,50

Tagliolini al Tartufo con Porcelli & Porcini  
Tagliolini, porcini mushrooms, suckling pig, tru!e

27,90

Involtino di Pasta alla Norma  
Pasta roll, fried eggplant, ricotta, tomato sauce

19

Gnocchi ai 4 Formaggi & Noci  
Gnocchi, four cheeses, nuts

17,50

Cannelloni ‘Veggie’ 17,50

Lasagna Tradizionale 16

Spaghetti alla Bolognese 16

Spaghetti alla Carbonara 16

Spaghetti all’Amatriciana 16



I  SECONDI :  PLATS PRINCIPAUX 
 Tous nos plats sont servis avec des gnocchis et une ratatouille de légumes

Branzino  
Seabass, zucchini, champagne, citrus

34

Tartare di Pesce  
Tuna tartare, scallops, salmon

35,50

Tataki  
Tuna, sesame, arugula, pine nuts, sun-dried tomatoes, balsamic soy

34,50

Salmone 
Norwegian salmon, asparagus, shrimp, savory sabayon

34

Ossobuco  
Beef shank in tomato sauce

30,50

Tagliata di Manzo  
Sliced Rib Eye, arugula, Parmesan shavings, tru!e, balsamic

34

Filet Pur Rossini  
Filet pur from Belgian-Blue, foie gras, tru!e, balsamic

40

Tomahawk steak  (2 pers.  —  ± 1,2 kg) 
Tomahawk (beef) with sauce of choice

88

Saltimbocca alla Romana  
Veal escalope, Parma ham, sage, butter, white wine

26

Agnello alle Erbe  
Fine lamb skewers, lamb jus, rosemary

24

Filet mignon ‘Pata negra’  
Pork tenderloin, nuts, mustard, calvados

30



PIZZE 
Toutes nos pizzas sont disponibles en format calzone

Margherita 
Base (tomato sauce, mozzarella, oregano)

12

Vegetariana 
Base, fresh vegetables

16

Quattro Formaggi 
Base, four cheeses

17,50

Speciale 
Base, ham, mushrooms, spicy salami

16

Amalf itana 
Base, bu#ala mozzarella, cherry tomatoes, olives, mushrooms, rocket

16,50

Salame Piccante 
Base, spicy salami

14

Capriccio 
Base, ham, artichokes, olives, mushrooms, anchovies

16

Frutti di Mare 
Base, seafood, garlic oil

17,50

Calabrese 
Base, spicy n’duja, burrata, olives, artichokes, sun-dried tomatoes, rocket

17,50

Galati 
Base, forest mushrooms, olives, fresh onion, pancetta, taleggio

17,50

Tonno & Cipolla 
Base, tuna, fresh onion

14

Leggera 
Base, bu#alo mozzarella, cherry tomatoes, pesto, fresh basil

15

Siciliana 
Base, anchovies, olives, capers, garlic oil

16

Carpaccio 
Base, beef carpaccio, rocket, parmesan $akes, tru!e

19,50

Romanella 
Base, Parma ham, rocket, parmesan $akes

18

Scampi & Salmone 
Base, scampi, fresh salmon, tricolor cherry tomatoes, courgette, basil pesto

19,50

Vivaldi 
Base, spicy salami, four cheeses, fresh red onion, bell pepper, garlic oil

16,50

Mafiosa 
Base, spicy salami, ham, boiled egg, fresh onion, fresh tomatoes, mushrooms

16,50



Panna Cotta 
Co#ee, caramel, almond

8

Mousse al Cioccolato 
Chocolate mousse

8

Tiramisu Classico 8

Crème Brûlée 8

Cheesecake  
Mixed berries

10

DOLCI



thank you s� much.

052/46 39 00
www.iltuoristorante.com

        iltuoristorante

MENÙ

Monday, Wednesday
18.00 - 22.30

Thursday, Friday, Saturday, Sunday
12.00 - 14.30  &  18.00 - 22.30

Tuesday
Closed


