
A N T I PA S TO
A N T I P A S T O  D E L  G I O R N O  |  S t a r t e r  o f  t h e  D a y  |  8 *

B U R R A T A  | S m o k e d  B u r r a t a ,  G u a n c i a l e ,  B u t t e r n u t  C r e a m ,  S a l s i f y  C h i p s  |  1 2
T O N N A T O  |  Traditional Vitello Tonnato |  1 4

R A V I O L O  | Natural Org. Beetroot Ravioli stuffed with Ricotta & Gorgonzola, Lovage Juice |  9
C A R O T A  | Carrot declension, Ginger Cream (VEGAN) |  8

GRAVLAX | Gravlax Trout with Herbs, Horseradish Cream, Squid Ink Chips, Bergamot Condiment | 1 3

PA S TA  E  R I S OT TO
S O R R E N T I N A  |  G n o c c h i  a l l a  S o r r e n t i n a  |  1 5

T A S T A S A L  |  Org. Risotto with Italian Sausage, Grana Padano, Rosemary |  2 0
T A G L I O L I N I  |  P r a w n s  T a g l i o l i n i ,  B i s q u e ,  L i m e  |  2 4

L A S A G N A  |  L a s a g n e  d e l l a  M a m m a  |  1 8

C A R N E  E  P E S C E
P I A T T O  D E L  G I O R N O  |  M e a l  o f  t h e  D a y  |  1 6 *

C A P E S A N T E  |  Snacked Scallops, Org. Leeks confits, Hazelnut Sauce |  2 6
O R A T A  |  Redfish, Lemoned Potato Puree, Seasonal Vegetables |  2 4

V I T E L L O | Rump of Veal,  Parsnip Moussel ine, Ancient Vegetables,  Meat Juice |  2 4
A G N E L L O  |  Lamb Shank cooked at low-temperature, creamy Polenta, Cooking Juice |  2 9 * + 5 €

P I Z Z A
M A R G H E R I T A  |  T o m a t o  s a u c e ,  M o z z a r e l l a  F i o r  d i  L a t t e ,  B a s i l  |  1 2 . 5
R E G I N A  |  Tomato sauce, Mozzarella Fior di Latte, Mushrooms, Ham, Basil |  1 5 . 5

V E G E T A R I A N A  |  Eggplant Caviar, Seasonal Vegetables, Mozzarella Fior di Latte |  1 5 . 5
5  F O R M A G G I  |  Fior di Latte, Gorgonzola, smoked Scamorza, Ricotta, Grana Padano AOP |  1 7 . 5

V A L D O S T A N A  |  Fior di Latte, Speck, Spinach, Fontina  |  1 7 . 5
H I V E R N A L E  |  Butternut Cream Base, Fior di Latte, Gorgonzola, Guanciale, Walnut  |  1 7 . 5

D O LC E
C I O C C O  |  Light Chocolate mousse, Vanil la Ice Cream, roasted Hazelnut |  9

T I R A M I S Ù  |  T r a d i t i o n a l  T i r a m i s u  |  8
B R I O C H E  |  French Toast, Yogurt Ice Cream, Slated Butter Caramel |  1 0

C A N N O L I  |  Ricotta Cannoli Mix |  9
G E L A T I  |  2  s c o o p s  o f  M a i s o n  P e d o n e ’ s  h a n d m a d e  I c e  c r e a m  |  8

vanilla, chocolate, pistaccio, hazelnut, strawberry, lemon, mango

F o l l o w  u s  o n  I n s t a g r a m    @ q u i n d i c i _ t r a t t o r i a

Some of the products in our recipes are frozen in order to preserve their flavors throughout the year. Alcohol abuse is dangerous for
your health, consume with moderation. Net prices. All our prices are in Euros and include VAT.

M e n u  1 9 . 5 €
S t a r t e r - M a i n  o r  M a i n - D e s s e r t
(only for lunch, from Monday to Friday, public holidays excluded)

M e n u  3 9 € *
S t a r t e r - M a i n - D e s s e r t

(AGNELLO : +5€)

* A s k  t h e  w a i t e r  f o r  t h e  
S t a r t e r  o r  M e a l  o f  t h e  

D a y


