
A N T I PA S T I
B U R R A T A  | C r e a m y  B u r r a t a ,  M u s h r o o m s ,  P a r s l e y  C o u l i s ,  C r o u t o n s  |  1 2

T A T A K I  |  B e e f  Tataki, Garlic-Balsamic Mayonnaise, Sundried Tomatoes, Taggiasche Olives |  1 3
S G O M B R O  |  Poached Mackerel, Lemon Cream, Organic Fennel Chips, Dill, Orange |  1 2

M A I S  |  Corn-Curcuma Cream & its Corn declension |  1 0
P O L P O  |  Octopus salad Livorna way, Organic New Potatoes, Piquillos Coulis |  1 4

PA S TA  E  R I S OT TO
P A S T A R T U F O  |  T r u f f l e d  R i g a t o n i  |  2 5

R I S O T T O  |  Organic R i s o t t o  M i l a n e s e  w a y ,  V e a l  C o n f i t  |  2 2
R A V I O L I  |  B o l e t u s - M u s h r o o m s  R a v i o l i ,  P a r m e s a n  C r e a m  |  2 2

L A S A G N A  |  L a s a g n a  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  |  D i s h  o f  t h e  D a y  |  2 2

M E R L U Z Z O  |  C o d  f i s h  F i l l e t , Bisque mousse, glazed Pointed Head Cabbage |  2 6
B R A N Z I N O |  Grilled Bass Fillet, Butternut cream, Roots Vegetables, Olive Oil sauce |  2 4

V I T E L L O  P E R O N I  | Veal Breast conf i t  in B lond Peroni Beer,  Potato puree with
Taggiasche Ol ives,  Mir ror Ic ing |  2 8

S U P R E M A  |  Sage Ricotta stuffed Yellow Poultry Supreme, Artichoke, Poultry Juice |  2 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 4 . 5
R E G I N A  |  Tomato sauce, Mozzarella Fior di Latte, Mushrooms, Ham, Basil |  1 6 . 5

V E G E T A R I A N A  |  Eggplant Caviar, Seasonal Vegetables, Mozzarella Fior di Latte |  1 6 . 5
5  F O R M A G G I  |  Fior di Latte, Gorgonzola, smoked Scamorza, Ricotta, Grana Padano AOP |  1 9 . 5

R U S T I C A  |  Tomato sauce, smoked Ham, Fig, Walnut, Stracciatella  |  1 9 . 5
C A R B O N A R A  |  Pecorino & Grana Padano AOP, Fior di Latte, Guanciale, Yolk, Panko  |  1 9 . 5

→  D e n n y  I m b r o i s i ’ s  S i g n a t u r e  m e a l  t h e  P i z z a  w a y . . .  

D O LC E
A G R U M O N C E L L O  |  R e v i s i t e d  L i m o n c e l l o - C i t r u s  C h e e s e c a k e  |  1 0

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
M E R I N G A  |  Plum, Vanilla cream, grated frozen Peach, Vine Peach Ice cream |  1 2

A N A N A S  |  Deconstructed Pie Organic roasted Pineapple with Rum, Pink Pepper cream |  1 2
A F F O G A T O  |  E s p r e s s o ,  V a n i l l a  I c e  c r e a m ,  C r u m b l e  |  8

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 _ c a f f e
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  2 5 €
S t a r t e r - D i s h  o r  D i s h - D e s s e r t

(only for lunch, from Monday to Friday, public holidays excluded)

M e n u  4 2 €
S t a r t e r - D i s h - D e s s e r t

P i m p  y o u r  d i s h  w i t h
s o m e  f r e s h  T r u f f l e

+ 5 €


