STEP 1 LET’S START CUSTOMISING

STEP 2 ADD A SAUCE AND AS MANY
meemmmmsm YOUR PERFECT PASTA DISH

STEP 3 ADD A DESSERT, DRINK OR
meesmmmm EXTRA AS YOU LIKE

s MAKE IT A COMBOMEAL

CHOOSE YOUR PASTA: CHOOSE YOUR SAUCE : MAKE IT ACOMBOMEAL

Tagliatelle « @@ €12,39 Ragu ® @ €1,99 If you take a desgert with your pasta
Eggs, Flour Minced Pork, Minced Beef, Tomato puree you get a free drink

(Beer and Wine are excluded from the combodeal)
Gnocchi o (® €11,99 Pesto @ €2,49

Basil, Parmigiano, Pecorino, Pinenuts, Garlic,
Extra Virgin Olive oil

Potatoes, Flour, Maizena

ADD A DESSERT:

Green Pappardelle . (® €12,99

/) 7 4 €

Parmigiano sauce @ €2,49 Tiramisu €6.50
Eggs, Flour, Spinach - ’
16 months aged Parmigiano Egg, Mascarpone, Cacao, Coffee, Ladyfingers, Sugar
Passatelli « @ €14,49 Guanciale & Cherry Tomatoes @& €2,49
Eggs, Parmigiano, Flour, Pork Cheek °
Breadcrumble, Nutmeg AD D A D Rl N K (]
_ Butter & Sage @ €1,99
Cavatelli w. @ €11,49 Butter and fresh sage San Pellegrino (33cl) €2,95
Durum Wheat Flour, Water Limonata, Aranciata rossa , Aranciata
Tomato sauce €1,99
PASTA WITH A FILLING: Tomato & Basil Imported Beer (50cl) €8,00
Birrifico del Catria - Ukre, Tekvia, Klavernia, Herietus
Ravioli = (3 €14,59 Truffle sauce @ €3,29 .
@ Eggs & Flour with a filling of Spinach, Truffle White Wine (37’5C|) €14,90
Ricotta, Parmigiano and Nutmeg Le Vaglie - Verdicchio dei Castelli di Jesi

Tortellini . @& €15,99 Soft drinks (33cl) €2,65

Eggs & Flour with a filling of Pork loin,
Ham, Mortadella, Parmigiano and Nutmeg

PASTA FROM THE OVEN:

Lasagne .. & @ €15,49

7 layers off Pastasheets, Ragu
and Besciamel saus

1

Legenda ingredients

@ Pork @ Vegan Cheese
@ Beef @ Vegetarian

CHOOSE YOUR EXTRA :

Parmigiano €0,99
16 months aged Parmigiano cheese

Pecorino €0,99
Sheep cheese

Stracciatella €1,99
Cheese from inside of the Burrata

Guanciale @ €1,99
Pork Cheek

Coca-Cola,Coca- Cola Zero, Fanta, Sparkling ice tea,
Peach ice tea, Green ice tea

Water (50cl) €2,65
Spa blauw, Spa rood

Beer (33cl) €2,95
Heineken




