
	

 

 

«Where our wines blend with local traditions» 

START......	
Appetizers	

― ― ― ❖ ― ― ―	

Selection of Cured Meats “Antichi 
Salumi”  
Served with Squacquerone cheese and fried dough (gnocco fritto)	

€ 20	

Pit-Aged Cheeses (Formaggi di Fossa) 
Brancaleoni Farm 	

€ 18	

Osteria Style Pickled Vegetables 
(Giardiniera) 

€ 14	

Traditional Meatballs in Tomato Sauce	 € 14	

Chef’s Mixed Crostini	 € 12	

Battilarda del Borgo (Platter)	
Selection of all appetizers, minimum for 2 people	

 
€ 34	

 

HOMEMADE PASTE!	
Rigorously hand-rolled by our Chefs 

(Thursdays: Gnocchi • Sundays: Lasagna) 

― ― ― ❖ ― ― ―	

Cappelletti with Traditional Meat Ragù	 € 13	

Tagliatelle with Seasonal Mushrooms	 € 14	
Ingannapreti with Lamb Ragù 
Served with pit-aged Pecorino cheese fondue	

€ 15	

Maltagliati with Potatoes and Provola 
Cheese	

€ 13	

Ricotta cheese and Spinach Ravioli 
Sautéed in melted butter and sage	

€ 12	

Strozzapreti “Pasticciati” 
Sautéed with ragù and cream 

€ 14	



 
TO CONTINUE...  

Main Courses  

― ― ― ❖ ― ― ―	

Hunter’S Style Chicken (Alla 
Cacciatora) 

€ 14	

Oven-Roasted Leg of Lamb	 € 16	
Osteria Mixed Grill  
Sausage, pork belly, coppa, flank steak, mutton ribs, and grilled 
vegetables	

€ 38	

Beef Fillet in Sangiovese Wine 
Reduction	

€ 20	

Veal Cutlet with Parmesan and 
Culatello  
Glazed with balsamic vinegar or grilled	

€ 15	

Eggplant Parmigiana	 € 14	

 SIDE DISHES	
― ― ― ❖ ― ― ―	

Field Greens  
Sautéed with garlic and chili pepper	

€ 6	

Radicchio with Crispy Bacon	 € 6	

Parmesan Roasted Potatoes	 € 7	

Grilled Mixed Vegetables	 € 6	
Mashed Potatoes  
 

€ 8	

TO FINISH......	
Desserts  

― ― ― ❖ ― ― ―	

Mascarpone Cream with Chocolate	 € 6	

Sbrisolona Codé (Traditional Crumb 
Cake)	

€ 7	

Zuppa Inglese (Layered Custard & 
Cocoa Dessert)	

€ 7	

Chocolate Tenerina Cake  
Served with sweet milk ice cream (fiordilatte) 

 

 

 

€ 8	



	
OUR LOCAL PRODUCTS OF EXCELLENCE  

• Cured Meats: Antichi Salumi (Alfonsine, RA) &amp; Salumi da Re 

• Cheeses: Cheese Affiners L&#39;Abbondanza by Brancaleoni (Roncofreddo) 

• Grigione Meat: Genuine and natural free-range farming from “Il Grigione del Montefeltro” 

 

 Cover charge; bread and Flatbread (Piadina): € 2.50 | Water: € 2.50	

Dear guest, for any information regarding substances and allergens, you can consult the documentation provided upon request by our service staff. 

Dishes on the menu may be prepared using fresh or frozen raw materials based on market availability. 


