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ZRistomte LA VECCHIA LOCANDA§

The Appetitazers

Culatello with Grara fakes ard reauced with Balsamie [Culatello] @ D
Salad of raw Poreins on a bed of rocket and fHakes of Grarna [Insalata di Poreini] D

heese flan with Porcini cream and Speck  [Sformatino Poreini e Speck] < o D

Fried polenta stick accomparied by (Heese forndiue  [Polental D

Potato ple with Bacor, Fortina (sof? cheese) arnd Seasor Jru/He [Tortino di Patate]
e

Serambled eggs with seasonal truffle [Uovo strapazzato] Dl D

The Frst Distes

Egg s GCramigrone with local Sausage arnd sautéed Porcins mushrooms iz extra

virgin olive o/ [Gramignone] ol 0
Carndy-shaped Ravioly, with Ricotia and 7ruffle crear  [Caramelle] ol ()
Wettle Jagliatelle with Bacon ard Galletts Nusthroomts  [Tagliatelle Ortiche/ b(w
agrhetts alla chitarra Noreina style with seasonal 7rufile [Spaghetti Norcina/ 0w
Jagliatelle with Beef Ragi [Tagliatelle Ragi] < ¥¥0

Ravioli with Eggplant and Stracciatelia on Jomato and Basi! cream  [Ravioli] ¥



The Main (ourses

Jartare with raw Spinack flavored with Ginger [Tartare Spinaci e Zenzero]
Bore-in leal (utlet Bologrese [Cotoletta Bolognese] D @& )
Petroniana-style teal Cutlet in bore with seasonal 7rufHle [Petronianal D @& )

Jenderlotn with sautéed Poremi in Etra Urgin Olive Oi/  [Filetto Porcini] ¥ @

Fillet of Peal stuffed with raw Ham arnd Grarna Padaro, seasorned with Asparagus
[Portafoglio] g f&F

Roast Beef with Pecorino di fossa, restricted to balsamie vinegar of Moderna ard

wived salad [Roastbeef Fossa e Balsamico] D ﬁ

Smoked Seamorza with Porem arnd Speck [Seamorza] [ &

(Drcken styips with vegetables and Pecorino di 7ossa ckheese flakes  [Straceetti] v o

Grrlled Heat

Rt of beef [Costata di manzo]

Jomatawt Black Arngus [Tomahawk]

The Side Disthes

Rosemmary-scented Potato (Jps [Chips Patata] <«

Raw Spinack with (itronette, Bacon arnd Grara Hakes [Crudité Spinacino] 0
Baked Potatoes with Black Cyprus Salt [Patata al forno]

Santéed vegetatles [Verdure ripassate/

"'::;

Fried Zucckhiir sticks [Zucehine]



The Dessert

Amaretto pudding [Budino all’Amaretto] D %Efgg
Catalana Orarnge (ream [Crema catalana/ 0
Aistackio Sexifyedado [Semifreddo Pistacchio] D[ b %Eéi
Jee cream with /ot Blueberry sawce shaded with red wine [Gelato di Cremal D@ )
Panna Cotta with Carame! [Pannacotta D

oeod
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Semfredao with Hazelut and dark Hrocolate [Semifreddo Nocciole] Dl 0

Lemon sorbet [Sorbetto] DY ¢ %gi
Chocolate cake served warm with Custard [Tenerina/ Dl 0
Seasonal frurt [Frutta]

Cur dishes contain the allergens inaicated arnd some cross-contanination carnot be

evoluded,

i the absence of fresk products, some products are frozen, deep-frozern or blast

chilled e the Aitcken



