
MENU
Pizza  

All pizzas have tomato sauce and 
mozzarella cheese

SHARED pizza on two plates.	 70:-  
PIZZA SALAD  	 25:-

0. CAPRESE	 225:-
Tomato, buffalo mozzarella, cocktail tomatoes and basil.

1. MARGHERITA	 205:-
Tomato and mozzarella cheese.

2. NAPOLETANA	 225:-
Tomato, mozzarella cheese, anchovies, capers, oregano 
and black olives

3. PROSCIUTTO CRUDO	 225:-
Tomato, mozzarella cheese, air-dried ham, arugula salad  
and grana padano cheese.

4. PROSCIUTTO & FUNGHI	 225:-
Tomat, mozzarella cheese, fresh mushrooms and cooked ham.

5. DIAVOLA	 225:-
Tomato, mozzarella cheese, strong salami, paprika and onion.

6. QUATTRO STAGIONI	 225:-
Tomato, mozzarella cheese, ham, shrimp, mushrooms,
artichoke and olives.

7. PRIMAVERA	 225:-
Tomato, mozzarella cheese, bacon, onion and egg.

8. CALZONE	 225:-
Tomato, mozzarella cheese, cooked ham (baked).

9. FRUTTI DI MARE	 225:-
Tomato, mozzarella cheese, prawns, mussels, calamari, 
garlic and parsley

10. MARE & MONTI	 225:-
Tomato, mozzarella cheese, mushrooms, sun-dried 

tomatoes and prawns

11. HAWAI	 225:-
Tomato, mozzarella cheese, cooked ham and pineapple. 

12. ORTOLANA	 225:-
Tomato and mozzarella cheese artichoke, eggplant,
zucchini, mushrooms, peppers and olives

13. QUATTRO FORMAGGI	 225:-
Tomato, mozzarella cheese, taleggio cheese, gorgonzola 
and grana padano cheese.

14. CARPACCIO	 295:-
Tomato, mozzarella cheese, pine nuts, raw beef fillet, 
arugula, grana padano, truffle oil, pepper and lemon.

15. CALABRESE	 225:-
Tomato, mozzarella cheese, onion, salsiccia, gorgonzola, 
arugula.

16. BOLOGNESE	 225:-
Tomato, mozzarella cheese, minced meat sauce and onion.

17. TONNO	 225:-
Tomato, mozzarella cheese, tuna, shrimp and onion.

18. IL CONTES	 295:-
Tomato, mozzarella cheese, marinated beef fillet, 
mushrooms, cocktail tomatoes, pepperoni and 
béarnaise sauce.

19. FILETTO DI MANZO	 295:-
Tomato, mozzarella cheese, marinated beef fillet, 
cocktail  tomatoes, gorgonzola, spinach and grana padano

20. POLLO	 225:-
Tomato, mozzarella cheese, chicken fillet, mushrooms 
and red onion and olives.

21. ACAPULCO	 295:-
Tomato, mozzarella cheese, beef fillet, jalapenos, 
strong salsa, onion and spice mix.

22. PEPPERONI	 225:-
Tomato, mozzarella cheese, piccante salami, parsley 
and chili oil.

Please talk to us about your allergies!



Antipasti
BASKETBREAD With olive tapenade for 2 people.	 45:-

BRUSCHETTA	 135:- 
Grilled country bread with air-dried ham, diced tomatoes,
basil, garlic and leeks.

MOZZARELLA DI BUFALA 	 145:-
Buffalo mozzarella with tomato & basil

CARPACCIO DI MANZO CON RUCOLA	 179:-
Thin beef fillet with olive oil, sliced ​​lemon, arugula salad and
fresh parmesan cheese.

SALUMI ASSORTITI	 195:-
Selection of fine charcuterie from different regions of Italy (Salami 
Felino, Bresaola, Salsiccia Napoletana, Finocchiona (Coppa).

Insalata 
CAESARSALLAD	 229:-
Chicken, roasted onions, parmesan cheese and caesar dressing.

INSALATA CHEVRÉ 	 229:-
Beetroot, chevre cheese balls, walnuts and honey balsamic.

INSALATA DEL CONTE  	 255:-
Hand-peeled shrimp, romaine & rocket salad.  
Served with balsamic dressing & parmesan

INSALATA DI GAMBERONI	 299:-
Scampi, parmesan, vinaigrette and French fries

Pasta 
Pasta alla bolognese 	 225:-
Spaghetti pasta with minced meat and tomato sauce.

CONCHIGLIEDELLA MASSAIA   	 225:- 
Pasta shells with garlic and basil marinated chicken fillet pieces sautéed 
in oliv oil, tomato sauce, spinach and dollop of marscarpone chesse. 

MACCHERONCINI ALLA FRANCO	 299:-
Pasta Penne with shredded beef fillet, fresh mushrooms,
veal stock and creamy white sauce.

TORTELLONI ALL’ASTICE	 299:-
Homemade pasta balls filled with lobster, shrimp, ricotta 
cheese and thyme. Served with white sauce marinated with lobster.

FRUTTI DI MARE	 319:-
Bigoli pasta with seafood cooked in white wine, garlic, chili and
cocktail tomatoes. Served with tomato sauce and parsley.

Vegetariane
Pasta all’Ortolana	 199:-
Pasta tubes with mixed vegetables, eggplant, zucchini, peppers,  
soyabeans and tomato sauce.

RISOTTO AI FUNGHI  	 299:- 
Risotto with mixed mushrooms, white wine, butter & shaved parmesan.
 

Carne o Pesce  
COZZE ALLA MARINARA   	 255:-
Braised mussels in white wine, garlic, peperoncini, parsley  
and tomato sauce. Served with french fries.

PETTO DI POLLO	 299:-
Oven-baked corn chicken breast on a bed of spinach and  
chanterelles. Roasted potatoes with honey and balsamic glaze.

GAMBERONIALLA GRIGLIA 	 399:-
Grilled scampi with roasred vegetables, chili mayonnaise.  
Served with french fries.

TONNO ALLA GRIGLIA	 399:-
Grilled tuna, served with soybeans, spinach, pine nuts, 
soy sauce, chili mayonnaise.

COSTATA  DI MANZO	 455:- 
Entrecote gratin with herb butter.  
Served with today’s potatoes, red wine sauce and daily potato.

FILETTO DI MANZO	 455:- 
Beef fillet with grilled asparagus, truffled mascarpone cheese  
and red wine sauce and daily potato.

TODAY’S MEAT/FISH

Contorni 
INSALATA DI POMODORO	 79:-
Tomato salad with red onion & basil.

INSALATA DI VERDI Mixed green salad.	 79:-

French fries with parmesan cheese	 99:- 
Pommes med parmesanost

SPINACI  Butter-fried spinach with air-dried ham and  

real parmesan cheese.	 149:-

ASPARAGI AL PROSCIUTTO	 149:-
Fresh au gratin asparagus, wrapped in Parma ham and 
Parmesan cheese.

Dolce 
TRYFFEL CHOKLAD 	 79:-

GELATO mixed ice cream.	 109:-

SORBETTO DELLO CHEF  today’s sorbet	 109:-

TIRAMISU   Tiramisu classic.	 109:-

CRÈME BRÜLE	 149:-

CASSATA SICILIANA GELATA	 185:-
Ice cream dessert with pistachios, maraschino liqueur,
candied fruit and crushed chocolate.

Please talk to us about your allergies!
If you want recommended menus, there are 

alternatives, ask the waiter!


