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%%7 a @ =¥ House RED WINE )
== - T Renascimentho (FI) 3,70 l
§ é g E_E =5 A LA Torre - CHIANTI DOCG
@ E % % % Renascimentho (FI) 5,00
g Rosso UmBRIA IGT
Cantina Custodi (TR) 5,90
= MORELLINO DI ScaNsaANO DOCG
SPI\BKI."IG & HﬂSE “LA PROSCIUTTERIA”
Renascimentho (GR) 6,00
Prosecco MILLESIMATO DOC
La Prosciutteria (TV) Glass §,00  VALPOLICELLA RIPASSO SUPERIORE
PROSECCO MILLESIMATO B Ja PR San 7.00
Rost DOC, La Prosciutteria (TV) _Glass 5,90 AT e :

MoNTEFALCO Rosso DOC

RosaTo SALENTO IGP Vini di Fili D 700
Cantine De Falco (LE) 5,00 ini di Filippo (PG) ,

MONTEFALCO SAGRANTINO DOCG

Vini di Filippo (PG) 9,00
House WHITE WINE Pecorino DOCG BIO
Renascimentho (FI) 3,70 Vigneti Santa Liberata (FM) — 6,00
OrvieTo DOC CrAsSICO VERMENTINO IGT ToscaNa
l" Cantina Custodi (TR) 5,90 Renascimentho (FI) 5,90 A’
GRECHETTO UMBRIA IGT (Bio) LA STRONZETTA - CHARDONNAY
Vini di Filippo (PG) 6,00 Renascimentho (FD) 5,90 !
;‘\A — o ~‘A‘..j&

T

s~ SPRITZ. —
Aperol or Campari Spritz 6,00

L TUSCAN CIRRATT BE
‘LA PROSCIUTTE

LA ROSSA amber with jasmine flowers / LA VERDE citrusy peaty blanche
LA GIALLA clear fruity Belgian style / LA VIOLA English stout
DA SALUMI amber, roasted malts / DA FORMAGGI clear with chestnut honey

ARTISANAL SOFT DRINK “PAOLETTI” 3,50

CHINOTTO - LIMONADE - CITRON SODA - BLONDE SPUMA

[ [

%
3

CorFEeE 1,40 ¢« WATER 1,90 ¢ SorT DRINKS 3,00 ¢+ COMMERCIAL BEERS () 3,90
HousE BITTER 3,00 ¢« CLASSIC GRAPPA 3,90 ¢« CHOCOLATE LIQUEUR 3,50

EREE MICROFILTERED WATER - FOR ALLERGEN LIST ASK THE STAFF -

SIAM QUEL POSTICINO... UN PO’ COSI, CHE Tl FA SENTIRE... UN PO’ COSI, MA CHE TI PIACE TANTO COSI!

LA PQ@%@E@@’EEEEA

Dlrettamente da la Nostra Azwnda nel Chlantl

IN PERUGIA, P.ZZA Eﬁé@@@@@’ﬁ‘ﬁg 44

ITALY'S MOST FAMIOUS
CHOPPING BOARIDS

B\ GOURMET CHOPPING BOARD 15,90 cutnaun

= 4 types of cold cuts, 3 types of cheeses, 3 types of croutons, 2 special cold cuts,
- 1 gourmet cheese and 1 special crouton, vegetables, jam, honey and seasonal
fI'Uit (1.4.6.7.8.9.10.11.12.13)

=2 CHOPPING BOARD LA PROSCIUTTERIA 10,90 s o

— Tasting of cured meats, cheeses, croutons and vegetables, jam and seasonal
— . fI'Uit (1.6.7.8.9.10.11.12.13)

z = : o7»% ADD TO YOUR
= = A CHOPPING BOARD

( o ™
)

“Hl \() Hil“.“n(01”.“;‘(,,’
O C), T

;f»_ Homemade Bread ) + 1,90 - Only Schiacciata ) + 2,90
=_ Gluten Free Bread (s..0.1:.15 * 2,00 - Fiordilatte Mozzarella () + 2,00

ARTISANAL UMBRIAN WOOD-FIRED PORGHETTA

Board with Wood-Fired Board with Porchetta, Dried
Porchettaonly.,__ 890 tomato, Local Caciotta .., 9,50

SP 1 Schiacciata with Porchetta, Onion Cream, Roasted Potatoes ..., 9,00

SP 2 Schiacciata with Porchetta, Sauce based on Gorgonzola PDO
flavored with Truttle, Toasted Almonds, Rocket salad .., 9,00
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- Cured Ham of “La Prosciutteria”., 7,00 . Groutons with Livers Paté 5 pc. 700

(1.4.7.9.10.12)
+ Special MIKED MERTS ..., 13.90
o ' “Cheese TASTING BOARD ......., 8,00

8 types of Pecorini and Taleggio PDO

Cured Ham “La Prosciutteria”, Wild Boar

Ham, Seasoned Bacon, Grilled ham : :
with truffles, Mortadella with Truffle served with Extra Figs Jam

mem FRENZE CENTRO-FIRENZE S LORENZO -BOLOGNA CENTRO~BOLOGNA PRATELLO - SIENA-VERONA s
MILANO BRERA-MILANO NAVIGLI-MILANO ISOLA - MARINA DI MASSA- RIMINI- TORINO - VENEZIA - PADOVA - TRENTO



CAR
CAPRESE OF LA PROSCIUTTERIA 10,50

Mortadella Bologna PGI, Fiordilatte
Mozzarella, Fresh Tomato,
Pistachio Pesto

UMBRIAN CARPACCIO 11,50

Cured Ham “La Prosciutteria’,

Crouton with Liver Paté, Pecorino
cheese flavored with Truffle & Lettuce

SMOKED BLACK ANGUS
CARPACCIO 11,50

with Dried Tomatoes, White Trufile
Oil and Toasted Almonds

CIRIEATT
SCH

T
\LTITIT

PACCIO & SALA

DS
LA PERUGINA 10,50

Lettuce, Fresh tomato, Vegetables
in oven, Fiordilatte Mozzarella,
EVO Oil

LA PRELIBATA 9,50

Lettuce, Balsamic Glaze, Pecorino
cheese, Toasted Almonds,
Vegetables in oven ¢s)

LA SAPORITA 9,50
Lettuce, Rocket Salad, Sweet and

sour Onion, Balsamic Glaze and
Vegetables in oven .

[T

CYOUR

ACCIATA

from 3,00

GURED MERTS: Cured Ham “La Prosciutteria”, Sbriciolona, Tuscan Salami,
Capocollo, Bacon, Speck, Mortadella Bologna PGI, Turkey Breast,

Roasted Ham, Spicy Salami

SPEGIAL GURED MEATS (- 2,00) Tuscan Porchetta, PRoast Ham with
Truffles, Smoked Black Angus, Truffle Mortadella, Wild Boar Ham, Lardo of

Colonnata PGI

-9 2»

Taleggio PDO

GHEESES (-'-0,50): Pecorino with Black Pepper, Pecorino with Chilli,
Italian Cheese, Pecorino with Walnut, Seasoned Pecorino, Herb Pecorino

SPEGIAL GHEESES (- 1,50) Truftle Pecorino cheese, Grana Padano PDO,

CT=I==

SAUGE ("-0,50): Sauce based on Gorgonzola PDO flavored with Truffle,
Sauce of Peppers, Cream of Dried Tomatoes, Black Olives Pate, Cream made
with Ricotta cheese and herb, Mushrooms Sauce, Artichokes and Lime Cream

SPECIAL SAUGE (+1,50]: Pistachio Sauce, Tuscan Livers Paté, Balmic Onion
EXTRA JAM (-2,00): Figs, Wild Berry, Chestnut Honey

l‘\

FRESH & A
ACCIATHE

SCH

A1 1,00

with Cured Ham “La Prosciutteria’,
Sauce based on Gorgonzola PDO
flavored with Truftle, Lettuce and
EVO Oil ¢.o.10.12)

LA 2 7,00
with Finocchiona, Artichokes
Cream and Grilled Vegetables .,

LA 3 8,00

with Roasted Ham, Cream made
with Ricotta and Herbs aromatic,
Balsamic Glaze, Wild Berry Jam

(S 7812)
8,00

A4
with Mortadella Bologna PGI,

Pistachio Cream and Fiordilatte
Mozzarella ..

LA & 8,00

with Rolled Bacon, Mushrooms
Cream, Taleggio PDO «.

LA G 8,00
with Lardo of Colonnata PGI,

Honey and Toasted Almonds ¢.7.s.1)

LA 7 8,00
with Truffled Mortadella,

Onions Cream, Balsamic Glaze,
Rocket Salad 1.¢).121

W/"

HOT

SN\

gy

PAPPARDELLE WITH

WII.D Bnnn nnﬁ“ (1.3.9.12) 10'90

Ve

%TE%AE Al

THESE TYPICAL FLORENTINE PRODUCTS ARE PRODUCED BY A SMALL ARTISAN WORKSHOP
FOLLOWING OUR RECIPES. THIS IS A FRESH PRODUCT, NOT FROZEN AND WITHOUT PRESERVATIVES.

(<L 15}
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LA 8 8,00
with Roast Ham with Truffles,

Pecorino cheese, Oil flaovred with
Truffle, Dried Tomatoes Cream a.s)

LAY 8,00

with Speck, Mushrooms Cream,
Pecorino cheese with Truffle and
Rocket Salad .5

LA10
with Wild Boar Ham, Figs ]am
Cream made with Ricotta and
herbs aromatic and Toasted
Almonds .78

< LA 9,00
with Smoked Black Angus,

Fresh Tomatoes, Grana Padano
PDO, Rocket Salad, EVO Qil and
Sesame Seeds ¢.3.7.11)

LA 12 8,00

wiith Vegetables in oven, Balsamic
Glaze, Fresh Tomatoes, Lettuce
and Toasted Almond q.s)

LA 13

with Fiordilatte Mozzarella,
Oregano, Fresh Tomatoes and
Sunflower Seeds «.,)

IN THE EVENT OF A SHORTAGE OF FRESH
PRODUCT, THE SCHIACCIATE MAY BE FROZEN
OR DEEP-FROZEN AT ORIGIN

IS

GRANDN'S
I."S"G“E (1.3.7.9.12)

T

"
()

~M






