
FIRENZE CENTRO - FIRENZE S. LORENZO - BOLOGNA CENTRO - BOLOGNA PRATELLO - SIENA - VERONA
MILANO BRERA - MILANO NAVIGLI - MILANO ISOLA  - MARINA DI MASSA - perugia - TORINO - VENEZIA - PADOVA - TRENTO

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

Free microfiltered water - for allergen list ask the staff -

House Bitter         ◆ Classic Grappa3,00 3,50
Coffee         ◆ Water         ◆ Glass Soft Drinks          ◆ Commercial Beers (1)1,50 1,50 3,50 4,00

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

 TUSCAN CRAFT BEER
“LA PROSCIUTTERIA”

6,00
(1)

Prosecco Millesimato DOC
La Prosciutteria (TV)
Prosecco Millesimato
Rosé DOC, La Prosciutteria (TV)

Rosato Salento IGP
Cantine De Falco (LE)

Valpolicella Ripasso Superiore
per “La Prosciutteria”
Azienda Madinelli (VR)

5,50

5,50

5,50

5,00

5,00

5,00

3,70

3,70

5,00
5,00

6,00

5,00

7,00

8,00

Glass

Glass

Chinotto - Limonade - Citron Soda - Blonde Spuma

Aperol or Campari Spritz
spriTZ spriTZ

Ape Aperrol - Campari Spritz ol - Campari Spritz  
€€66

(12) (12)
spriTZspriTZ

ApeAperrol - Campari Spritzol - Campari Spritz  
€€66

(12)(12)

6,00
(12)

SPARKLING & ROSÉ

RED WINES

WHITE WINES

House Red Wine
Renascimentho (FI)

La Torre - Chianti DOCG
Renascimentho (FI)

Lambrusco Grasparossa DOP
Azienda Agricola Pezzuoli (MO)

Morellino di Scansano DOCG
“La Prosciutteria”
Cantine Santa Lucia (GR)

Bolgheri Rosso DOC
Ferrari Iris (LI)

House White Wine
Renascimentho (FI)
Pignoletto DOP
Azienda Agricola Pezzuoli (MO)
Pecorino DOCG BIO
Vigneti Santa Liberata (FM)
Vermentino IGT Toscana
Renascimentho (FI)
La Stronzetta - Chardonnay
Renascimentho (FI)

WINE 
BY THE 
GLASS(12)

Board with Wood-Fired
Porchetta only (1)

SP 1 Schiacciata with Porchetta, Onion Cream, Roasted Potatoes (1.7)

SP 2 Schiacciata with Porchetta, Sauce based on Gorgonzola PDO
        flavored with Truffle, Toasted Almonds, Rocket salad (1.7)

Board with Porchetta, Dried 
tomato, Local Caciotta (1.7)8,90

9,00

9,00

9,50

ART ISANAL  WOOD-F IRED  PORCHETTA

in RIMINI, P.ZZA CAVOUR, 17

ITALY’S MOST FAMOUS
CHOPPING BOARDS

        GOURMET CHOPPING BOARD 15,90
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 

fruit (1.4.6.7.8.9.10.11.12.13)

   CHOPPING BOARD LA PROSCIUTTERIA 10,90
Tasting of cured meats, cheeses, croutons and vegetables, jam and seasonal 

fruit (1.6.7.8.9.10.11.12.13)

(PER PERSON)

(PER PERSON)

Homemade Bread (1) + 1,50 - Only Schiacciata (1)  + 2,50
Gluten Free Bread (6.10.11.13)  + 2,00 - Fiordilatte Mozzarella (7) + 2,00

add to your
chopping board

spriTZ

spriTZ

ApeAperrol - C
ampari S

pritz

ol - C
ampari S

pritz
  

€€66

(12
)

(12
)

spriTZ

spriTZ

Ape Aperrol - C
ampari S

pritz

ol - C
ampari S

pritz
  

€€66

(12
)
(12

)

◆ Cured Ham of “La Prosciutteria”(1)

◆ Special MIXED MEATS (1.7.8)

   Cured Ham “La Prosciutteria”, Wild Boar 
   Ham, Seasoned Bacon, Grilled ham
   with truffles, Mortadella with Truffle

◆ Croutons with Livers Paté 5 pc.    
     (1.4.7.9.10.12)

◆ Cheese TASTING BOARD (1.3.7.8.12)

   8 types of Pecorini and Taleggio PDO
   served with Extra Figs Jam

7,00 7,00
8,0013,90



fresh & artisanal 
SCHIACCIATE

CAPRESE OF LA PROSCIUTTERIA
Mortadella Bologna PGI, Fiordilatte 
Mozzarella, Fresh Tomato,
Pistachio Pesto (1.7)

EMILIA-ROMAGNA CARPACCIO
Parma Ham, Crouton with Ricotta 
cheese and Oregano, Figs Extra Jam, 
Lettuce (1.7)

SMOKED BLACK ANGUS
CARPACCIO
with Dried Tomatoes, White Truffle 
Oil and Toasted Almonds

11,50

10,50

11,50

    LA CLASSICISSIMA
    Lettuce, Fresh tomato, Vegetables
    in oven, Fiordilatte Mozzarella, 
    EVO Oil (7)

    LA PRELIBATA
   Lettuce, Balsamic Glaze, Pecorino
    cheese, Toasted Almonds,
    Vegetables in oven (7.8)

    LA SAPORITA
    Lettuce, Rocket Salad, Sweet and
    sour Onion, Balsamic Glaze and
    Vegetables in oven (12)

10,50

9,50

9,50

these typical florentine products are produced by a small artisan workshop 
following our recipes. this is a fresh product, not frozen and without preservatives.

HOT DISHES

PAPPARDELLE WITH
WILD BOAR RAGÙ (1.3.9.12)

GRANDMA’S
LASAGNE (1.3.7.9.12)10,90 9,90

     LA 9
     with Speck, Mushrooms Cream,
     Pecorino cheese with Truffle and 
     Rocket Salad (1.8)

    LA 10
     with Parma Ham, Figs Jam,
     Cream made with Ricotta and
     herbs aromatic and Toasted
     Almonds (1.7.8)

    LA 11
     with Smoked Black Angus,
     Fresh Tomatoes, Grana Padano 
     PDO, Rocket Salad, EVO Oil and
     Sesame Seeds (1.3.7.11)

     LA 12
     with Vegetables in oven, Balsamic         
     Glaze, Fresh Tomatoes, Lettuce
     and Toasted Almond (1.8)

     LA 13
     with Fiordilatte Mozzarella,
     Oregano, Fresh Tomatoes and
     Sunflower Seeds (1.7)

in the event of a shortage of fresh 
product, the schiacciate may be frozen

or deep-frozen at origin

     LA 1
     with Cured Ham “La Prosciutteria”,
     Sauce based on Gorgonzola PDO
     flavored with Truffle, Lettuce and
     EVO Oil (1.9.10.12)

     LA 2
     with Finocchiona, Artichokes
     Cream and Grilled Vegetables (1.7)

          LA 3
     with Roasted Ham, Cream made
     with Ricotta and Herbs aromatic, 
     Balsamic Glaze, Wild Berry Jam
      (1.7.12)

     LA 4
     with Mortadella Bologna PGI,
     Pistachio Cream and Fiordilatte 
     Mozzarella (1.7.8)

     LA 7
     with Truffled Mortadella, 
     Onions Cream, Balsamic Glaze,
     Rocket Salad [1.(8).12]

    LA 8
     with Roast Ham with Truffles,
     Pecorino cheese, Oil flavored with 
     Truffle, Dried Tomatoes Cream (1.8) 

CREATE YOUR
SCHIACCIATA

from 5,00
CURED MEATS: Cured Ham “La Prosciutteria”, Sbriciolona, Tuscan Salami, 
Capocollo, Bacon, Speck, Mortadella Bologna PGI, Turkey Breast,
Roasted Ham, Spicy Salami

SPECIAL CURED MEATS (+ 2,00): Tuscan Porchetta, Roast Ham with 
Truffles, Smoked Black Angus, Truffle Mortadella

CHEESES (+0,50): Pecorino with Black Pepper, Pecorino with Chilli,
Italian Cheese, Pecorino with Walnut, Seasoned Pecorino, Herb Pecorino

SPECIAL CHEESES (+ 1,50): Grana Padano PDO, Taleggio PDO

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

SPECIAL SAUCE (+1,50): Pistachio Sauce, Tuscan Livers Paté,
Balsamic Onion

EXTRA JAM (+2,00): Figs, Wild Berry, Chestnut Honey

7,00 8,00

9,00

9,00

7,00

8,00

8,00

8,00

8,00

8,00

8,00

CARPACCIO  & SALADS




