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I Salumi
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m Assortimento di salumi selezionati accuratamente M4 % Fia 2,900m
dal nostro Salumiere con giardiniera
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= Brianzetta M4 =% BiA 1,600 m = Mortadella M4 % BEA 1,500 m
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= Salame mirano M4 % B2 1,600m m Prosciutto cotto M4z A 1,600m
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= Gorgonzola B2 1,200 m m Carboncino B2 1,400m
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= Taleggio 52 1,300m = Sottocenere al tartufo B2 1,600m
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» Pecorino sardo maturo  #5 1,300m m Occelli al Barolo #62 1,800m
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Gli Antipasti
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= [nsalata misticanza (misticanza, erbe e fiori commestibili di stagione)
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= [nsalata di burrata italiana e pomodori midi di Kobe
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m Carpaccio di pesce del giorno con cipolla rossa in agrodolce e salsa diolive
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m Frittata agli asparagi e Parmigiano Reggiano
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= Assortimento di pane fatto in casa
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Le Pizza
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m Pizza marinara
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M4z &2 1,650m

= Pizza margherita M4z Bia 1,750m

Eywvy =ny ) —&
m Pizza bismarck M4 % B2 2,100m
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» Pizza al quattro formaggi M4 B2 2,000
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#5652 1,100

#2 1,700m

#62 1,900 m

2 1,600m
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s#4 7 B2 1,200m

s#4 7 B2 1,300 m

s+4 = #621,660m

s#4 = B2 1,550m
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[ Primi
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» Spaghetti di Gragnano al pomodoro (tradizionale sugo di pomodoro alla Pompiere)
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= Pasta e fagioli "Giovanni Gabrielli"
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= Gnocchi di patate al ragu alla bolognese
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= Tagliolini con sarde fresche aglio peperoncino e colatura di alici
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= Tagliolini agli asparagi e gamberetti Sakura,
olio extravergine di oliva aromatizzato al mandarino
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= Tortellini di valeggio sul mincio(Verona)
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= Cuore di bovino alla veneziana con polenta abbrustolita
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m Pollo alla cacciatora
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= Salmone in crosta alle erbe aromatiche con zabaione salato e ragu di piselli
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= Guancia di manzo giapponese brasata nellAmarone
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= Bistecca di reale di manzo Wagyu nero
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B2 1,700 m

2 1,600m

o2 1,800 m

figa 1,900m

B2 2,200m

Bir 2,400m

fir 2,400 m

B2 2,700m

#2 2,900m

#24,300m

#624,600m
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I Dolci
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Tiramisu “Worlds Best”
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‘Worlds Best

Tiramisu \
Trattoria Al Pompiere g i -
L_/, “Worlds Best Tiramisu” g

Story from Marco Dandrea
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= Torta al cioccolato con scorza di arancia e gelato alla vaniglia
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m Cremoso al pistacchio con frutta di stagione
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= Gelato del giorno
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m Torta sbrisolona
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EXECTIVE CHEF
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