
GLUTEN FREE

Gluten free pasta with tomato and basil sauce * (8) 15€

15€

15€

FOR OUR LITTLE GUESTS

PAPERINO: penne with tomato and basil + ice cream + water or soft drink * (1,7)

TOPOLINO: chicken nuggets with french fries + ice cream + water or soft drink * (1,7)

BEVERAGE

Still or sparkling filtered water

Still or sparkling mineral water

Soft drink

Bottle of beer

Medium draft beer

Bitters

Bread and service

2,50€

3,50€

4€

from 5,50€

7€

5,50€

2,50€

APERITIF

SPRITZ APEROL/CAMPARI 
prosecco, Aperol/Campari, soda

NEGRONI
Campari, gin, vermouth

AMERICANO
Campari, vermouth, orange

TANQUERAY&TONIC

DONIZETTI
Campari, white wine, orange 
soda, lemon zest

6,50€

9€

9€

12€

9€

ALLERGENS

1. Gluten
2. Crustaceans
3. Eggs
4. Fish
5. Peanuts
6. Soybeans

7. Milk and dairy
8. Celery
9. Mustard
10. Sulphites
11. Sesame
12. Lupin
13. Tree Nuts
14. Molluscs

We take great care during preparation and 
service to prevent cross-contamination 
with allergens; however, some dishes may 
contain unexpected traces of certain 
allergens. If you have any food allergies or 
intolerances, please inform our staff.
Items marked with an asterisk may have 
been frozen at origin.

Take a seat
Our table is waiting for you

MENU



“CASCINA SANT’ANTONIO” CUISINE

Casoncelli from Bergamo filled with meat, made in Spirano (BG) by “Pasta&Co.”, 
served with brown butter, sage and pancetta (1,3,5,6,7,8,9,10,11,12,13)

Scarpinòcc de Par by “Pasta&Co.” served with butter and sage (1,3,7,8,10,13)
Scarpinòcc de Par are a traditional stuffed pasta with a vegetarian filling made of cheese, breadcrumbs, eggs and spices. Their 
distinctive shape recalls the ancient cloth shoes worn by shepherds, from which the name originates.

Carnaroli risotto creamed with aged stracchino cheese and herbs (7,8,10)

Slow-cooked pork loin, Valcalepio red wine reduction and potato flan * (7,10)

Osèi Scapàcc - meat rolls with grilled polenta * (7)

Selection of Bergamo salami,
aged stracchino cheese,

apple mostarda and fried polenta

Casoncelli from Bergamo filled with meat, made in Spirano (BG),
served with brown butter, sage and pancetta

Osèi Scapàcc - meat rolls with grilled polenta

Stracciatella gelato

Salumificio Bonalumi was founded in the 1950s in Aristide Bonalumi’s small butcher 
shop in Valbrembo. Dedication, the quality of the meats, and artisanal tradition 

continue to define every cured product that bears their name.

16€

16€

16€

21€

18€
12€

16€

16€

8€

16€

6€

6€

CÜSINA BERGAMASCA

9,50€

9,50€

9,50€

9,50€

18€

BONALUMI DELICATESSEN

Hand tied salami

Lonzino stagionato

Lardo bergamasco

Local cured stracchino cheese,
apple mostarda, walnuts (7,9,13)

TAGLIERE BERGAMASCO
Salami, lonzino and lard from 
Bonalumi Delicatessen, cured 
stracchino cheese, apple mostarda and 
fried polenta (7,8,9,10)

GRILL

Beef steak with rocket salad, cherry tomatoes and roasted potatoes

Chicken breast with roasted potatoes

Sea bream fillet with roasted potatoes * (4)

Selection of grilled vegetables

22€

18€

20€

12€

ROMAN PINSA

MARGHERITA 2.0: crispy pinsa
with organic tomato sauce, fiordilatte 
mozzarella and basil * (1,6,7)

SPICY: crispy pinsa
with mozzarella, organic tomato sauce 
and spicy salami * (1,6,7)

ITALY: crispy pinsa with mozzarella, 
Grana Padano DOP, cherry tomatoes 
and rocket salad * (1,3,6,7)

FROM THE KITCHEN

Bruschetta with fresh tomato
and basil * (1)

Caesar salad: green salad, crispy 
bacon, grilled chicken, boiled egg, 
croutons, Caesar dressing * (1,3,4,7,9)

French fries or baked potatoes * 

Mixed salad

Pinsa of choice + fries +
soft drink or small beer

21€

PINSA MENÙ

HAMBURGER

HAM-BURGER: soft bun with 200 g Chianina beef burger, tomato, lettuce and 
mayonnaise, served with fries * (1,3,7)

BBQ CRUNCH: soft bun with 200 g Chianina beef burger, cheddar cheese, bacon, 
caramelized onion and BBQ sauce, served with fries * (1,7,10)

CRISPY CHICKEN: soft bun with crispy chicken breast, tomato, lettuce and 
mayonnaise, served with fries * (1,3,7)

18€

19€

16,50€

HAM-Burger + fries + soft drink or small beer
19,90€

BURGER MENÙ

Our cured meats are served with fried 
polenta

BERGAMO TASTING MENU

38€

PRODUCTS

Vegetarian dish


