ﬂ/lem't/l/r'
Progecco Asolo docg, Andreola 8
Franciacorta Brut, Camillucer 15

Daily Mocktaril 9
Aleokol firee cocktarl on request

Berto Spritz 9,5
Berto ﬂ/aem'tr’vo, prosecco, s00a water

Americano 8,5
Campari Bitter, Berto Vermouth, soda water

Barhie Tonic 11
Bombay Gin, Quaglia Roses liguor, 3 cents tonic

Just GET 9,5
Bombay gin, 3 cents tonic

Negroni Classico 11
Gin Berto, Berto red Vermouth, Berto bitter

Negroni Shagliato 11
Prosecco, Berto red Vermouth, Berto Bitter

Cherry Negroni 12

Gin Berto, Berto Vermouth, Berto bitter, Quaglia Cherry ligueur

Negroni al Tartufo 13

Umbrian traffle infused Tanqueray gin, Berto Vermouth, Berto Bitter

Negroni Barrel Aged 13

Gine Madame, Cocclrt Vermoutt of Torino, Berto bitter

MENU’




Antipasti

Vellutata of Zucea 14
Pumphin soup, mushrooms, hazelnats

Baccald Pastellato 16
Salted cod-fish fricters, turnip, yellow tomato dp

Terrina 0f Coniglio 16
Rabbit terrine, artichoke, liver sauce, Fort wine

Capriolo Tonnato 16
Roe deer, fresh tuna sauce, jus

Polpo Arrosto 18
Grilled octopus, roasted paprika, crunchy potatoes, Aroll sauce

Frimi

Tagiatelle al Ragti Biancol8
Homemade pasta, white ragd of beef, cream of Parmigiano 24 months

Tortellint in Brodo 22
Harndmade pasta filled w. Mortadella & Prosciutto Crudo, chicken broth,
Cardoon

Tajarin al Tartufo 26
Homemade tagliolins, Uncinatum truffle, butter

Spaghetti ai Ricer 27
Smoked Spaghetti by Verrigni, Sea urchins, bisque

Seconor

Carciofo Ripieno 24
Stuffed artichoke, smoked provola, polenta, cauliflower reduction

Rib-ege Arrosto 26
Rib-ege, radicchio tardivo, pumphin cream

Coda f Rospo 28
Mont fish, capocolle, broceols, lentily

Doler

Fanettone e Zabaione 12
Panettone cake, zabaione sauce, ragpherry gelato
Suggested wine: Verdrcchio Passito, Mancini (11)

Croccante df Ricotta 12
Ricotta parfart, saffron, Ecundorian chocolute, huzelnuts
Suggested wine: Verdicchio Passito, Mancini (11)

Selezione of Formaggi 16
Selection of (talian cheeses
Suggested wine: Vermouth Rosso Superiore, Berto (10)

Testamatta Chefs Menu 55
A 4 courses tasting menu selected by our chef Alessandro Df Stefano



