


From 12.00 to 3.00 p.m.

Piadina

|GEA Rroast beef, mayonnaise, mixed salad, cherry fomatoes 1 0,5

CIAO MARE parma ham aged 24 months 9
ROMAGNA MIA 10,5

Parma ham aged 24 months, squacquerone cheese from Romagna, rocket
IL LISCIO cooked ham, Romagna Pecorino cheese 9

SIMPATIA squacquerone cheese from Romagna, rocket 8

GRATINATA 9.5

Tomatoes au gratin, courgettes au gratin, Romagna Squacquerone cheese

L'ADRIATICA 11

Marinated sardines, mixed salad, white onion

GOLOSA piadina with Nutella 5

P'mba/ @MML@ 35¢cm
FORNARINA bianca /

REG|NA tomato, mozzarelle “fior di latte”, basil 11

BOLOGNA 13,5

“off cooking” mortadella, stracciatella cheese, pistachios

LUVACIONA 13,5

"Off cooking” raw ham Parma aged 24 months, mixed salad, stracciatella cheese

GENOVESE 13,5

Mozzarella “fior di latte”, yellow and red cherry tomatoes, basil pesto and pine nuts

CAMPAGNOLA 11,5

Mozzarella “fior di latte”gratinated tomatoes, gratinated courgettes

WS/ served with piadina

NIZZARDA 13,5

Tuna filets, mixed salad, mais, olives, cherry tomatoes, carrots, eggs

MEDITERRANEA 11,5

Buffalo mozzarella, cherry Tomatoes, mixed salad, fennel, cucumbers

TROPICALE 13,5

Steamed prawns, peach, mixed salad, fennel

CAESAR SALAD 13,5

Chicken breast, parmesan, bacon, mixed salad , bread croutons

FRUIT SALAD 11,5

Spinach, pears, Parmigiano Reggiano cheese flakes, nuts, pumpkin seeds.

Fﬂl@mw served with piadina

SOLE MIO bufalo mozzarella, Oxheart fomato, “caprese” oregano 1 2,5

SBURON Pparma ham aged 24 months, buffalo mozzarella 1 3,5
CUNTADO|N Parma ham aged 24 months, melon ] 2,5

From the kitchen of
Infinity Restaurant

From 12.00 to 2.00 p.m.

W& served with piadina

Pure oysters (5pz), passion fruit and red fruits

Seafood salad with julienned celery,
carrots and citrus citronette

Tunatartare, aioli sauce, avocado
and red fruits (*)

Carpaccio of slow-cooked roast beef
with rocket, pecorino cheese, black salt
and sangiovese wine sauce

Main Conrses

Spaghettoni with creamed zucchini
and basil, red shrim tartare, stracciatella
cheese and toasted breadstick crumble

Bronze-drawn tagliolini with shelled seafood

Potato gnocchi with adratic little clams,
cannellini bean velouté and green oil

Handmade tagliatelle with classic
romagna meat ragout

Pennette with red cherry tomatoes and basil

Grilled sea bass fillet, soft potato,
lomb’s lettuce and lime-marinated spinach

Mixed fried seafood with shrimp, squid,
sardines, and crispy vegetables

Chicken cutlet with french fries

Grilled sliced beef with mixed salad,
parmesan shavings and balsamic vinegar

Potato pops

French fries

Owe adisaw ice cream
1 scoop of ice cream

Make your own ice cream!
Fresh fruit

Grain
Nutella or Pistachio

Dessert of the day,

of our pastry chef Martina

Sliced fresh fruit
Watermelon, melon, pineapple, strawberries

Service 1,5

We inform our customers that
any variation to the dishes
on the menu will involve a
supplement of Euro 1.50 to
Euro 3.00

Customers are kindly asked to inform the service team in case of allergies or
intolerances to specific ingredients before ordering food.lt is not 100% possible
to exclude cross-contamination during cooking operations.

Therefore, our dishes might contain the allergens as per EU Reg. 1169/11

To meet all market requirements, dishes marked with a star (*) are made with
frozen or deep-frozen raw materials.

Some products are purchased fresh and we then shock-freeze them at -18°C
after preparation, in order to keep their nutritional properties unchanged
during preservation time, thus complying with self-control plans.




