
Appetizer 

 

“Tavoletta” 

Cuttings of cold meats typical fo macerata area 

 

12 

Scottona beef tartare 
With red onion ice cream and anchovies cream 

 

12 

Cantabrico anchovies 
With straciatella cheese and toasted pan 

brioches 
 

12 

Caprese moderna 
Apulian burrata with soup of tomato and bread, 

and basil ice cream 
 

10 

Baked Tomino  
With parmesan cream and turnip greens 

 

10 

Vitello tonnato al contrario  
Roast beef of scottona with tuna ice cream 

 

10 

Cauliflower flan 

Whit parmesan cream and black truffle 

 

 

Seafood menù: codfish 

 

Dry pea polenta 

With stewed cuttlefish and saffron 

 

10 

Paccheri with codfish sauce  
(paccheri are type of pasta) 

 

12 

Codfish with stew of cauliflower 

 

16 

Codfish and polenta 

 

16 

Baked salted codfish 
With roasted potatoes and olives 

 

16 

 

Unique courses 

 

Boar meatballs  
On sardian fregola pasta with boletus cream 

 

15 

Stew of young steer  

With pie of savoy cabbage and toast polenta 

 

15 

Guinea fowl with black beer 

Pie of rice, taleggio cheese and thyme 

 

13 

Soups

 

Colfiorito lentil soup 

 

10 

Minestrone soup  

 

10 

Chickpea soup  

With cuttlefish 

 

12 

 

Dear customer our staff will be happy to help you to 

choose the best dish related to any spefific food allergy 

or intollerance issue. 

 

 

The bread, the nipkin   

And the courtesey of waiter 

2 

 

Main courses 

 

Vincisgrasso  

Typical lasagna from marche made with ragù meat 

sauce and bechamel 

 

12 

Gnocchi con ragù bianco di cortile 

Gnocchi home made with ragù courtyard and boletus 

cream 

 

12 

Spaghettoni alla carbonara di carciofi 

Spaghettoni pasta with artichoke,  

 

12 

Rigatoni grezzi cavalier cocco 

Rigatoni pasta, cream of tropea onions, cheek lard 

and confit tomatoes 

 

10 

Risotto cheese and pepper  

With smoked salmon 

 

12 

Fettuccine of spelt flour 

With cauliflower ragù, orange and bottarga 

12 

 

Second courses

 

Most of our meats are prepared with a modern low 

temperature vacuum cooking system that preserves 

the nutritional properties and prevents the loss of 

juices. 

Therefore they may be slightly pink even if well 

cooked 

 

 

Pork fillet with turnip greens 

And parmesan cream 

 

14 

Grilled lamb slice 

With roasted vegetables 

 

17 

Roasted rabbit with wild fennel 

Fennel cream and olives 

 

16 

Traditionaly tripe calf 

 

13 

Roasted pigeon  

 

18 

Stew of young steer 

And celery polenta  

 

 

Cuttings of cheese 

 

12 

Seasonal sides 

(roasted potatoes, green salad, cicory and cabbage 

and potatoes) 

 

5 

Dessert

 

All our desserts are homemade. 

All desserts are accompanied by one or more tasters of 

other types chosen by the cook. 

 

 

Pineapple Cream brùlè  

 

8 

Crema alla maceratese 

Sponge cake with alchermes liquor and creme 

patisserie 

 

8 

Panna cotta with cantiano black cherry 

And chocolate biscuit 

 

8 

Bavarese  

With free different types of chocolate 

 

8 

Strudel non strudel 

Baked apple, with apple ice cream, and puff pastry 

 

8 

 


