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PIAZZA SAN MARTINO 3D, 40126 BOLOGNA | 392 289 1726 

APPETIZERS/ STARTERS 
TARTARE (120 gr.) SERVED WITH CAPERS, MUSTARD GRAINS AND EGGY YOLK 1,3,10 14 € 
CROSTONE WITH PORCINI MUSHROOMS, SHALLOT AND PARSLEY 1,3,6,7,10   10 €  
CROSTONE WITH BUFFALO MOZZARELLA AND RAW HAM 1,3,6,7,10    11  € 
CROSTONE WITH BUFFALO MOZZARELLA AND ANCHOVIES 1,3,4,6,7,10   12 € 
RAW HAM AND MELON         10 € 
 

 

SELECTION OF COLD CUTS  
LIME*: 1,6,7,10,13   (for 2 people)      20 € 
- 
RAW HAM, MORTADELLA IGP, SALAME, COPPA, PECORINO CHEESE, GRANA 
SERVED WITH CRESCENTINE AND PIADINE 

LA BALOTTA*: 1,6,7,10,13 (for 4 people)      36 € 
- 
RAW HAM, MORTADELLA IGP, SALAME, PECORINO CHEESE, GRANA,  
BUFFALO MOZZARELLA SERVED WITH CRESCENTINE AND PIADINE 
 
 
EXTRA BASKET OF CRESCENTINE 1,6,7,10 + 4,00 € 

 
SERVICE, COVER CHARGE AND WATER  3,00 € 
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PASTA DISHES 
LASAGNA ALLA BOLOGNESE 1,3,6,7,9,10        13 € 
LASAGNA WITH SEASONAL VEGETABLES 1,3,6,7,9,10      12 € 
TAGLIATELLE WITH BOLOGNESE RAGÙ 1,3,6,7,9,10      12 € 
TAGLIATELLE WITH RAW HAM AND LIME ZEST 1,3,6,7,9,10     10 € 
GARGANELLI WITH ZUCCHINI SAUCE AND DROPS OF PECORINO CHEESE 1,3,6,7,9,10 10 € 
PAPPARDELLE WITH MUSHROOMS 1,3,6,7,10       10 € 

MAIN COURSES 
ROASTBEEF WITH PARMESAN CORAL 7,9,10       16 € 
BUTTER ENTRECOTE (200 gr) FLAVORED WITH HERBS 7     18 € 
BEEF FILETTO (180 gr) WITH SANGIOVESE SAUCE 7     22 € 
CABBAGE AND BEAN ROLL WITH PEPPER SAUCE 7      10 € 
BOLOGNESE CUTLET 1,6,7,10         18 € 
LIME BURGER (180 gr) 1,3,6,7,9,10,11,13        16 € 
(CARAMELIZED ONION, PROVOLA, SALAD, TOMATO AND CHEF’S SAUCE) 

BIG LIME BURGER (double Lime Burger) 1,3,6,7,9,10,11,13     20 € 
VEGGY BURGER 1,3,6,7,9,10,11,13         15 € 
(VEGETABLE BURGER, PROVOLA, CARAMELISED ONION AND CHEF’S SAUCE) 

BEEF SANDWICH 1,3,6,7,9,10,11,13         18 € 
(ROAST BEEF, MUSTARD LIMONETTE, CARAMELISED ONIONS, ENDIVE) 
 
EXTRA: EGG3 OR BACON + 1,50 € 

 

SALAD      SIDE DISHES  

 

DESSERTS 

CAPRESE WITH BUFFALO MOZZARELLA  BUFFALO MOZZARELLA  
AND BEEFSTEAK TOMATO   10 €  WITH EXTRA VIRGIN OLIVE OIL 7 6 € 
CAESAR SALAD WITH CHICKEN  12 € BAKED POTATOES 1   5 € 
SALAD NICOISE 3,4    10 € MASHED POTATOES 7   5 € 

       MIXED SALAD    4 € 

TIRAMISÙ 1,3,7        6 € 
MOIST CHOCOLATE CAKE WITH MASCARPONE 3,7,8   6 € 
BERRY CHEESECAKE 7,8      6 € 
ICE CREAM DROWNED IN COFFEE VANILLA FLAVORED 3,5,6,7,8 5 € 
LEMON SORBET 3,6,7,8       5 € 

SERVICE, COVER CHARGE AND WATER  3,00 € 



  
  

DRINKLIST 
S I G N A T U R E 

GIN ZEN           12€ 
GIN, ESTRATTO DI ZENZERO, SUCCO DI LIME, SIMPLE SYRUP. 
 
JUNIPER TRIP           12€ 
BAD GIN, SUCCO DI LIME, BITTER CAMPARI, SODA AL POMPELMO ROSA. 
 
STRONGPIECE  COFFEE         12€ 
LIQUORE AL CAFFE’ HOMEMADE, GRAPPA BIANCA,  
POLVERE DI CANNELLA, PANNA LIQUIDA. 
 
PURPLE  DRIP           12€ 
RUM BIANCO, SUCCO DI LIME, SCIROPPO DI MIRTILLO NERO SELVATICO. 
 
SWEET  MOGU           12€ 
ESTRATTO DI ARANCIA, ESTRATTO DI ANANAS, LIQUORE ALLA PESCA,  
VODKA, HIERBABUENA SHAKERATA E FILTRATA. 
 
SUMMER BREEZE           12€ 
BEEFEATER GIN, CARPANO ANTICA FORMULA, BRANCA MENTA. 
 
ON  THE  CLOUDS           12€ 
VODKA AL LIMONE, SUCCO DI LIME, SCIROPPO DI STEVIA,  
ESSENZA DI MANDARINO, FIORE DI SAMBUCO.  
 
ANISE  FASHION           12€ 
VECCHIA ROMAGNA, ZOLLETTA DI ZUCCHERO IMBEVUTA DI ANICE,  
BITTER AL RABARBARO, SODA AROMATIZZATA ALLA VANIGLIA. 
 
NEGRONI  DI  FRANK          12€ 
BEEFEATER GIN, CARPANO CLASSICO, PUNT E MES, CAMPARI,  
ORANGE BITTER, ANGOSTURA, PEEL DI LIMONE. 
 
CHTULHU MARY  (BLOODY MARY TWIST, PREPARATO IN PREBATCH)    12€ 
VODKA AL WASABI, SUCCO DI POMODORO, SUCCO DI LIMONE, SALE, PEPE,  
SALSA WORCESTERSHIRE, TABASCO, ACCIUGA DEL CANTABRICO, NERO DI SEPPIA. 
 

 
 ’ ’ A T T E N T I O N : D R I N K M A Y C O N T A I N A L L E R G E N S ’ ’ 



 
RED BULL  

ENERGY DRINK  5,00 € 

 

RED BULL ZERO  5,00 € 

 

RED BULL RED EDITION 5,00 € 

  
  

DRAFT BEERS 
NASTRO AZZURRO 

0 
0 

,2 CL 3,00 € 
,4 CL 5,00 € 

SAINT BENOÎT AMBRÉE 

SAINT BENOÎT BLANCHE 

FULLER'S IPA 

0 
0 

,2 CL 4,00 € 
,5 CL 7,00 € 

0 
0 

,2 CL 4,00 € 
,5 CL 7,00 € 

0 
0 
,2 CL 4,00 € 
,5 CL 7,00 € 

DRINKLIST AMERICANO 

NEGRONI 

8,00 € 

9,00 € 

9,00 € 

9,00 € 

9,00 € 

9,00 € 

9,00 € 

9,00 € 

9,00 € 

9,00 € 

9,00 € 

 10,00 € 

 10,00 € 

  9,00 € 

  9,00 € 

 10,00 € 

SPRITZ  6,00 € 

 8,00 € 

 9,00 € 

 

WHITE RUSSIAN 

BLACK RUSSIAN 

MARGARITA 

PINK LADY 

APEROL 
CAMPARI 
SELECT 
HUGO 

MULE 
MOSCOW 
MEXICAN 
KENTUCKY 
LONDON 

CAIPIROSKA 

SEX ON THE BEACH 

DAIQUIRI ISLAND  
 
 
 
 
 
SOUR           10,00 € 
 
VODKA & RED BULL              8,00 € 
 

LONG ISLAND 
PASSION COLLINS 
JAPANESE 
LONG BEACH 
GINGER ISLAND 

COSMOPOLITAN 

MOJITO 

MINT JULEP 

MANHATTAN 

OLD FASHIONED 

BLOODY MARY 



 

 

 
  

 

 

 

 

RED WINES           glass bottle 
SANGIOVESE RUBICONE DOC      5 25 
 
MONTEPULCIANO D’ABRUZZO DOC     5 25 
 
CABERNET SAUVIGNON DOC      5 25 
 
CHIANTI        5 25 
 
ALTO ADIGE LAGREIN DOC      - 35 
 
VALPOLICELLA SUPERIORE DOC     - 30 
 
 

WHITE WINES          glass bottle 

TREBBIANO DI ROMAGNA DOC      5 25 
 
CHARDONNAY DOC       5 25 
 
PASSERINA BIO        5 25 
 
PECORINO BIO       5 25 
 
PINOT GRIGIO DOC       5 25 
 
RIBOLLA GIALLA IGT       - 30 
 
 

SPARKLING WINES         glass bottle  

PIGNOLETTO FRIZZANTE ROMAGNA DOC    5 25 
 
VALDOBBIADENE EXTRA DRY DOC     6 30 
 
SPUMANTE – MILLESIMATO EXTRA DRY     6 30 
 
SPUMANTE METODO CLASSICO BRUT CHARDONNAY  - 35 
 
ROSATO EXTRA DRY       - 25 
 
LAMBRUSCO        - 25 
 
 

 

WINE LIST 



 

 

 

 

 

Some foods may be frozen or contain frozen raw materials. 

 

Foods may contain the following allergens 

 

1. Cereals containing gluten 
2. Crustaceans and products 

thereof 
3. Eggs and products thereof 
4. Fish and products thereof 
5. Peanuts and products 

thereof 
6. Soybeans and products 

thereof 
7. Milk and products thereof 
8. Nuts namely and products 

thereof 

9. Celery and products thereof 
10. Mustard and products 

thereof 
11. Sesame seeds and 

products thereof 
12. Sulphur dioxide and 

sulphites 
13. Lupin and products thereof 
14. Molluscs and products 

therof 

 

Ask the staff for information. 

 


