
“Margherita Pparecchia!”
STARTERS

“ Bravi, rruvati sempri a tavula cunzata!”

Purpetti i carni da nonna 1-3-7

Nonna’s Meatballs | €9

A parmigiana a Riggitana cu l’ova 1-3-7

Parmigiana Reggio Style | €11
* disponibile senza glutine, senza lattosio e senza uova

available gluten free, diary free and with no eggs

Il tagliere di Salumi e Formaggi 7 
Curated Meat and Cheeses | €15 

Pipi Chini 1-3-7

Fullfilled red or green peppers | €10

A friscia i pani cottu c’u pumaroru 1

Crunchy bread amd tomatoes| €9

Frittata patati e porri 3

Omelette potatoes and leeks| €10

Tortiera di Spatola 1-3-4-7

Flag fish savory cake | €12



“A calasti a pasta pi Carmelu?”
TRADITIONAL PASTA SELECTION

Silvana fici a Lasagna 1-3-7

Nonna Silvana’s Lasagna | €14

Maccheroni cu ragù d’a nonna 1-9-12

Calabrian Macaroni with meat ragù | € 14

Paccheri alla Carmelo (si c’è tuttu, puru i purpetti) 1-3-7

Paccheri, cheeses, ham, boiled eggs and meatballs | €14

Fileja alla Norma c’a ricottedda salata 1-7

Pasta, eggplant and salty ricotta | € 13

Fileja spada e ‘nduja  1-4

Pasta swordfish and spicy ‘nduja | €17

Gnocchetti crema i cucuzzedda e jurilli  1

Gnocchi, zucchini cream and squash blossom | €13

Penne o sugu o c’u pestu p’i figghjoli  1-7-8

Pasta w/Pesto or Tomato souce for kids | €10

“A casa ra nonna u serviziu è pavatu!”
Ogni tanto, se lo ordinate e Lucia è c’a bona, potreste trovare:

Just on request, not everyday, 

Trippa
Tripe | €18



“Anna purtati carchi atra cosa”
MAIN DISHES

Il Polpettone al Sugo 1-3-7-9 

Meatloaf fullfilled with eggs and prosciutto | €16

Il coniglio al mattone di Lucia 
Rabbit, potatoes and Onions | €25

A cutuletta i piscispada 1-3-4-7

Swordfish Cutlet | €16 

Grigliata i Carni, pipi e patati 1-7

Grilled Meat, red peppers and fried potatoes | €19

A nzalata i Stoccu
Stockfish salad, potatoes, tomato, capers and olives | €20 

Cutuletta e Patatini p’i figghjoli 1-7

Cutlet and Fries for kids | €14

Ogni tanto, se lo ordinate e Lucia è c’a bona, potreste trovare:
Just on request, not everyday, 

Trippa
Tripe | €18



“Chi c’è i duci?”
DESSERTS

“ I latu”
SIDE DISHES

I patati o furnu 
Baked Potatoes | €5

Pumadoru a ‘nzalata e citrola
Tomatoes Salad with cucumbers | €5

A fagiolina chiattedda
Green beans salad | €7

Patate Fritte
Fried Potatoes | €5

Nsalata i pumaroru, tunnu,
cipudda russa e facioli

Tomato salad, with tuna, red onions 
and red beans | €8

Torta d’a nonna 1-7

Nonna’s Cake | €7

Tartufo i Pizzu 1-7

Traditional Pizzo’s Icecream | €7

Cannolo cà Ricotta 1-7

Traditional Cannolo | €7

U tortinu cu cori caddu 7

Chocolate soufflè | €7

Sorbetto o limuni
Lemon Sorbet | €5

U cafè c’a Moka e i biscotti  (3 tazze) 1-7

Moka Coffee (3 cups) and cookies | €8

Gelato Spagnola variegato all’amarena 7

Sweet cream with black cherry swirl | €7


