IIpoupévia poxdtota e TopaTivia kot SEVTPOAPavo, QOKATOLX (1€ TATATA, panisse
ZepBipetat e prxoto kot pEAL, Tupl stracchino ko mwikAeg (yioe 2 dtopier)

Sourdough focaccia with tomato cherries and rosemary, potato focaccia, chickpea panisse
served with whipped honey ricotta, stracchino cheese and “giardiniera” pickles (for 2 persons)

Gnocco fritto, paytové(u e tpovpe, grana riserva, mortadella di bologna
Gnocco fritto, mayo truffle, grana riserva, mortadella di bologna

Tspiotn bresaola us pikéTa Kot KOUKOVVEPL, POKX
Bresaola tortelli with ricotta, arugula

Apavtoive “carbonara”, guanciale, aApvpr) creme anglaise
Arancini “carbonara” guanciale, savory creme anglaise

Polpette al sugo, méoto BactAikov e QUOTIKL ay(VIG, KPEUX TTHAQULWUEVNG TTAPUEHVAG
Polpette al sugo, pistachio and basil pesto, aged Parmesan cream

“Cacio e pepe”, mexopivo, papo mLépt
“Cacio e pepe”, pecorino, black pepper

Tortelli ys xoTorko, UK XOTAKOV, EOTPAYKOV
Tortelli with lobster, bisque, tarragon

Candele us oaAoitoia, YOpTo ETOXTIC, TETEPOVL
Candele with salsiccia, wild greens, pepperoni

Doppio ravioli, oooumovxo, xkpoxog Ko{ttvng, scamorza
Doppio ravioli, ossobuco milanese, saffron, scamorza

Apvioto x0Tot ue SevTpoAifoavo payelpeugvo ato (WS Tov, aykvapa ¢ Ispovoanu
Braised Lamb shank with rosemary and lamb juice, Jerusalem artichoke

Xoipwvn mopxéta, Sevipodifavo ko paokounAo, papaxBooTopoC kKt cAATON KOKKIVOU YAVKOU KpaoLoU
JvvolsveTa e TOUPE TATATOG

Slow cooked Porchetta, rosemary and sage, fennel seeds and sweet wine sauce
Served with potato puree

Mooyapiot saltimbocca, paoxounio ket speck, gnocchi alla romana
Veal saltimbocca, sage and speck, gnocchi alla romana

Xotpwvn) koToAéTa, yxopykovt{OAa, paokiunAo, pepper mustard sauce
Pork Cotoletta, gorgonzola dolce, sage, pepper mustard sauce

IMocvaxota e Bavidio, KOk ppovTa, UITLOKOTO KXVEAXC
Panna cotta with vanilla, red berries, cinnamon biscuit

Budino poaipng coxodatag, povvtovkie, crumble us xapapedwusvn Agvkn cokoAdTa
Budino al cioccolato, hazelnuts, crumble with caramelised white chocolate

“Cavolini”, xpéua ToTITOEPK, OAATOX KXPAUEAXG KOl TTYWTO XAXTIOUEVNC KOPOAUEANGS [IE KOVEAX
“Cavolini”, pasticciera, caramel sauce, salted caramel and cinnamon ice cream

TipaULo0D, UXOKXPTIOVE, TTOYWTO KXPE
Tiramisu, mascarpone, coffee ice cream

osteria mamma

Pane

12

Appetizers

14
12

14

Pasta

16

28

18

17

Main courses

34

23
24
22

Desserts

10

10



