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Straccietalla
Stracciatella
with truffle
Stracciatella
with fig
Smocked scamorza
Gorgonzola
Camembert with
truffle
Matured parmesan
Parma ham
Bresaola
Sausage
Rostello with herbs
Mortadella pistachio
Smocked salmon
Sauteed mushrooms
Grilled peppers
Marinated cherry
tomatoes
Roasted peaches

Consult allergens
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% Burrata 9.9
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Burrata with rapsberry 10.9

““ Stracciatella with truffle  12.9
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Eggplant involtini with ricotta 8.9
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% Cherry tomatoes

and mozzarella balls 10.9
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Cold cuts 18.9
Parma ham, bresaola, sausage, rostello with herbs,
mortadella with pistachio

% Cheeses 20.9
Burrata, gorgonzola, stracciatella with fig,
camembert with truffle, smocked scamorza

Liberta’'s 21.9
Burrata, parma ham, bresaola, sausage,
smocked scamorza, camembert with truffle

Colids

“Burrata 17.5
Aragula, burrata, roasted peaches,
cherry tomatoes, nuts

Caesar 17.5
Icebery lettuce, roasted fillets chicken,
cherry tomatoes, bread crouton, poached
egg, fried onions, matured parmesan
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Y Goat cheese 17.9
Aragula, warm goat cheese toasts, cherry
tomatoes, chioggia beethroot, honey, nuts

Parma 16.9
Aragula, parma ham, cherry tomatoes,
chioggia beethroot, pine nuts,
matured parmesan

Salmon avocado 19.9
Lamb’s lettuce, smocked salmon, avocado,
cherry tomatoes, red onions, chioggia
beethroot, matured parmesan
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Toscane-style chicken 17.9
Roasted chicken fillets, cream sauce with garlic, shallot,
cherry tomatoes, baby spinach, rice

Veal saltimbocca 21.9
Veal escalope with parma ham,
cream sauce with sage, linguine

Sea bream fillet 24.5
Sea bream fillet, lemon cream sauce,
salad, rice

Forestry chicken 17.9
Roasted chicken fillets, mushrooms and porto sauce,
sauteed mushrooms, rice

Saumon with cream 19.9
Salmon fillet, cream and dill sauce, rice

2 Parmigiana 16.5
Eggplants mille feuilles, salad

Lasagna bolognese 17.9
Lasagna bolognese, salad

% Avocado toast 16.9

Avocado toast, poached egg, salad
Smocked salmon +4

Risotto parmesan and parma ham 20.9

% Ravioli with mushrooms and forestry sauce 17.9
Ravioli stuffed with mushrooms, mushrooms and porto sauce,
sauteed mushrooms, matured parmesan

Linguine with salmon 18.9
Cream, smocked salmon, cherry tomatoes,
baby spinash, matured parmesan
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Linguine with red pesto and burrata 18.5

Red pesto, burrata, cherry tomatoes, crushed hazelnuts

% Linguine verdure 15.9
Linguine with sauteed vegetables

Liberta-style Linguine 18.5

Ground beef simmered in a lightly spiced tomato and cream sauce, stracciatella

% Gnocchi with sage  16.9
Sage cream

Rigatoni with truffle and chicken 21.9

Roasted chicken fillets, truffle sauce, truffle shavings, crushed hazelnuts

( V) H B H . .
Y Ravioli spinash and ricotta with toscane sauce 17.5
Ravioli stuffed with spinach and ricotta, cream sauce with garlic,
shallot, baby spinach, cherry tomatoes

9
Prix net en euro, service compris. La maison n’accepte pas les cheques.

% Linguine with truffle and burrata 22.9
Truffle cream, burrata, truffle shavings, crushed hazelnuts

% Ravioli caccio e pepe 20.9
Ravioli stuffed with caccio e pepe, sage sauce, matured parmesan

All our desserts are homemade
Strawberries and whipped cream 9.9
Coffee tiramisu 8.5

Chocolate lava-cake

and vanilla ice cream 8.5
Pavlova with red fruits 10.5
Gourmet coffee 9.9
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For child under 10 years old

Rigatoni with tomato sauce
+

Mini sunday

13.9

From 11:30 am to 3:00 pm
Monday to friday, excepted holly days

Dish of the week

+
Coffee

14.9




