
Antipasti

Burrata 100gr

Aperitivo

Salads

9.9

10.9

8.9

8.9

Boards

3 for 13.9 

10.9

Cold cuts 18.9
Parma ham, bresaola, sausage, 

rostello with herbs, mortadelle pistacchio

Cheeses 20.9
Burrata, gorgonzola, stracciatella with fig, camembert with

summer truffle (Cream with summer truffle 
and summer truffle 3% minimum) , smocked scamorza

Liberta 21.9
Burrata, Parma ham, bresaola, sausage,  somcked scamorza,

camembert with summer truffle
(Cream with summer truffle and summer truffle 3% minimum)

Of your choice
6 for 19.9
Of your choice

Stracciatella

Stracciatella with summer truffle
(Cream with summer truffle 

and summer truffle 3% minimum)

Stracciatella with fig

Smocked scamorza

Gorgonzola

Camembert with summer truffle 
(Cream with summer truffle 

and summer truffle 3% minimum)

Matured parmesan
-

Parma ham

Bresaola

Saussage

Rostello with herbs

Mortadelle pistacchio

Smocked salmon
-

Sauteed mushroom

Grilled peppers

Marined cherry tomatoes

Roasted peach

Burrata 17.5
Aragula, roasted peachs, cherry tomatoes, nuts

Caesar 17.5
Lettuce ice berg, roasted chicken, cherry tomatoes, bread
croutons, poached egg, fried onions, matured parmesan

Warm goat cheese 17.9
Aragula, warm goat cheese toasts, cherry tomatoes,
 chioggia beetroot, honey, nuts

Parma 16.9
Aragula, Parma ham, cherry tomatoes, chioggia beetroot,
pignons de pin, parmesan affiné

Salmon avocado 19.9
Lamb’s lettuce, smocked salmon, avocado, cherry tomatoes, red
onions, chioggia beetroot, matured parmesan

Share your experience
Give us your opinion

Net prices, service included.  The house doesn’t accept checks

Stracciatella with summer truffle

Involtini eggplant

Cherry tomatoes and
mozzarella balls

Burrata 100gr with strawberry

Summer truffle cream and summer truffle 
3% minimum



Dish of the week 
+

Coffee

Avocado toast
Toast with avocado and poached egg, salad
Smocked salmon +4

Risotto with parmesan 
and parma ham

20.9

PastaDishes

Water carafe free

Mushroom ravioli and forest sauce 17.9
Ravioli stuffed with mushrooms, mushroom and porto sauce,
sauteed mushrooms, matured parmesan 

Linguine with salmon 18.9
Cream, smocked salmon fumé, cherry tomatoes, spinach,
matured parmesan

Linguine with red pesto and burrata 18.5
Red pesto, burrata 100gr, cherry tomatoes, crushed hazelnuts

Linguine verdure 15.9
Linguine with sauteed vegetables

Liberta style linguine 19.9
Ground beef with tomatoes slightly spicy sauce, stracciatella

Bambino menu

Rigatoni with tomatoe sauce
+

Mini sunday

13.9
For childs under 10 years old

Express 15.9
From 11:30am to 3:00pm, excluded week end and holly days

Toscane style chicken

Veal saltimbocca

Royal sea bream fillet

Forest chicken

17.7

21.9

24.5

17.9

Salmon with cream 19.9

Roasted chicken, cream sauce, garlic, shallot, cherry tomatoes,
spinach, rice

Veal escalope with Parma ham, cream sauce and sage, linguine

Royal sea bream fillet, lemon cream sauce, salad, rice

Chicken fille, mushrooms and porto sauce, sauteed mushrooms

Salmon steak, cream sauce, dill, rice

Parmigiana 16.5
Eggplant mille-feuille, salad

Lasagne with bolognese 17.9
With salad

16.9

19.9Gnocchis with sage
Cream with sage

Rigatoni with summer truffl and chicken 21.9
Chicken fillet, saummer truffle sauce, summer truffle (3% minimum),
crushed hazelnuts

Ravioli spinach and ricotta 17.5
Ravioli stuffed with spinach and ricotta, cream sauce, garlic, shallot, spinach,
cherry tomatoes

Linguine with summer truffle and burrata 22.9
Summer truffle sauce, summer truffle (3% minimum), burrata, crushed hazelnuts

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

Formula Desserts
Strawberry plate and whipped cream 9.9

Homemade coffee tiramisu 8.5

Homemade chocolate lava-cake 
and vanilla ice cream

8.9

Red fruits pavlova 8.9
Meringue, whipped cream, red fruits

Gourmet coffee 10.9
Mix of desserts

Liberta’s sunday 9.9

Tea or Cappuccino   +2

Allergens availables on request.

Dish of the week 14.9


