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Regarding allergens, please consult the appropriate list located at the entrance and inside the main dining area. 



Appetizers  
 

Italian Starter [Antipasto Italiano] 

(Local cured meats and cheeses) 
€ 10,00 

 

First Courses  
 

Cappelletti in Broth [Cappelletti in brodo]  

(Only on Sundays) 
€ 12,00 

Gnocchi with Duck [Gnocchi all'anatra] €12,00 

Gnocchi with Gorgonzola [Gnocchi al gorgonzola] €12,00 

Smoked Agnolotti [Agnolotti al fumè] €12,00 

Cannelloni 
(Only on Sundays) 

€12,00 

Tortellini alla boscaiola €10,00 

Tortellini with Meat Sauce [Tortellini al ragù] €10,00 

Tortellini Pasticcio [Tortellini al pasticcio] €10,00 

Strozzapreti Fiorella [Strozzapreti alla Fiorella] €10,00 

Ravioli with Butter and Sage [Ravioli burro e salvia] €10,00 

Tagliatelle with Mixed Mushrooms [Tagliatelle ai funghi misti] €9,00 

Tagliatelle with Beans [Tagliatelle ai fagioli] €9,00 

Penne all'Arrabbiata €9,00 

Spaghetti with Garlic, Oil, and Chili Pepper [Spaghetti aglio, olio e peperoncino] €9,00 

 
 

Regarding allergens, please consult the appropriate list located at the entrance and inside the main dining area. 



Seconds Courses  
 

Roast Mixed Meats [Arrosto misto al forno] 

(chicken, rabbit, guinea fowl, stuffing) 
€ 13,00 

Mixed Grilled Meats [Carne mista alla brace]  
(sausage, skewer, lamb, chops) 

€ 15,00 

Roast Rabbit [Coniglio arrosto] € 15,00 

Roast Meatloaf [Polpettone arrosto] 

(Four slices) 
€ 8,00 

Grilled Lamb [Castrato alla brace] € 15,00 

Grilled Sausage [Salsiccia alla brace] 

(three pieces) 
€ 10,00 

Lemon Veal Scaloppine [Scaloppina al limone] € 12,00 

Grilled Chicken Breast [Petto di pollo alla griglia] € 12,00 

Roast Cod with Potatoes (only on Fridays)  
[Baccalà arrosto con patate] 

€ 15,00 

Pasticciata Pesarese € 10,00 

Tripe Parmesan Style (only on Saturdays and Sundays) 
[Trippa alla parmigiana] 

€ 10,00 

Bean Soup [Zuppa di fagioli] € 8,00 

 

 

Regarding allergens, please consult the appropriate list located at the entrance and inside the main dining area. 



Side Dishes  
 

Piadina € 1,00 

Mixed Salad [Insalata mista] € 5,00 

French Fries [Patatine fritte] € 5,00 

Roast Potatoes [Patate arrosto] € 5,00 

Cooked Vegetables [Verdura cotta] € 5,00 

Gratinated Vegetables [Verdure in gratin] € 5,00 

 
 

Piadinas  
 

Cured/Cooked Ham [Prosciutto curdo/cotto] € 6,00 

Salami € 6,00 

Tomato and Mozzarella [Pomodoro e mozzarella] € 7,00 

Cured Ham and Pecorino Cheese [Prosciutto crudo e pecorino] € 7,00 

Stracchino Cheese and Rocket [Stracchino e rucola] € 7,00 

Sausage and Vegetables [Salsiccia e verdura] € 8,00 

Extra Filling [Farcitura supplementare] € 1,00 

 
 

Regarding allergens, please consult the appropriate list located at the entrance and inside the main dining area. 



Pizzas  
Ciclista 
(rosemary, oil, salt) 

€ 5,00 

Margherita 
(tomato, mozzarella) 

€ 5,00 

Marinara 
(tomato, garlic, parsley) 

€ 5,00 

Napoli 
(tomato, mozzarella, anchovies) 

€ 8,00 

Funghi freschi  
(tomato, mozzarella, mushrooms) 

€ 8,00 

Salsiccia 
(tomato, mozzarella, sausage) 

€ 8,00 

Prosciutto cotto 
(tomato, mozzarella, cooked ham) 

€ 8,00 

Diavola 
(tomato, mozzarella, spicy salami) 

€ 8,00 

Rossini 
(tomato, mozzarella, hard-boiled egg, mayonnaise) 

€ 8,00 

Rossiccia 
(tomato, mozzarella, hard-boiled egg, sausage, mayonnaise) 

€ 8,00 

Romana 
(tomato, mozzarella, capers, anchovies) 

€ 8,00 

Caprese 
(ciclista base, sliced mozzarella, sliced tomato, oregano) 

€ 8,00 

Boscaiola 
(tomato, mozzarella, mushrooms, cured ham) 

€ 8,00 

Contadina 
(tomato, mozzarella, tuna, onion, anchovies) 

€ 8,00 

Quattro Stagioni 
(tomato, mozzarella, cooked ham, artichokes, mushrooms, black olives) 

€ 8,00 

  

Regarding allergens, please consult the appropriate list located at the entrance and inside the main dining area. 



Capricciosa 
(tomato, mozzarella, cooked ham, artichokes, sausage, mushrooms, black 
olives) 

€ 8,00 

Ortolana 
(tomato, mozzarella, mushrooms, zucchini, eggplant, rocket) 

€ 8,00 

Würstel e patatine 
(tomato, mozzarella, wurstel, fries) 

€ 8,00 

Tirolese 
(tomato, mozzarella, mushrooms, speck) 

€ 9,00 

Rustica 
(mozzarella, cherry tomatoes, rocket, grana cheese) 

€ 9,00 

Regina 
(mozzarella, cured ham, mixed salad) 

€ 9,00 

Quattro formaggi  
(mozzarella, stracchino cheese, gorgonzola, emmental) 

€ 9,00 

Parmigiana 
(tomato, mozzarella, eggplant, rocket, grana cheese) 

€ 9,00 

Fiorella 
(tomato, mozzarella, sausage, mushrooms, black olives, cooked ham, 
artichokes, spicy salami) 

€ 9,00 

 
 

Regarding allergens, please consult the appropriate list located at the entrance and inside the main dining area. 



Desserts  
Tiramisù € 4,00 

Panna cotta (chocolate, caramel, red berries) € 4,00 

Crème Catalane (revisited with caramel and amaretti crumble)  € 4,00 

Macédoine de fruits (seasonal fruits, lemon, sugar) € 4,00 

Glace Tartufo bianco/nero € 4,00 

Glace Tartufo affogato (coffee or liqueur) € 5,00 

 

Bar  
Espresso Coffee € 1,50 

Decaffeinated Coffee [Caffè decaffeinato] € 1,50 

Coffee with Milk [Caffè macchiato] € 1,50 

Coffee with Liqueur [Caffè corretto] € 2,00 

Small Ginseng Coffee € 1,50 

Large Ginseng Coffee € 2,00 

Moretta Fanese € 3,00 

Small Barley Coffee [Caffè d'orzo piccolo] € 1,50 

Large Barley Coffee [Caffè d'orzo grande] € 2,00 

Hot Tea/Chamomile [Thé/camomilla caldi] € 2,00 

Cappuccino € 2,00 

Amari € 3,00 

White/Barrique Grappa € 3,00 

Whisky € 4,00 

Lemon/Coffee Sorbet € 3,00 

Apéritif € 4,00 

Cutlery [Coperto] € 2,00 

 

Regarding allergens, please consult the appropriate list located at the entrance and inside the main dining area. 



Drinks  
 

Still/Sparkling Water 75 cl [Acqua naturale/gasata 75 cl] € 2,00 

Still/Sparkling Water 50 cl [Acqua naturale/gasata 50 cl] € 1,00 

Draft Pepsi - Small [Pepsi alla spina - Piccola] € 2,00 

Draft Pepsi - Medium [Pepsi alla spina - Media] € 3,00 

Draft Pepsi - ½ Liter [Pepsi alla spina -½ Litro] € 4,00 

Draft Pepsi - 1 Liter [Pepsi alla spina - 1 Litro] € 8,00 

Canned Drink [Bibita in lattina] € 3,00 

 

Beers  
 

Castello "La Decisa" on tap - Small [Castello "La Decisa" alla spina - Piccola] € 3,00 

Castello "La Decisa" on tap - Medium [Castello "La Decisa" alla spina - Media] € 5,00 

Castello "La Decisa" on tap - ½ Liter [Castello "La Decisa" alla spina - ½ Litro] € 6,00 

Castello "La Decisa" on tap - 1 Liter [Castello "La Decisa" alla spina - 1 Litro] € 10,00 

Ceres 33 cl € 4,00 

Beck's 33 cl € 3,00 

Ichnusa Unfiltered 33 cl € 4,00 

Ichnusa Unfiltered 50 cl € 5,00 

Poretti 4 luppoli 66 cl € 4,00 

 
 

Regarding allergens, please consult the appropriate list located at the entrance and inside the main dining area. 



Wine List  
Local Red Wine Sangiovese Rubicone 

GT "E'Sansves" 11,5% vol. 
Local White Wine Trebbiano Rubicone IGT 

"E’Tarbian" 11% vol. (azienda "Rumagna") 

Glass [Calice] € 2,00 Glass [Calice] € 2,00 

¼ Liter € 4,00 ¼ Liter € 4,00 

½ Liter € 6,00 ½ Liter € 6,00 

Bottle 75cl [Bottiglia 75cl] € 8,00 Bottle 75cl [Bottiglia 75cl] € 8,00 

 

Reds 
Sangiovese "Giocasta" 
(azienda "Terre di Giove", 13% vol., 75 cl) 

€ 12,00 

Sangiovese "Casticiano" 
(azienda "Celli", 13% vol., 37,5 cl) 

€ 8,00 

Rosso Conero "Zizzero"  
(azienda "Libenzi", 13,5% vol., 75 cl) 

€ 15,00 

Rosso Piceno "Settantase77e" 
(azienda "Colli Ripani", 13% vol., 75 cl) 

€ 12,00 

Montepulciano d'Abruzzo "Lumeggio di Rosso" 
(azienda "Illuminati", 13,5% vol., 75 cl) 

€ 15,00 

Sangiovese Superiore "Le Grillaie" 
(azienda "Celli", 13,5% vol., 75 cl) 

€ 15,00 

Colli pesaresi Sangiovese "Sirio" 
(azienda "Fiorini", 13,5% vol., 75 cl) 

€ 12,00 

 

Whites 
Bianchello del metauro "Giocasta" 
(azienda "Terre di Giove", 12,5% vol., 75 cl) 

€ 12,00 

Marche IGT Passerina "1" (azienda "Colli 
Ripani", 12,5% vol., 75 cl) 

€ 12,00 

Bianchello del metauro "Sant'Ilario" 
(azienda "Fiorini", 12,5% vol., 75 cl) 

€ 12,00 

Regarding allergens, please consult the appropriate list located at the entrance and inside the main dining area. 



Vin blanc pétillant à pression - Verre 
(azienda "Colli Ripani", 11,5% vol.) 

€ 3,00 

Vin blanc pétillant à pression - ¼ Litre 
(azienda "Colli Ripani", 11,5% vol.) 

€ 5,00 

Vin blanc pétillant à pression - ½ Litre 
(azienda "Colli Ripani", 11,5% vol.) 

€ 7,00 

Vin blanc pétillant à pression - 1 Litre 
(azienda "Colli Ripani", 11,5% vol.) 

€ 12,00 

 

Regarding allergens, please consult the appropriate list located at the entrance and inside the main dining area. 
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