
MENU

HAVE FUN!
E A C H  R E C I P E  T E L L S  M Y  S T O R Y ,  M Y  G R A N D M O T H E R ' S  C O O K I N G ,  M Y  T R A V E L S ,  M Y

T A S T I N G S ,  M Y  M O M E N T S  O F  N O T  O R D I N A R Y  H A P P I N E S S

E L I S A  



APPETIZERS
ALLERGENS

S I N G L E  C R E S C E N T I N A   0 , 5 0 € 1,5,7

CRESCENTINE WITH CURED MEATS AND A TOUCH OF BOLOGNA

GIANFERRARI CURED MEATS FROM CANOSSA, MORTADELLA AND PINK SALAMI FROM

ARTIGIANQUALITY BOLOGNA (RECOMMENDED FOR TWO)

 2 0 € 1,5,7 ,9 ,12

C A E S A R  S A L A D

CHICKEN, BÉARNAISE SAUCE, GREEN LEAVES, SUN-DRIED TOMATOES, BAKED OLIVES,

FLAKES OF 30-MONTH PARMIGIANO REGGIANO AND SLICED   BREAD CUBES

 1 5 € 1 (ON),3,7,9,10,12 

S Q U A C Q U E R O N E  P A N N A  C O T T A

SQUACQUERONE PANNA COTTA, CANTABRIAN SEA ANCHOVY, PEPPER COMPOTE,

FROSTED CASHEWS AND TARALLI CRUMBLE

 1 5 € 1 (TARALLI),3,4,7,8,9

S L O W - C O O K E D  E G G  

CBT EGG WITH AU GRATIN, MARINATED AND CREAMY ASPARAGUS, PARMESAN

MERINGUE, HERB OIL

 1 5 € 1,3,7 ,9 ,10,12 

C H E E S E  I C E  C R E A M  

TASTING OF STRACCHINO, ROBIOLA AND GORGONZOLA ICE CREAMS WITH ROSEMARY

WAFER AND CARAMELIZED FIGS

 1 2 € 1,3,7

T A G L I A T E L L E  W I T H  R A G U    1 5 € 1,3,9

FROM THE BROTH INTO THE BRODETTO

BUTTONS STUFFED WITH BOLOGNESE BOILED MEAT AND FRIGGIONE, PEA AND STAR

ANISE BROTH, CHILLI CAVIAR, LEMON

 1 5 € 1,3,7(PARMIGIANO),9

A G N O L O T T I  

AGNOLOTTI STUFFED WITH BRAISED VEAL, ROAST MEAT SAUCE AND LAMBRUSCO

REDUCTION

 1 5 € 1,3,7(PARMIGIANO),9,12

M A C C H E R O N C I N O

MACCHERONCINI  WITH FRICASSEE OF WHITE MEAT RAGÙ AND CHOPPED ROCKET

 1 8 € 1,3,7 ,9 ,12

T O R T E L L I N I

TORTELLINI IN BROTH OR FRESH CREAM

 1 6 € 1,3,7 ,9

T A G L I O L I N I  A S  M Y  F A T H E R  L I K E S  I T

TAGLIOLINI WITH FRIGGIONE AND SQUACQUERONE 

 1 4 € 1,3,7 ,9

R I C E

RISOTTO WITH BITTER HERB CREAM AND HAZELNUT MILK

 1 4 € 7,8,9

I F  M Y  G R A N D M O T H E R  W A S  T H I R T Y

GRATIN POTATO GNOCCHI, FILLED WITH LA ROSOLA COW'S MILK RICOTTA, CONFIT

TOMATO PUREE, FRESH MARJORAM EMULSION

 1 6 € 1,3,7 ,9

LASAGNA BOLOGNESE
O N L Y  O N  S U N D A Y  F O R  L U N C H ,  A C C O R D I N G  T O

T R A D I T I O N

 1 5 € 1,3,7 ,9

FIRST COURSES
ALLERGENS



V E G E T A R I A N  D I S H
MORE PASTA FRESCA?

YOU CAN BUY OUR PASTA NEXT DOOR AT
 PASTA FRESCO DA ME

SIDES

SECOND COURSES
B E A R D

WILD PORK BELLY, BURNT LEEK, SNOW PEAS, MILK AND SHALLOT SAUCE, APPLE AND

MUSTARD CREAM

 2 2 € 7,9,10,12

I T  I S  N O T  A  P A R M I G I A N A

SMOKED AUBERGINE, TOMATO AND STRAWBERRY PRESERVES ON THE BBQ, GREEN

ONION CHUTNEY, CRUNCHY BREAD

 1 8 € 1 (BREAD),  9 ,12

B O L O G N E S E  S C H N I T Z E L

BREADED VEAL CUTLET FRIED IN CLARIFIED BUTTER, PARMA HAM, 24 MONTH

PARMIGIANO REGGIANO, FINISHED IN MEAT BROTH

 2 2 € 1,3,7 ,9 ,12

T H E  L A M B  

IRISH LAMB CHOP, ITS STOCK, SWEET AND SOUR RED BEETROOT AND SAUTÉED

CHICORY

 2 4 € 6,9,12

P O R K  C H E E K

SANGIOVESE BRAISED PORK CHEEK, CHIMICHURRI, CHIPS AND PURPLE POTATO

ROSTI

 2 0 € 5,6,7 ,9 ,12

ALLERGENSWAITING TIMES 20/30 MINUTES

R O A S T  B E E F

ROAST BEEF STEAK, PLUMS, BLUE CHEESE, WHITE CELERY LEAVES AND BARBERA

SAUCE

 2 1 € 4,7,9 ,12

CEREALS CONTAINING GLUTEN1.

CRUSTACEANS2.

EGGS AND EGG PRODUCTS3.

FISH4.

PEANUTS5.

6. SOY

7. MILK AND MILK-BASED PRODUCTS

8. NUTS

9. CELERY

10. MUSTARD

 11. SESAME SEEDS

 12. SULFUR DIOXIDE AND SULPHITES AT 10MG/KG

 13. LUPINS

 14. MOLLUSCS

 15. FAVE

IF YOU ARE ALLERGIC OR COELIAC, LET US KNOW,  WE CAN CATER ACCORDINGLY

*IF WE CANNOT FIND FRESH PRODUCTS WE WILL HAVE TO USE THE BEST FROZEN ONES   

 (ALMOST IMPOSSIBLE BUT WE HAVE TO WRITE IT)

ALLERGENS:

M I X E D  S A L A D  6 € 12

B O L O G N E S E  F R I G G I O N E  6 €

TOMATO, OREGANO AND FRESH SPRING ONION SALAD  6 €



ROSOLA DAIRY - FRESH CHEESES AND PARMESAN 

LEM - HIGH QUALITY MEAT

ARTIGIANQUALITY BOLOGNA - ARTISANAL SALAMI FACTORY 

GIANFERRARI - CANOSSA CURED MEATS 

MADRÈ BAKERY - ARTISAN BAKERY IN THE HEART OF CASTEL SAN PIETRO TERME

1 , 3 ,

7 , 9

 WE SERVE "TREATED DRINKING WATER OR TREATED AND CARBONATED DRINKING WATER" IN

RECYCLABLE 24BOTTLES 80 CL BOTTLES

PANNA NATURAL MINERAL WATER 0.75 LT 2,5

3BLANKET, BREAD, TREATED DRINKING WATER AND SMILE

2,5CAPPUCCINO

2COFFEE 

3ORGANIC ORANGE SODA GALVANINA 0.35 LT  

3COCA COLA ZERO IN 0.33 LT BOTTLE 

3CLASSIC COCA COLA IN 0.33 LT BOTTLE 

2,5SAN PELLEGRINO MINERAL WATER 0.75 LT

WATER AND SOFT DRINKS

FREE WIFI
 TRATTORIADAME

PASSWORD: oralasai1937.dame

OUR SUPPLIERS



WINE LIST

ONLY WINES FROM OUR TERRITORY
D O N ' T  L O O K  F O R  F R A N C I A C O R T A  O R  P R O S E C C O .  A L L  T H E  W I N E S  A R E  P R O D U C E D  I N

E M I L I A  R O M A G N A



 2 0 €B E R S O T  P I G N O L E T T O
Refermented in the bottle 

GRADIZZOLO – MONTEVEGLIO (BO) GRECHETTO GENTILE 
FRESH,  DRY,  DYNAMIC

 2 4 €S U R L Ì
Refermented in the bottle 

ANONIMA AGRICOLA VITICULTORI VALSAMOGGIA – VALSAMOGGIA (BO)

GRECHETTO GENTILE FRAGRANT,  DENSE,  TYPICAL

3 0 €Q U I N T O Q U A R T O
Refermented in the bottle 

TENUTA PERTINELLO – GALEATA (FC)

 SANGIOVESE RUSTIC,  AGILE,  MINERAL

3 5 €T A R B I A N E I N
Refermented in the bottle 

CLAUDIO PLESSI – CASTELNUOVO RANGONE (MO) 

TREBBIANO DI SPAGNA INTENSE,  DEEP,  SAVORY

S A B I T U  
Charmat method          

OINOE – TRAVERSETOLO (PR) 

MALVASIA DI CANDIA
AROMATIC,  INTENSE,  CREAMY

 2 0 €

V I R G I L I O  
Refermented in the bottle           

CASA VALLONA – MONTE SAN PIETRO (BO) 

GRECHETTO GENTILE AGILE,  FRESH,  TASTY

 2 2 €

T E R R E B I A N C H E  “ C O L  F O N D O ”
Refermented in the bottle 

TERRAQUILIA – GUIGLIA (MO) 

GRECHETTO GENTILE/ TREBBIANO          ACIDITY,  AROMATIC HERBS,  REVITALIZING

 2 0 €

B O O M
Refermented in the bottle 

VALENTINE'S DAY – RIMINI (RN) 

BOMBINO BIANCO FRESH,  VIBRANT,  HARMONIOUS

 2 5 €

Z U Z Ù
Refermented in the bottle 

FRANCHINA AND GIARONE – FORMIGINE (MO) 

TREBBIANO MODENESE/ TREBBIANO DI SPAGNA CITRUSY,  SAVORY,  PLEASANT

3 4 €

COMPLEX,  FLORAL AND SAVORY

3 0 €I L  N A T I V O  A N C E S T R A L E
Refermented in the bottle - Disgorged Pas Dose  

TERRAQUILIA – GUIGLIA (MO) 

GRECHETTO GENTILE/ TREBBIANO 

SPARKLING WHITE

 3 8 €I L  N A T I V O  A N C E S T R A L E  “ X I I I  L U N A ”  2 0 1 6  
Refermented in the Bottle Disgorged Pas Dose

TERRAQUILIA – GUIGLIA (MO) 

GRECHETTO GENTILE/ TREBBIANO ENVELOPING AND COMPLEX



SPARKLING ROSÉ
A S P R O
Charmat Brut Nature Rosé Method

PALAZZONA DI MAGGIO – OZZANO DELL'EMILIA (BO) 

SANGIOVESE

 2 5 €

SHARP,  DRY,  TASTY

M A L B O L L E
Classic Method Extra Brut Rosé 

PODERE IL SALICETO – CAMPOGALLIANO (MO) 

MALBO GENTILE 

 3 0 €

SPICY,  CITRUS,  MINERAL

I L  P I G R O  R O S É  
Classic Method Brut Rosé

ROMAGNOLI – PIACENZA (PC) 

PINOT NOIR/CHARDONNAY 

 4 0 €

DECISIVE,  HARMONIOUS,  ENVELOPING

I L  P I G R O  D O S I N G  Z E R O
Classic Pas Dosè Method

ROMAGNOLI – PIACENZA (PC) 

PINOT NOIR/ CHARDONNAY 

4 5 €

ELEGANT,  FINE,  STRUCTURED

P I N O T  N E R O
Classic Pas Dosè Method  

TENUTE TOZZI – CASOLA VALSENIO (RA) 

PINOT NOIR ENVELOPING,  ELEGANT,  HARMONIOUS

4 5 €

S A N T A  L U C I A
Classic Method Blanc de Blanc Brut    

TENUTA SANTA LUCIA – MERCATO SARACENO (FC) 

FAMOSO FINE,  PERSISTENT,  ELEGANT PERLAGE

3 8 €

Z E R O  D O S A G E  S A N G I O V E S E
Metodo Classico Blanc de Noir No Dose  

TENUTA PERTINELLO – GALEATA (FC) 

SANGIOVESE VINIFIED IN WHITE FIRM,  CRUNCHY,  DRY

3 8 €

Y S O L A
Classic Pas Dosè Method  

TERRE DELLA ROCCA – RIOLO TERME (RA) 

ALBANA VERY FINE,  PERSISTENT,  DEEP

4 5 €



LAMBRUSCHI
W A R M  
Refermented in the bottle

CLAUDIO PLESSI – CASTELNUOVO RANGONE (MO) 

LAMBRUSCO GRASPAROSSA 

 2 0 €

CONVIVIAL,  RUSTIC,  GENEROUS

N A T O  L I B E R O
Classic Method  

SAETTI VINEYARD – SOLIERA (MO) 

LAMBRUSCO SALAMINO

 2 5 €

TYPICAL,  SPICY,  ENVELOPING

P O Z Z O F E R R A T O
Refermented in the bottle 

STORCHI – MONTECCHIO EMILIA (RE) 

LAMBRUSCO MAESTRI/ LAMBRUSCO SALAMINO/ ANCELLOTTA 

 2 5 €

INTENSE RED FRUITS,  RICH,  DRY

P E R B E N C I  
Refermented in the bottle 

FRANCHINA & GIARONE – FORMIGINE (MO) 

LAMBRUSCO GRASPAROSSA 

 2 7 €

FRESH,  GASTRONOMIC,  CONVIVIAL

F A L C O N E R O  Z E R O
Refermented in the bottle. Disgorged  

TERRAQUILIA – GUIGLIA (MO) 

LAMBRUSCO GRASPAROSSA 

 2 5 €

BROAD,  STRUCTURED,  DRY

B A B Y  M A G N U M
Refermented in the bottle  

MARCHESI DI RAVARINO – RAVARINO (MO) 

LAMBRUSCO DI SORBARA 

 2 8 €

FRAGRANT,  TASTY,  FRESH

S A I N T  V I N C E N T  R O S É  
Refermented in the bottle 

BERGIANTI – CARPI (MO) 

LAMBRUSCO DI SORBARA 

 3 0 €

LIVELY,  ELEGANT,  TASTY

P E R F R A N C O  R O S A T O
Refermented in the bottle 

BERGIANTI – CARPI (MO) 

LAMBRUSCO SALAMINO 

 3 0 €

JUICY,  CITRUSY,  ALIVE

R I N G  A D O R A  
Classic Method

PODERE IL SALICETO – CAMPOGALLIANO (MO) 

LAMBRUSCO DI SORBARA

 3 8 €

TENSE,  DRY,  SAVORY

 2 2 €V I R G I N I A  

CASA VALLONA – MONTE SAN PIETRO (BO) 

GRECHETTO GENTILE FULL-BODIED,  SOFT,  TASTY

WHITE WINES



 2 8 €L I T U U S  
Maceration on the skins 

IL PLIÒ – RASTIGNANO (BO) 

GRECHETTO GENTILE DEEP,  SHARP,  DIRECT

6 0 €C O D R O N C H I O  “ S P E C I A L  E D I T I O N ”  2 0 1 6  
Late harvest  

3 2 €S O R R I S O  D I  C I E L O   

LA TOSA – VIGOLZONE (PC) 

MALVASIA DI CANDIA PLEASANTLY AROMATIC,  EXOTIC,  INTENSE

 3 6 €L ’ A N I M O   

TENUTA SAIANO – POGGIO TORIANA (RN) 

GRECHETTO GENTILE FRESH,  ELEGANT,  CITRIC

M A L E T O        

PALAZZONA DI MAGGIO – OZZANO DELL'EMILIA (BO) 

CHARDONNAY EXOTIC,  AGILE,  TASTY

 2 4 €

I  V E S P R I            
THE THEATER – MODIGLIANA (FC) 

TREBBIANO ROMAGNOLO PERSISTENT,  LEAN,  SAVORY

 2 7 €

A L L E  1 2  A  M O N T E T O N D O

TERRE DELLA ROCCA – RIOLO TERME (RA) 

ALBANA SOFT,  DRY,  ENVELOPING

 3 0 €

C O D R O N C H I O
Late harvest  

MONTICINO ROSSO FARM – IMOLA (BO) 

ALBANA COMPLEX,  RICH,  LONG

 3 2 €

G E A  
Maceration on the skins 

VINEYARDS OF SAN LORENZO – FOGNANO DI BRISIGHELLA (RA)

ALBANA DELICATE,  FRESH,  CITRIC

3 0 €

M A L V A S I A  A N F O R A  
Maceration on the skins 

OINOE – TRAVERSETOLO (PR) 

MALVASIA DI CANDIA BALSAMIC,  SAVORY AND PERSISTENT

3 5 €

I L  R I E S L I N G     

TENUTE PERTINELLO – GALEATA (FC) 

RIESLING RENANO MINERAL,  PLEASANTLY CITRUSY,  AGILE

3 6 €

A N A M  B I A N C O  
Maceration on the skins

VINEYARDS OF SAN LORENZO – FOGNANO DI BRISIGHELLA (RA)

TREBBIANO SPICY,  FRESH,  LONG 

4 0 €



RED WINES

V I V I  R E B O L A

VALENTINE'S DAY – RIMINI (RN) 

REBOLA

4 2 €

HARMONIOUS,  IODIZED,  INCISIVE

T R E B B I A M O ?

Maceration in Amphora

TENUTA SAIANO – POGGIO TORIANA (RN) 

TREBBIANO ROMAGNOLO CITRIC,  SLIGHTLY TANNIC,  SMOOTH

4 5 €

A R M A N D O   
MARIA BORTOLOTTI – ZOLA PREDOSA (BO) 

BARBERA/ CABERNET SAUVIGNON/ NEGRETTINO/ COLORINO

3 8 €

SLIM,  BALSAMIC,  ENVELOPING

V I V Ì  R O S S O   
SAN VALENTINO – RIMINI (RN) 

SANGIOVESE/ SYRAH/ CABERNET FRANC

3 6 €

SPICY,  FRESH,  WILD

L A  N A T U R A  A M A  N A S C O N D E R S I
Late harvest 

MARIA BORTOLOTTI – ZOLA PREDOSA (BO) 

BARBERA

4 5 €

SOFT,  WARM, ENVELOPING

V I V Ì  P I N O T  N E R O   
TENUTE TOZZI – CASOLA VALSENIO (RA) 

PINOT NOIR

4 0 €

FINE,  INTENSE,  ELEGANT

V I N C E N Z O
CASA VALLONA – MONTE SAN PIETRO (BO) 

BARBERA/ NEGRETTINO

2 2 €

STRUCTURED,  DRY,  FRESH

N A I G A R T E N
GRADIZZOLO – MONTEVEGLIO (BO) 

NEGRETTINO

2 4 €

 RUSTIC,  FULL,  L IVELY

V I G N A M O R E L L O   
LA TOSA – VIGOLZONE (PC)

BARBERA/ BONARDA

3 8 €

ENERGETIC,  STRUCTURED,  INTENSE

S C I R O N E  
Maceration in Amphora

VILLA VENTI – RONCOFREDDO (FC) 

FAMOSO CITRIC,  SLIGHTLY AROMATIC,  DRY

3 8 €

P A R I D E  S E L E C T I O N  “ M A R N E  G I A L L E ”  

Maceration in Amphora 

TENUTA SANTA LUCIA – MERCATO SARACENO (FC) 

ALBANA  MINERAL,  SAVORY,  AMPLE

4 0 €



A
Maceration in Amphora  

VILLA VENTI – RONCOFREDDO (FC) 

CENTESIMINO

4 5 €

 RED FRUITS,  SLENDER,  PERSISTENT

P E R I V A N A  
STORCHI – MONTECCHIO EMILIA (RE) 

CABERNET SAUVIGNON

4 8 €

FULL,  STRUCTURED,  FRANK

D R A C O N E  R E S E R V E  
PALAZZONA DI MAGGIO – OZZANO DELL EMILIA (BO) 

MERLOT/ CABERNET FRANC/ PETIT VERDOT

5 0 €

GOOD BODY,  EXPRESSIVE,  INTENSE

D R A C O N E  R E S E R V E  2 0 1 6 6 5 €

D R A C O N E  R E S E R V E  2 0 1 1 8 0 €

D R A C O N E  R E S E R V E  2 0 1 3 7 0 €

 2 5 €P R I M O  S E G N O   

VILLA VENTI – RONCOFREDDO (FC) 

SANGIOVESE SPICY,  TASTY,  WELL BALANCED

 3 6 €L O N G I A N O  R E S E R V E  

VILLA VENTI – RONCOFREDDO (FC) 

SANGIOVESE BROAD,  WELL STRUCTURED,  TASTY

I K O         

TENUTE TOZZI – CASOLA VALSENIO (RA) 

SANGIOVESE ELEGANT,  PROFOUND, SINCERE

 2 5 €

S A N G I O V E S E  P R E D A P P I O              
CHIARA CONDELLO - PREDAPPIO (FC) 

SANGIOVESE JUICY,  BALANCED,  AGILE

 4 0 €

C A M P I U M E

VINEYARDS OF SAN LORENZO – FOGNANO DI BRISIGHELLA (RA)

SANGIOVESE INTENSE,  RUSTIC,  PLEASANTLY TANNIC

 4 0 €

SANGIOVESE
FROM ROMAGNA

C A M P I U M E  2 0 1 8   4 2 €

6 0 €C A M P I U M E  2 0 1 2

5 5 €C A M P I U M E  2 0 1 0

C A M P I U M E  2 0 1 7  4 5 €

C A M P I U M E  2 0 1 1 5 0 €



3 8 €I L  P E R T I N E L L O    

TENUTA PERTINELLO – GALEATA (FC) 

SANGIOVESE FRESH,  TASTY,  INCISIVE

I L  P E R T I N E L L O  2 0 0 8                                                                6 0 €

8 0 €I L  P E R T I N E L L O  2 0 0 5                                                                

 3 9 €E L I G Y O  R E S E R V E   

MONTESASSO CASTLE - MERCATO SARACENO (FC) 

SANGIOVESE SOFT,  COMPLEX,  ENERGETIC

V I G N A  P R O B I      

VILLA PAPIANO – MODIGLIANA (FC) 

SANGIOVESE BALANCED,  FINE,  WELL MODULATED 

4 0 €

P A R I D E  “ Y E L L O W  M A R N E ”  S E L E C T I O N  
Maceration in Amphora

TENUTA SANTA LUCIA – MERCATO SARACENO (FC) 

SANGIOVESE SAVORY,  SPICY,  BALSAMIC

4 2 €

 4 5 €I L  G R A B E N  D E L  T R I N Z A N O  

TERRE DELLA ROCCA – RIOLO TERME (RA) 

SANGIOVESE INTENSE,  DEEP,  OF GREAT DEPTH

 6 0 €L E  A R M I  R E S E R V E    
PALAZZONA DI MAGGIO – OZZANO DELL EMILIA (BO) 

SANGIOVESE SPICY,  COMPLEX,  ENVELOPING

L E  A R M I  R E S E R V E   2 0 1 6  8 0 €

P R E ’         

VILLA PAPIANO – MODIGLIANA (FC) 

SANGIOVESE WELL STRUCTURED,  FRESH,  DYNAMIC

 5 0 €

V I G N A  D E L  G E N E R A L E  R I S E R V A             
NICOLUCCI FARMS – PREDAPPIO (FC) 

SANGIOVESE CLASSIC,  DRY,  AUSTERE

 5 5 €

L E  L U C C I O L E  R I S E R V A   
CHIARA CONDELLO – PREDAPPIO (FC) 

SANGIOVESE ELEGANT,  PROFOUND, ENERGETIC

 1 0 0 €


