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ANTIPASTI _ APPETISERS
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TAGLIERE CON FORMAGGI MARMELLATE E MIELE
Cheese board with jams and honey (3,13)

TAGLIERE DI SALUMI E FORMAGGI
Charcuterie and cheese board (3)

BOMBOLONE SALATO CON CUORE DI FORMAGGIO FUSO E
CRUDO DI GIARRAMI (3 PEZZI)

Salted bombolone with melted and crued giarrata
cheese heart (3 pieces) (14,9, 3)

GNOCCO FRITTO CON PROSCIUTTO CRUDO DI GIARRAMI

Fried gnocco with Giarrami ham (9)

ANTIPASTO LUNA (6 ASSAGGI DI ANTIPASTI DI VERDURE)

Luna’'s appetiser (6 samples of vegetable starters)

FRITTO MISTO “ORO DELLA LUNA”
Mixed fried “oro della luna” (14,9, 3)

CARPACCIO DI VITELLO ROSA CON RUCOLA, POMODORINI
PACHINO, GRANA E ACETO BALSAMICO

Pink veal carpaccio with rocket arugula, pachino tomatoes,
parmesan cheese and balsamic vinegar (7.3)

TORTINO DI MELANZANA DELLO CHEF
Chef’s aubergine pie (12,9,3)

/ sedano, carote, cipolla

FORMAGGIO FRITTTO
Fried cheese 9, 3)

OLIVE ASCOLANE
Ascolan olives (14,12,9,3)
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PRIMI _ FIRST COURSE

SCRIGNO AL SAPORE DI BOSCO
Forest-flavoured treasure vault

/ soia, funghi, ricotta, cipolla, aglio, zucchina / soy, mushrooms, ricotta, onion, garlic, courgette

CAMPOFILONE AL TARTUFO
Campofilone with truffle

/ burro, tartufo / butter, truffle

TAGLIATELLE Al PORCINI
Tagliatelle with porcini mushrooms

/ soia, funghi, tartufo, cipolla, aglio / soy, mushrooms, truffle, onion, garlic

GNOCCHI DI PATATE AL RAGU DI SCOTTONA MARCHIGIANA
Potato gnocchi with Marche scottona scottona ragout

/ cipolla, sedano, carote, uova / onion, celery, carrots, egg

RAVIOLO DELLA LUNA
Raviolo della luna

/ ricotta, funghi / ricotta cheese, mushrooms

SPAGHETTO VERRIGNI ALL’AGLIONE
Spaghetto verrigni with aglione

SPAGHETTO AMATRICIANA / CARBONARA / GRICIA
Spaghetto amatriciana / carbonara/ gricia

RISOTTO DELLO CHEF (SECONDA STAGIONALITA - MIN. 2 PERSONE)
Chef’s risotto (according to the season - min. 2 persons)

ZUPPA DEL NOSTRO ORTO
Soup from our vegetable garden

/ sedano, zucchina, carote, patate, pomodori, / celery, courgette, carrots, potatoes, tomatoes,
cipolla, piselli, bietola, verza, porro onion, peas, chard, savoy, cabbage, leek

(14,9,7,3)

(14,9, 3)

(14,9,7,3)

(14,12,9, 3)

(14,129, 3)

(14,12, 9, 3)

(12)
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SECONDI - SECOND COURSE

MARCHIGIANA T-BONE ALLA BRACE
Barbecued marchigiana t-bone

TAGLIATA AL ROSMARINO
Sliced steak with rosemary

TAGLIATA POMODORINI, RUCOLA E GRANA
Sliced steak cherry tomatoes, rocket and grana cheese 3)

TAGLIATA Al PORCINI
Sliced steak with porcini mushrooms

GRIGLIATA MISTA
Mixed grill

AGNELLO SCOTTADITO
Lamb chops

“PEPOSO” AL BRUTALE - SPEZZATINO DI MANZO
“Peposo” al brutale - beef stew (13,12)

MAIALINO ALLE ERBE FINI CON PATATE AL FORNO
Fine herb piglet with baked potatoes (12, 13)

/ sedano, carote, cipolla, vino / celery, carrots, onion, wine

SCAMORZA AL COCCIO CON PROSCIUTTO CRUDO
Scamorza al coccio with ham 3)

SCAMORZA AL COCCIO Al FUNGHI PORCINI
Scamorza al coccio with porcini mushrooms 3)

PROSCIUTTO E MELONE
Ham and melon
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SECONDI - SECOND COURSE

CAPRESE

Caprese salad 3)
HAMBURGER CON PATATE FRITTE €12
Burgers with fries (14,3)

COTOLETTA CON PATATE FRITTE
Schnitzel with fries (14,9,3)
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CONTORNI _ SIDE DISHES

FRECANTO DI VERDURE
Frecanto of vegetables

/ peperoni, cipolla, zucchine, melanzane / peppers, onions, courgettes, aubergines

MIX DI VERDURE GRIGLIATE O GRATINATE
Mix of grilled or gratinated vegetables 9)

INSALATA DI CAMPO MISTA
Mixed field salad

VERDURA COTTA (SECONDA STAGIONALITA)
Cooked vegetables (according to the season)

PATATE AL FORNO
Roast potatoes

PATATE FRITTE
Fries
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DOLCI _ DESSERTS

LUNA PIENA ALLA PANNA CON QUENELLE DI GELATO
ARTIGIANALE DELLA CASA

Creamy ‘Luna Piena’ with homemade ice cream quenelle (14,9, 3)
TIRAMISU
Tiramisu (14,9, 3)

TORTINO AL CIOCCOLATO DAL CUORE CALDO
Chocolate cake with a warm heart

PANNA COTTA AL CARAMELLO / FRUTTI DI BOSCO/
CIOCCOLATO / PISTACCHIO
Caramel / berry / chocolate / pistachio panna cotta (5,3, 2)

VINO COTTO CON CANTUCCI DELLA CASA
Cooked wine with home-made cantucci (14,13,9,3)

Revande

BEVANDE BEVERAGES

ACQUA 1 LT
Water 1 Lt

COCA COLA, FANTA, SPRITE (LATTINE)
Coca Cola, Fanta, Sprite (Cans)

CAFFE
Coffee

SERVIZIO PANE E COPERTO € 3 _ BREAD SERVICE AND COVER CHARGE € 3
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CANTINA _ WINERY

Bianchi/ White

PECORINO BRUT “CON TATTO” DOCG 0,75L
Pecorino Brut “With Tact” DOCG 0,75L

PECORINO “SPIAGGE” DOCG 0,75L
Pecorino “Spiagge” DOCG 0,75L

Rossi/ Reds

MARCHE ROSSO IGT “BRUTALE” 0,75L
Marche Red IGT “Brutale” 0,75L

OFFIDA ROSSO DOCG “GAGLIOFFO” 0,75L
Offida Red DOCG “Gaglioffo” 0,75L

Rosato / Rose

ROSATO IGP “ROS’ALBA” 0,75L
Rose IGP “Ros’Alba” 0,75L



Cocktail

COCKTAIL
APEROL SPRITZ
CAMPARI SPRITZ
AMERICANO
NEGRONI
GIN TONIC
o

YA

BIRRA _ BEER

BIRRE ARTIGIANALLI
Homemade Beers



Dioegtivi

DIGESTIVI DIGESTIVES

LIMONCELLO

GENZIANA
Gentian

AMARI

LIQUIRIZIA
Licorice

(yranne

GRAPPE GRAPPAS

GRAPPA BIANCA BONOLLO CHARDONNAY / MOSCATO / AMARONE
GRAPPA BIANCA 903
GRAPPE

GRAPPA BARRIQUE 903

Grappe Speciali of Barrique

MOSCATO
PROSECCO

AMARONE
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LIQUORI - LIQUEURS

Rum

RUM SANTA TERESA
RUM DIPLOMATICO

RUM ZACAPA XO

Whisky

WHISKY JAMESON

WHISKY LAPHROAIG

Cognac

ARMAGNAC

COGNAC



ALLERGENI ALLERGENS

@ ARACHIDI E DERIVATI (1)
/ Snack confezionati, creme e condimenti in
cui vi sia anche in piccole dosi

PEANUTS AND DERIVATIVES (1)

/ Packaged snacks, creams and condiments in
which there is even in small doses

& FRUTTA A GUSCIO (2)
/ Mandorle, nocciole, noci comuni, noci di
acagiu, noci pecan, anacardi e pistacchi

NUTS (2)

/ Almonds, hazelnuts, walnuts, pecans,
cashews and pistachios

@ LATTE E DERIVATI (3)
/ Ogni prodotto in cui viene usato il latte:
yogurt, biscotti, torte, gelato e creme varie

MILK AND DERIVATIVES (3)

/ Every product in which milk is used: yoghurt,
biscuits, cakes, ice cream and various creams

© MoLLUsCcHI (4)
/ Canestrello, cannolicchio, capasante, cozze,
ostrica, patella, vongola, tellina etc

CLAMS (4)

/ Canestrello, razor clam, scallop, mussel,
oyster, limpet, clam, tellina etc.

49 PESCE (5)
/ Prodotti alimentari in cui & presente il
pesce, anche se in piccole percentuali

FISH (5)
/ Foodstuffs in which fish is present, albeit in
small percentages

0
3% SESAMO (6)
/ Semiinteri usati per il pane, farine anche se
la contengono in minima percentuale

SESAME (6)

/ Whole seeds used for bread, flours even if
they contain a small percentage

SOIA (7)

/ Prodotti derivati come: latte di soia,
tofu, spaghetti di soia e simili

SOY (7)
/ Derived products such as: soy milk, tofu, soy
noodles and similar

&

CROSTACEI (8)
/ Marini e d'acqua dolce: gamberi, scampi,
aragoste, granchi e simili

CRUSTACEANS (8)
/ Marine and freshwater: prawns,
langoustines, lobsters, crabs and similar

GLUTINE (9)
/ Cereali, grano, segale, orzo, avena, farro,
kamut, inclusi ibridati derivati

GLUTEN (9)
/ Cereals, wheat, rye, barley, oats, spelt,
kamut, including hybridised derivatives

LUPINI (10)
/ Presenti i cibi vegani sottoforma di:
arrosti, salatini, farine e similari

CRUSTACEANS (10)
/ Vegan foods are present in the form of:
roasts, savouries, flours and the like

SENAPE (11)
/ Si puo trovare nelle salse e nei condimenti
specie nella mostarda

MUSTARD (11)
/It can be found in sauces and condiments
especially in mustard

SEDANO (12)

/ Sia in pezzi che allinterno di preparati per
zuppe, salse e concentrati vegetali

CELERY (12)

/ Both in pieces and In preparations for
soups, sauces and vegetable concentrates

ANIDRIDE SOLFOROSA E
SOLFITI (13)

/ Cibi sott'aceto, sott'olio e in salamoia,
marmellate, funghi secchi, conserve etc.

SULPHUR DIOXIDE AND
SULPHITES (13)

/ Food in vinegar, oil and brine, jams, dried
mushrooms, preserves etc.

UOVA E DERIVATI (14)
/ Uova e prodotti che la contengono come:
maionese, emulsionati, pasta alluovo

EGGS AND DERIVATIVES (14)

/ Eggs and products containing it such as:
mayonnaise, emulsifiers, egg pasta
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ALLERGENI




