WHO WE ARE
Today, more than ever, tourism demand moves away from conventional mass

to respond to the emerging needs of tourism demand.

tourism schemes, of ours of traffic queues, endless lists of monuments to visit and

The enhancement of territory thanks to territorial marketing strategies and the

from having to chase the time along with hundreds of other tourists.

ability to create a grid of services and local activities has become the winning factor

We don’t want to leave anymore and come back more tired and stressed than before.

for those who want to establish long period foundations (localisation, quality and

We are aware of the importance of protecting the environmental resources and we

innovative services).

are interested in local culture and traditions of the places we visit.

Planning the tourist destination with accommodation facilities which perfectly fit

The three keywords of travelling at the beginning of the 21st century are:

with the local culture and nature, also thanks to the creation of networks between

Landscape: I choose to visit a city not to see a single monument but to live it at 360

private and public entities, associations, citizens and tourists, is a determinant factor

degrees, to find something different from everyday life.

for the success of a tourist area.

Leisure: to have fun, to feel good.

Grinto’s project is inspired by these new trends in tourism, with the aim of becoming

Learning: to live an experience which leads to new knowledge, both on the

an innovative proposal for the valorization and redevelopment of the territories in

intellectual and emotional levels.

which it wants to operate: for this reason, it perfectly fits in an area of cultural and

This change also brings tourist destinations and accommodation facilities to gear up

natural importance such as the Vallere Park.

VALLERE
URBAN
ECO VILLAGE

Grinto’s tourist system has a distinctive trait: it belongs to the site UNESCO MaB –

It’s not simply a protection project, but an active conservation plan: UNESCO’s projects

Riserva della Biosfera CollinaPo (Po Hill Biosphere Reserve), born in 2016.

called MaB (acronym of Man and Biosphere) are projects whose aim is to motivate

The territory of the river Po and of the Turin Hill – thanks to the regional Park and to 85

the local communities to grow in their activities of sustainable management of the

allied cities and with the help of IREN, GTT and SMAT – has been recognized as an area

territory.

of environmental excellence (the first Urban MaB in Italy which contains a metropolitan

Culture, education and research are thus favoured for a balanced life between man’s

area) with other 15 UNESCO Italian areas among which are Monviso and Po Delta.

society, nature and planet’s resources.

With Grinto’s collaboration it is possible to know how to easily reach San Mauro
Torinese or Superga from Moncalieri, among river banks, woods and much cultural
and architectural heritage.

INFORMATION REGARDING THE PRESENCE OF SUBSTANCES CONSIDERED ALLERGENS IN THE
ADMINISTERED FOODS
We warn You that the dishes prepared and administered in this restaurant and the beverages may contain ingredients or adjuvants considered allergens.
These might be:
1. cereals containing gluten; 2. shellfish; 3. eggs; 4. fish; 5. peanuts; 6. soy; 7. milk and lactose; 8. nuts; 9. celery; 10. mustard; 11. sesame seeds; 12.
sulfure dioxide and sulfites; 13. lupins; 14. mollusk.
For a correct and clear information about the ingredients of the chosen dishes, we invite You to ask one of our waiters; they have been
specifically trained to give you the necessary answers.

TO BEGIN...
TASTING PATHS
To avoid making you lose your time choosing the starters, we suggest...

SEA FLAVORS*

Swordfish carpaccio with croutons, Scallop au gratin*, Octopus* and potatoes,
Shrimp cocktail*, Marinated salmon

€. 15

PIEDMONT TASTES

Piedmont boasts the
presence of more than 30
principal cheese varieties,
most protected by the
PIEDMONT
DOP mark. Region in
CHEESE
which milk processing
has ancient roots, of
more than 7000 years.
In our region, Italian dairy art has its maximum
creative tip with a diversified production of goat’s
and cow’s cheese. The Kings of cow’s cheese are:
Gorgonzola (more than 45% of the production
of this cheese is concentrated in the province of
Novara) and Castelmagno of Val Grana, which
seasoning follows ancient and slow paths that
seem to remind you of the arduous passages used
by the animals to rest on the alpine pastures of
the valley.

a trip through the flavors of our territory with tastes of:
tuna veal, green anchovies, beaten Fassona meat,
Russian salad and a selection of typical cheeses and sausages

€. 13

THE VEGETARIAN

Aubergine’s roulade, Vegetarian omelette,
Cous Cous, marinated zucchini,
selection of Piedmont’s Cheeses

piedmont
products

OTHER STARTERS

€. 11

GREAT SELECTION OF PIEDMONT
COLD CUTS AND CHEESE
€. 14

RED PRAWN TARTARE FROM
MAZZARA DEL VALLO WITH SAGE
€. 16

SEA FLAVORS

OCTOPUS WITH POTATOES IN
LIGURIAN STYLE
*

THE VEGETARIAN

€. 13

BIS OF CARPACCIOS
WITH EXOTIC FRUITS
MARINATED IN
CITRONETTE SAUSAGE
Swordfish, Saumon

€. 15

PIEDMONT TASTES

MOSCARDINI’S* SOUP
WITH CROUTONS
€. 12

PIEDMONT FASSONA RAW MEAT
€. 12

VEAL WITH TUNA SAUCE AND
PANTELLERIA’S CAPERS
€. 10

EGGPLANT WITH AUBERGINES
€. 9

* this product may have been frozen to ensure its integrity

Cover charge 2 €

APPETIZER

MUSSELS
The mussels we serve in summer are always
of Italian origin (Sardinia, Liguria)

MARINARA MUSSELS €. 11

PALERMO PANELLE

*

€. 5

SICILIAN’S ARANCINE*
(5 pieces)

€. 6

CHIACCHIERE WITH 12 MONTHS
SEASONED RAW HAM
€. 8,50

MIXED APPETIZERS*
(Panelle, arancine, meatballs)

€. 8

SPICY MUSSELS €. 11
PEPPERY MUSSELS €. 11
SAUTÉED MUSSELS AND CLAMS €. 14

HAMBURGER GOURMET
Our hamburger are served with homemade bread, piedmontese
meat, mixed salad and homemade french fries (not frozen).

MIXED APPETIZERS

THE CLASSICAL HAMBURGER

Fassona meat 150 gr., ketchup, mayonnaise, iceberg salade,
tomato, homemade bread
“Panelle” are one of the most ancient
example of Italian street food; it was the
Arabian people, more than a thousand
years ago (also like Tabisca), who invented
panelle, during the domination of Sicily.
Panella is a mashed pancake of golden
PALERMO
color, only made with chickpea flour, scented
PANELLE
with fresh parsley and often eaten with soft
bread and sesame seeds.
Its consumption in Palermo takes place at the “panellaro”, a typical
itinerant fry containing the tools of the trade: a stove, a big pot
containing frying oil, a shelf showing ready panelle and a tin container
for salt.
There’s no street in the city that doesn’t give the possibility to taste
these delicious pancakes served with a salt dusting and a few drops
of lemon.

€. 11

THE CHEESBURGER

Fassona meat 150 gr., ketchup, mayonnaise, iceberg salade,
tomato, homemade bread, cheddar cheese
€. 12

IL GRINTOBURGER

Fassona meat 150 gr., ketchup, mayonnaise, iceberg salade,
tomato, homemade bread, bacon, cheddar cheese, cooked egg
€. 14

‘NDUJABURGER

Fassona meat 150 gr., ‘nduja, ketchup, onion,
grilled aubergines, scamorza cheese
€. 14

* this product may have been frozen to ensure its integrity

Cover charge 2 €

OUR HOMEMADE PASTAS
E USE
W
S
R
A
OU
THE FL E OUR PAST
K
TO MA

SPAGHETTI CHITARRA
WITH MEATBALLS, TOMATO
AND PECORINO CHEESE
€. 12,50

NEW

TAGLIOLINI WITH BOAR’S
MEAT SAUCE
€. 15

GARGANELLI WITH BRA
SAUSAGE AND BARBERA WINE
€. 13,50

PACCHERI WITH
PACHINO TOMATOES,
STRACCIATELLA CHEESE AND
BASIL
€. 13

PASTA IN
LITERATURE

«...Our more than one people is a collection. But when it comes to
lunch, sitting in front of a dish of spaghetti, the inhabitants of the
Peninsula recognize themselves as Italians... Neither military service, nor universal suffrage (we do not talk about tax duty) exert
equally unifying power. The unity of Italy, dreamed by the fathers
of the Risorgimento, is now called pasta»
(C. Marchi, Quando siamo a tavola (when we are at the table),
Rizzoli, 1990)

«...the district is called Bengodi, and there they bind the vines with sausages, and a denier will
buy a goose and a gosling into the bargain; and on a mountain, all of grated Parmesan cheese,
dwell folk that do nought else but make macaroni and raviuoli, and boil them in capon’s broth,
and then throw them down to be scrambled for...»
(G.Boccaccio Decameron VIII 3)

* this product may have been frozen to ensure its integrity

PIEDMONT AGNOLOTTI WITH
WHITE RAGU
€. 12

TAGLIOLINI WITH BOAR’S MEAT SAUCE

Cover charge 2 €

OUR HOMEMADE PASTAS AND RISOTTOS
TO TRY

WITH FISH

THE RISOTTOS

Taste and lightness

NEW

TAGLIOLINI WITH SHRIMPS*
PRAWNS* AND BURRATA
CHEESE

THE CALAMARATA
WITH SQUID,
PACHINO TOMATOES AND
SALTY RICOTTA
€. 15

€. 18

€. 15

SPAGHETTI CHITARRA
WITH CLAMS

RISOTTO WITH CLAMS
AND PORCINI
MUSHROOMS

€. 16

PACCHERI WITH BRONTE
PISTACHDOP AND SHRIMPS*

RISOTTO
WITH CASTELMAGNO
CHEESEDOP, NUTS, HONEY
IN A PARMESAN WAFER

THE CALAMARATA

€. 16

€. 16

CRUSTED CHITARRA WITH
SEAFOOD*
€. 18

BUSIATE
WITH SWORDFISH,
AUBERGINES AND MINT
€. 16

TAGLIOLINI WITH
ANCHOVIES AND FENNEL
€. 12

BUSIATE PASTA WITH SWORDFISH

PACCHERI WITH BRONTE PISTACH

CRUSTED CHITARRA WITH SEAFOOD
* this product may have been frozen to ensure its integrity

RISOTTO WITH CASTELMAGNODOP CHEESE

It’s the most ancient cereal known by man. Rice is a very useful food for
the organism thanks to its countless properties, first of all the high digestibility
and its ability to regulate intestinal flora. Italy has not become famous for the
production of rice. When someone thinks to our Bel Paese he imagines a hilly
landscape with grapevine, citrus or olive cultivation. But It’s good to know that
RICE
our Nation is the biggest European producer of rice: Piedmont has the primacy.
Rice capital is Vercelli: from the paddy fields surrounding the city comes more
than 1/3 of the national production.
Sowing, cultivating and harvesting rice was once all practiced by hand and it was a very hard job mostly
made by women. They were called “mondine” and they became popular figures in the Fifties, when they
were also showed by the cinema. In the summer months, when the work was more intense, thousands of
them worked in the paddy fields for 10 hours a day, haunted by mosquitoes and sultriness.

Cover charge 2 €

MEAT MAIN COURSES
MEAT GRILL
WITH:

SKEWER, PORK NECK, LAMB CHOPS,
PORK SAUSAGE, CUT OF FASSONA VEAL
served with baked potatoes and barbecue sausage

€. 19 per person

NEW

GRILLED LAMB
CHOPS

LARDERED PIEDMONT
FASSONA FILLET (250 GR.)

with baked potatoes

with Gorgonzola cheese fondue and baked potatoes

€. 18

T

RY
OT

€. 25

PIEDMONT FASSONA FILLET
AND CASTELMAGNODOP CHEESE
FONDUE (250 GR.)
with baked potatoes

FRIED VEGETABLES

GRILLED LAMBS CHOPS

€. 5

BAKED POTATOES

CLASSIC SLICED
FILLET OF PIEDMONT
FASSONA
€. 16

NEW

ITALIAN DEER STEW
WITH TENDER POLENTA
€. 15

FRENCH FRIES*
€. 4,50

€. 25

with rocket salad, bernese sauce,
Grana Padano and Modena balsamic vinegar

SIDE DISHES

€. 4,50

GRILLED VEGETABLES
€. 6

FILLET WITH CASTELMAGNO CHEESE

DOP

GRILLED PIEDMONT
FASSONA FILLET (250 GR.)

MIXED SALADS
green and red salad, corn,
carrots and tomatoes

€. 4,50

with baked potatoes

€. 23

RIB OF HEIFER
(400 GR.)

with grilled vegetables

€. 22

DEER STEW WITH POLENTA

PORK CHEEK WITH
BARBERA WINE
with baked potatoes

€. 14

* this product may have been frozen to ensure its integrity

PORK CHEEK WITH BARBERA WINE

Cover charge 2 €

FISH MAIN COURSES
GRILLED

FRIED SQUID*
AND SHRIMPS*

GRILLED SWORDFISH*
WITH SALMORIGLIO
SAUCE
and grilled vegetables

€. 18

with fried vegetables

NEW

FOOD EXPERIENCE SALAD

€. 14

GREAT FRIED FISH:
WITH SCAMPI*
AND PRAWNS*
with fried vegetables

€. 19

SALADS

GREAT GRILLED FISH:
SWORDFISH*, SQUID*,
KING PRAWN*, PRAWN*,
SEABASS, SALMON
with grilled vegetables

€. 25

SEABASS FILLET IN THE
LIGURIAN WAY**

breaded chicken, carrots, green beans,
parmesan flakes and yogurt sauce

€. 10

INSALATA GRINTO

green salad, apple, nuts, Grana Padano
and spek

€. 10

NICOISE SALAD

tuna, eggs, anchovies, black olives**, green
salad, tomatoes, boiled potatoes, haricots

€. 15

€. 10

SALMON AND CURRY
SAUCE WITH BASMATI
RICE AND VEGETABLES

FAMOUS SALAD

rocket, celery, walnuts, pears
and parmesan flakes

€. 15

€. 10

HARLEQUIN SALAD

carrots, fennel, corn,. tomato,
boiled potatoes, mozzarella and pepper

€. 10

Here’s five interesting curiosities to help you buying fish:
The label is the fish identity document. Before buying fish it is useful to know how to read its label, which must tell the breed
name, the geographic provenance, the production method (bred, caught in fresh waters or in the sea).
Furthermore, it must be clearly told if it is unfrozen. Remember that frozen does not mean less fresh.
THE FISH
The color. A live-colored fish is index of freshness, also evidenced by the protruding and transparent eye. The presence of
CHOICE
excoriations on the body or “gel” near the eyes is index of non-fresh fish. A firm and shiny body confirms the freshness of
the fish.
Fish is seasonal. Just like fruit and vegetables. Fishes have their life cycle too and there are seasons in which availability
is higher for some breeds. Choosing a seasonal fish means respecting the nature, but also having a fresher fish.
Fat or thin fish? Even if it’s considered a low calorie food, fish contains Omega 3 fats, that give nothing but benefits to human body.
Blue fish, anchovies, salmon, trout, sea bass, mussels are only some of the species with higher Omega 3 content.
Do we know the conservation times? Fish is an easily perishable food and it’s good to buy it just before coming home, keeping it in a cooler. If you’re
not sure you’ll eat it within 24 hours, you have to wash it, clean it and keep it in a freezer.

* this product may have been frozen to ensure its integrity

** the olives may contain the stone

Cover charge 2 €

TABISCHERIA
WHAT IS TABISCA
Tabisca is a typical Sicilian pizza of elongated shape, made with whole wheat flour and covered in olive oil and salt.
The name Tabisca brings all the magic and the suggestion of the meeting between the cultures of the island.
In fact “Tabisc” is the Arabian term used to indicate a type of bread
that is still being cooked in some countries of Mediterranean Africa.
At Grinto, Tabisca is served, in accordance with tradition, on wooden
cutting boards and combined with many different ingredients. The
famous receipt is “saccense”, that has the name of the inhabitants of
Sciacca, in province of Agrigento, where for the “schiticchio” - eating
pizza in company – it is eaten as local farmers and fishers once did: it
is garnished with tomatoes, Primo Sale cheese, onions, olives, anchovies and Pecorino cheese.
Thanks to the use of whole wheat flours, Tabisca is
easier to digest.

ENJOY YOUR TABISCA!

DELICIOUS

CLASSIC
MARGHERITA

tomato, mozzarella, basil

€. 5,50

MARINARA

tomato, garlic, oregano, basil

€. 5

NAPOLI
€. 7

€. 12

BUFALA
€. 9,50

CARLA

HAM

tomato, mazzarella, ham, oregano

tomato, mozzarella, seasoned ham,
rocket salad and Grana Padano slices

€. 8

€. 11,50

FOUR SEASONS

LA PICCANTE

tomato, mozzarella, olives**, artichokes,
ham, mushrooms, oregano

€. 9,50

tomato, mozzarella, aubergines, courgettes,
peppers, rocket salad

€. 9,50

mozzarella, cherry tomatoes, bufala cheese, salad

€. 9,50

CAPRICCIOSA

tomato, mozzarella, olives**, artichokes, ham,
mushrooms, spicy salami, wurstel, oregano

€. 10,50

4 CHEESES
€.9,50

GUSTOSA

buffalo mozzarelladop, salami, mushrooms, onions

€. 11,50

SALSICCIA E PATATE

buffalo mozzarelladop, potatoes, salami, onions

€. 11

THE DOUGH

tomato, mozzarella, ham, egg

€. 9,50

tomato, mozzarella, sausage,
gorgonzola, leeks

€. 9,50

GRINTO

tomatoes, burrata cheese,
sausage and basilico

€. 11,50

mozzarella, Fontinadop, Parmesan and Gorgongola
W

RICARICA

LA CONTADINA

ITALIA

NE

tomato, mozzarella, ‘nduja, spicy salami,
oregano

€. 9,50

VEGETARIAN

N

CRISPY

buffalo mozzarelladop, crispy speck ham,
sweet peppers, basil

tomatoes, buffalo mozzarelladop,
basil, Evo oil

tomato, mozzarella, hanchovies and olives**

EW

W

NE

FUME’

tomato, mozzarella, smoked scamorza,
spicy salami

€. 10,50

BONITA

bufala mozzarelladop, smoked scamorza
cheese, sausage and friarielli vegetables

ONLY HERE
W

NE

AL NORD

mozzarella cheese, radicchio cream,
Gorgonzoladop cheese and Speck

€. 12

EW

N

AL SUD

mozzarella, friarielli vegetables,
‘nduja sausage and anchovies

€. 10,50

PRAGA

bufala mozzarelladop, Gorgonzola, Fontinadop,
milk cream, Prague ham, Grana Padano slices

€. 12

GAMBERETTA 2.0

buffalo mozzarelladop, dried tomatoes,
gamberetti*, basil and yellow peppers

€. 12

STRACCIATELLA

julienne roast ham, parmesan cheese, bufala cheese
stracciatella, cherry tomatoes after baking

€. 12

BBQ

dop bufala mozzarella, sausage,
caramelized onions, bbq sause, parsley

€. 10,50

SVILUPPO

bufala mozzarella, anchovies,
olives**, caramelized pepper

€. 10,50

eed by
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n
a
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u
g
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C
o
n
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€. 11,50

We wanted to make light dough, with little yeast, without too much refined flours and that could find all the flavors of the old “saccense” kitchen.
The result of our Tabisca is its particular digestibility, obtained thanks to dough with minimum leavening of 24 hours, without 00 or 0 flours, with prevalence of
bran and type 1 flours.
For the flour furniture we tied up to MOLINO ENRICI of Azeglio (TO) that has been producing for more than 120 years in search
of quality, in selecting products and in respect of alimentary security.
As far as the tastes are concerned, we leave the judgement to you: we only say we do our best to give you the best and freshest raw materials.
We’re proud of the result, obtained by our head pizza chef Stefano Concilio: we hope you are as well.

* this product may have been frozen to ensure its integrity

** the olives may contain the stone

Cover charge 2 €

ONLY HERE

THE SICILIANS

ONLY HERE

We tried to give freedom to the
fantasy by creating some new pizza
W

MARGHERITA SBAGLIATA
mozzarella, tomato cream, basil pesto

€. 7,50

ONION AND TUNA
mozzarella, caramelized onion,
tuna and dried tomatoes

€. 9,50

NE

THE SACCENSE

Saccense Tabisca just how it was originally
made with
tomato, primo sale cheese, anchovies, red
Tropea onions, olives**, pecorino cheese
€. 10,50

FAVIGNANA

VEGETARIANA SBAGLIATA

tomato, mozzarella, tuna, Tropea onions

€. 11,50

tomato, mozzarella, fried aubergines,
basil, salted ricotta

mozzarella, fried aubergines, cream of zucchini,
caramelized peppers

WASTED YOUTH

mozzarella, Bra veal sausage, arugula salad, tomato,
seasoned cheese

€. 12

€. 8,50

NORMA
€. 9,50

PISTACCHIA

mozzarella, Bronte pistachio cream,
mortadella, pistach grains

€. 11

MEDITERRANEA

buffalo mozzarelladop, capers from Pantelleria,
anchovies from Sciacca, basil cream and
yellow datterini tomatoes

€. 11,50

IL GUARDATORE
DI STELLE

buffalo mozzarelladop, Prague ham,
truffle cream, Grana Padano slices

€. 12

DON’T WORRY

buffalo mozzarelladop, caramelized Tropea
red onion, Gorgonzoladop, Bra sausage

€. 12

BE HAPPY

mozzarella, caramelized Tropea onion,
ndujia, smoked stracciatella cheese

€. 10,50

zas
all our peizaway
also tak

CASTELMAGNA

buffalo mozzarelladop,
Castelmagnodop cheese cream, walnuts, honey

€. 11

additions

THE SACCENSE

wholemeal dough .................€. 0,50

FOR CHILDREN

ham, speck, burrata cheese,
bufala mozzarella .................€. 3,00
others .................................€. 1,50

DON’T WORRY

THE TABISCATA (recommended for 4 persons)
TOM & JERRY

tomato, mozzarella, wurstel, french fries

€. 7

GRECA**

tomato, mozzarella, olives

€. 6

GERMANY

tomato, mozzarella, wurstel

€. 7

* this product may have been frozen to ensure its integrity

TABISCATA AND
1/2 METER

€. 39

In Sciacca (Sicily) the traditions want Tabisca to be served on a long
wooden cutting board from which the diners take it. This habit is still
called “schiticchio”.
At Grinto we let you try this tradition serving you, on demand, ½ meter
or 1.5 meters portions (the last is called Tabiscata). Ask your waiter how
to do it, choosing from the menu the tastes you would like. The ½ meter
portion is recommended for at least two people, while Tabiscata is for at
least four.
To get the ½ meter price, add the prices of the single Tabiscas.

** the olives may contain the stone

Cover charge 2 €

FOCACCIAS AND STRUDELS
THE STRUDELS

FOCACCIAS

Innovation at Grinto.
From the fantasy of our pizza chef,
we invented the pizza strudels:

GLUTEN FREE*
TABISCA

ROSEMARY FLAT BREAD
€. 4,50

FLAT BREAD WITH
LARD - HAM - LARD
€. 7,50

FOCACCIA BUFALA

STRUDEL VALDOSTANO

with bufala mozzarellaDOP, tomatoes
and rocket salad

€. 9

FOCACCIA BURRATA
with dop bufala mozzarella,
dried tomato, basil pesto

€. 10

tomato, mozzarella, fontina cheese, ham

W

NE

€. 11

NEAPOLITAN STRUDEL

mozzarella, sausage, friarielli vegetables

€. 11

WINTER STRUDEL

FOCACCIA STRAPISTACCHIA

dop bufala mozzarella, seasonned ham,
rocket salad and caciocavallo cream

€. 10,50

TYROL STRUDEL

con mortadella cheese,
pistachio, stracchino cheese and red radicchio
W

NE

FOOD EXPERIENCE
FOCACCIA

with ham, stracciatella cheese, basil cream and
drip sweet chili

€. 12

€. 12

mozzarella, Speck, mushrooms, Brie cheese

€. 12

To prepare our gluten-free pizza we
use a process of freezing the douph
in a pristine and sanitized area. We
conserve them in the closed single-used
containers. We can assure you that we
use sanitized tools during the whole
process of preparation. W’ve informed
our waiters how to control and manage
the dishes gluten-free.
Condiments:
BUFALA CHEESE

€. 12

HAM

€. 11

		

VEGETARIAN

€. 12

PISTACH STRUDEL

with mozzarella cheese, pistach cream
mortadella, primo sale cheese and pistach grains

€. 12

PIEDMONTAISE STRUDEL

Ingredients of the dough: Water, Rice
flour, Cornstarch, Soi flour, egg and
buckwheat.

with caramelized pepper, Bra sausage,
Castelmagnodop cheese cream

€. 12

STRUDEL for 2 pax
THE STRUDELLACCIO

Rolled Focaccia like a Strudel with smoked Provola
cheese, Prague ham, tomatoes, Parmesan and basil

€. 22

THE STRUDELLONE

FOOD EXPERIENCE FOCACCIA

* this product may have been frozen to ensure its integrity

Rolled Focaccia like a Strudel with Trevisana salad,
Fontinadop, salami and Burrata cheese

€. 22

** the olives may contain the stone

Cover charge 2 €

THE DESSERTS
SICILIAN
DESSERTS

PIEDMONT
DESSERTS

SICILIAN CANNOLO

PANNA COTTA

€. 5

TO

€. 4,50

THE CASSATA

*

TRY

ANCIENT LANGHE BUNET

€. 6

OUR POKER DESSERT*
recommanded for 2-3 persons

€. 11

BRONTE’S PISTACH
CAKE*

DOP

€. 6

€. 4,50

ALBA HAZELNUTDOP CAKE
€. 6

GLUTEN FREE
DESSERTS

CATALAN CREAM
€. 4,50

RED FRUIT CHEESECAKE
€. 6

TIRAMISÙ
€. 6

LEMON PIE WITH
BLUEBERRY JAM
€. 6

PROFITEROLES*
€. 5

TARTE TATIN AND ICE-CREAM
€. 6,50

SEASONAL FRUITS
€. 5

SEASONAL FRUITS
WITH ICE-CREAM
€. 7

ICE-CREAM CUP
€. 5

* this product may have been frozen to ensure its integrity

OUR POKER DESSERT
It’s the queen of Sicilian
celebrations and Sundays.
We’re talking about Sicilian
Cassata, a dessert of ancient
origins made of ricotta
THE CASSATA cheese, sponge cake and
almond paste. As for many
and famous Sicilian dishes,
for the creation of this dessert we have to thank two
Arabian cooks who, during the Muslim domination on
the island, made it as a benefit for the Palermo emir
of the time.
During the Norman period, the nuns of the monastery of
Martorana in Palermo invented the royal paste, a dough
made of almond flour and sugar that slowly took the
place of short crust pastry giving birth to cold cassata (in
the previous decades, cassata was cooked in the oven).
In the seventieth century candied fruit and then sugar
glaze casting were added.

STRAWBERRY AND
RASPBERRY MOUSSE*
€. 6,50

COFFEE BROWNIES WITH
CHOCOLATE
€. 6,50

ALBA HAZELNUTDOP CAKE
€. 6

CATALAN CREAM
€. 4,50

Cover charge 2 €

DRAUGHT BEERS

BLONDE: SPATEN HELL

WEISSBIER: FRANZISKANER HELL

The berr of the Bavarian tradition. Fresh and delicately spicy taste

Belgian abbey beer with an intense and refined taste, it softens in a
soft aftertaste of caramel, hops and banana notes

Provenance: Baviera, Germany				
25 CL. €. 3

40 CL. €. 4,50

alc. 5,2%
1 LITER €. 11

Provenance: Belgian abbey beer				
30 CL. €. 4

50 CL. €. 6

alc. 7,5
1 LITER €. 12

PANACHÈ
The panaché is an alchoolic cocktail from France realized with blonde
beer and lemon soda.

RED: LEFFE ROUGE

25 CL. €. 3

The berr of the Bavarian tradition. Fresh and delicately spicy taste

TENNENT’S GLUTEN FREE

Provenance: Baviera, Germany				
33 CL. €. 5,50		

alc. 5,2%
1 LITER €. 15,50

50 CL. €. 4,50

The famous Scottish beer today also Gluten Free

Provenienza: Scozia			
BOTTLE 33 CL. €. 5,50		

IN THE BOTTLE

DOUBLE MALT: LEFFE ROYALE
Belgian abbey beer with an intense and refined taste, it softens in a
soft aftertaste of caramel, hops and banana notes

BECK’S

NON ALCOHOLIC

€. 4

BECK’S
Provenance: Belgian abbey beer				
33 CL. €. 5,50		

alc. 7,5
1 LITER €. 15,50

1 LITER €. 11

€. 4

CORONA
€. 4

CERES
€. 4

TENNENT’S
€. 5

NUOVA ICHNUSA
NON FILTRATA
€. 4,50

alc. 5%

WINE GLASSES AND DRINKS
VINI AL CALICE

SPARKLING WINES
AND
FOR MEDITATION

DRINKS
Ask us to see the bottle

“SPAREA”

MINERAL WATER
75 CL. BOTTLE

RED

€. 3

PIEDMONT BARBERA
€. 4

ALBA DOLCETTO
€. 4

NERO D’AVOLA
€. 4

ALBA NEBBIOLO
€. 5

BARBARESCO
VILLADORIA DOCG
€. 6

BAROLO
VILLADORIA DOCG
€. 6

ROSE’
TINCHITE’ FEUDO ARANCIO
€. 4

WHITE

VALDOBBIADENE
PROSECCO
MARSURET
€. 4,50

61 BRUT
FRANCIACORTA
BERLUCCHI

BOTTLE

COCA COLA, COCA ZERO,
COCA LIGHT
€. 3,50

BOTTLE

FANTA, SPRITE
€. 3,50

BOTTLE

€. 5

TONIC WATER

CHAMPAGNE
CANARD DUCHÊNE

BOTTLE

€. 10

SICILY ZIBIBBO
MARTINEZ

€. 3,50

CHINOTTO, LEMONSODA,
BITTER ORANGEADE
€. 3,50

CAN

€. 3,50

PEACH TEA, LEMON TEA

PANTELLERIA PASSITO
DONNAFUGATA

pear, apricot, peach, pineapple, orange, ace

€. 6

€. 3,50

ORANGE JUICES
€. 3,50

ROERO ARNEIS

draught

PIEDMONT CHARDONNAY

SMALL(30 CL.)
SPRITE, TONIC WATER,
COCA COLA, COCA ZERO

€. 4

€. 4,50

SICILY GRILLO
€. 4

GEWURZTRAMINER
€. 5

€. 3

MEDIUM (40 CL.)
SPRITE, TONIC WATER,
COCA COLA, COCA ZERO
€. 4

CAFETERIA AND BAR
WHISKY
Grinto chose for you a particular and
unique mixture of arabiche created as
an exclusive by the renomated “Caffè
Mulassano” in Piazza Castello.

ESPRESSO COFFEE
“MULASSANO SELECTION”
€. 2

DECAFFEINATED COFFEE
€. 2

BARLEY COFFEE
€. 2

COFFEE WITH ALCOHOL

GRAPPAS

€. 7

Mazzetti grappas have been, since 1846, an
expression of Piedmont ability in distillation,
made easier by the availability of great
grape marcs from Monferrato and Langhe
vineyards.

TALISKER SKY

ARNEIS GRAPPA

JACK DANIEL’S

€. 8

JAMESON
€. 8

LAPHROAIG

€. 5

MOSCATO GRAPPA
€. 5

BARBARESCO GRAPPA
€. 5

€. 9

BAROLO GRAPPA

COFFEE WITH CREAM

OBAN

GRAPPA INTESA

€. 3

€. 9

SHAKEN COFFEE

LAGAVULIN

€. 3,50

€. 3,50

CAPPUCCINO
€.3

MAROCCHINO

(cappuccino

with chocolate)

€.3

HOT TEA
€.3

HERB TEAS
€.3

HOT CHOCOLATE
€.4

HOT CHOCOLATE WITH CREAM
€.5

€. 10

€. 5
€. 6

GRAPPA INCONTRO
€. 6

BITTERS AND LIQUORS
€. 4

COGNAC

GRAND CRU DE CHAMPAGNE
NAPOLEON €. 10
CAMUS XO €. 10

RUM

BELIZE PANAMA €. 7
PAMPERO €. 7
MATUSALEM €. 7
ZACAPA 23 €. 9

Francoli grappas come from the love for
the natural origins of, perfect expression
of a tradiction of care and knowledge of
Piedmont territory.

CHARDONNAY GRAPPA
€. 5

MOSCATO GRAPPA
white grape marc

€. 5

NEBBIOLO GRAPPA
red grape marc

€. 4,50

MOSCATO GRAPPA
amber

€. 5

