
MENU DEL GIORNO 

- CROSTINI DI FEGATINI 8 (1,7)  

- ANTIPASTO GINONE FREDDO: INSALATA RUSSA, 
INVOLTINO DI PEPERONE TONNATO, BRUSCHETTA 
STRACCIATELLA E POMODORO 15 (1,3,4,7,9) 

- MOZZARELLA IN CARROZZA 10 (1,3,7) 

- RAVIOLI DI RICOTTA E SPINACI, BURRO SALVIA E 
LIMONE 14 (1,3,7)  

- SPAGHETTI ALLA CHITARRA ALL’ ORTOLANA E  

PECORINO 13 (1,3,7) 

- RAVIOLI DI BURRATA CON POMODORINI E BASILICO 14 
(1,3,7)   

- CARPACCIO DI MANZO, PESTO DI LIMONE, MISTICANZA 
E GRANA 17 (7,8)  

- ARISTA CON LE MELE 16  

- FIORI DI ZUCCA FRITTI 10 (1)  

 

 

 

DA GINONE 1949 

MENU OF THE DAY 
- CROUTON WITH CHICKEN LIVER PATE’ 8 (1,7)   

- “GINONE” COLD STARTERS: RUSSIAN SALAD; ROLLS 

OF ROASTED PEPPER, CREAMY CHEESE AND TUNA IN 

OLIVE OIL; BRUSCHETTA WITH STRACCIATELLA 

CHEESE AND CHERRY TOMATOES 15 (1,3,4,7,9) 

- “MOZZARELLA IN CARROZZA” (BREADED AND DEEP-

FRIED SANDWICH WITH MELTED MOZZARELLA) 10 

(1,3,7) 

- RICOTTA AND SPINACH RAVIOLI, BUTTER AND SAGE 

WITH LEMON ZEST 14 (1,3,7) 

- GUITAR SPAGHETTI WITH SEASONAL MIX VEGETABLES 

AND PECORINO 13 (1,3,7)  

- RAVIOLI STUFFED WITH BURRATA CHEESE, CHERRY 
TOMATOES SAUCE AND BASIL 14 (1,3,7) 

- BEEF CARPACCIO, LEMON PESTO, SALAD AND GRANA 

PADANO 17 (7,8)  

- “ARISTA CON LE MELE” (TUSCAN RECIPE: PORK 

LOIN ROASTED WITH APPLEs) 16  

- FRIED ZUCCHINI FLOWERS 10 (1)  
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TRUFFLE MENU 

 
Burrata cheese 18 (7) 

Tartare with yolk 23 (3)   
 
Fried eggs 16 (3,7)   
 
Tagliolini with butter 19 (1,3,7) 
 
Tagliata (cut of beef)   29  
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MENU TARTUFO 

 
 
Burrata 18 (7) 
 
Tartare con uovo 23 (3)  
 
Uova al tegamino 16 (3,7)   
 
Tagliolini al burro 19 (1,3,7)     
 
Tagliata  29 
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