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Birre
DRAFT BEERS 35cl 50cl

BIRRA MORETTI 6% Larger 62

TALE OF A WHALE 4,8% White Ale 76

SHIP FULL OF IPA 5,8% IPA 74

BOTTLED BEERS
PERONI NASTRO AZZURO 5,1% 59

PERONI GRAN RISERVA 6,6% Double malt 79

HÖGANÄS FOUR STROKE IPA 6,2% Gluten-
free

82

MELLERUDS 4,5% Pilsner BIO 64

TAIL OF A WHALE 4,8% White Ale 71

BRUTAL BULLDOG DOUBLE IPA 8,4% 83

CIDER
ANGIOLETTI SECCO 5% 84

KIVIKS ÄPPELCIDER 4,5% Dry applecider BIO 61

cocktails
APEROL SPRITZ Aperol, prosecco, soda 128

CAMPARI SPRITZ Campari, prosecco, soda 128

MILANO-TORINOCampari, Punt e Mes vermouth 128

MARTINI FIERO & TONIC Martini Fiero,  
San Pellegrino tonic 128

HUGO ST GERMAIN St Germain, prosecco, soda 128

BOMBAY SAPPHIRE & TONIC Bombay Sapphire gin, 
San Pellegrino tonic 142

BELLINI Prosecco, white peach 128

EATALIAN MOJITO Nardini Grappa, Nardini Acqua di 
Cedro, lime, mint, soda 148

EATALY AMARETTO SOUR Nardini Mandorla,  
Galliano Amaretto, citron 148 

Mocktails
VIRGIN BELLINI Peach puree, Toselli Spumante 89

PEACH LIMONATA Peach, lemon, soda 89

PINK LIMONATA Raspberry, lemon, mint , soda 89

VIno
BOLLICINE SPARKLING 12,5cl 50cl 75cl
FRANCIACORTA BRUT PRIMA CUVEE MONTEROSSA Chardonnay, Pinot Nero, Pinot Bianco Lombardia 145 485 695
TRENTO DOC MAXIMUM BRUT FERRARI Chardonnay Lombardia 150 500 725
PROSECCO SPUMANTE LA MARCA Glera Veneto 115 385 495
CHAMPAGNE BRUT RESERVE PHILIPPONNAT Pinot Nero, Chardonnay, Pinot Meunier Francia 165 550 825

ROSE
BOLLICINE ROSÉ SERAFINI & VIDOTTO Glera, Chardonnay, Pinot Nero Veneto 115 385 495
NEGROAMARO ROSATO SALENTO TRULLO DI NOHA Negroamaro Puglia 115 385 495
SOLEROSE LANGHE DOC ROSATO FONTANAFREDDA Freisa, Barbera,Nebbiolo Piemonte 135 450 545

BIANCHI - WHITE 15cl 50cl 75cl
CHARDONNAY FONTANAFREDDA Chardonnay Piemonte 120 400 495
FRIULANO «NO NAME» LE VIGNE DI ZAMO Friulano Friuli Venezia Giulia 135 450 545
GEWURZTRAMINER COLTERENZIO Gewurztraminer Trentino Alto Adige 145 485 575
TREBBIANO D’ABRUZZO PODERI MARCHESI MIGLIORATI Trebbiano Abruzzo 115 385 495
FIANO “DONNALUNA” DE CONCILIIS Fiano Campania 135 450 625
GRILLO “CAELES” FIRRIATO Grillot Sicilia 125 415 525

ROSSI - RED 15cl 50cl 75cl
PIEMONTE BARBERA ORGANIC FONTANAFREDDA Barbera Piemonte 130 435 595
LANGHE NEBBIOLO MIRAFIORI Nebbiolo Piemonte 155 520 695
BAROLO SERRALUNGA FONTANAFREDDA Nebbiolo Piemonte 170 570 865
VALPOLICELLA RIPASSO TORRE DEL FALASCO Corvina, Corvinone, Rondinella Veneto 135 450 625
BOLGHERI ROSSO GRATTAMACCO Cabernet Sauvignon, Cabernet Franc, Merlot, Sangiovese Toscana 155 515 625
PRIMITIVO “I TRATTURI” SAN MARZANO Primitivo Puglia 115 385 495
NERO D’AVOLA “SHERAZADE” DONNAFUGATA Nero d’Avola Sicilia 125 415 525



SEASONAL 
SPECIAL
CRUDA CON TARTUFO

Beef tartare with stracciatella cheese  
and black truffle

255

UOVO CON PARMIGIANO               
E TARTUFO

Low temperature egg with black truffle 
and Parmigiano Reggiano

215

TAGLIATELLE AL TARTUFO 

Fresh tagliatella pasta with  
seasonal black truffle

285

PADELLA DI TAGLIATELLE  
AL TARTUFO 

Fresh tagliatella pasta with  
seasonal black truffle

540

piattini
Tapas all’ Italiana

Verdure 
MELANZANA 

Eggplant gratin 
with Parmigiano 

Reggiano, tomato 
sauce, provola 

cheese and basil

FUNGHI  
FRITTI 

Deep fried Porcini 
mushrooms with 

taleggio sauce

CAPRESE 

With tomatoes, 
Buffalo mozzarella, 
extra virgin olive oil 

and basil

TOMINO 
ALLA GRIGLIA 

Grilled tomino 
soft cheese served 

with figs, nuts 
and honey

85 105 75 135

carne 
VITELLO  

TONNATO

Sliced veal  
with mayonese, 
tuna sauce and 

capers

CRUDA 

Beef tartare with 
truffle mayo 

BOMBETTE

Beef meat roll 
filled with bacon 

and cheese

ARANCINO 

Sicilian fried  
rice balls with 

meat ragu 

125 135 105 85

pesce
FRITTO DI  
CALAMARI 

Deep fried 
calamari and 

seasonal vegetables 
served with aioli 

sauce 

ACCIUGHE 

Roasted bread  
with butter and 

anchovies 

GAMBERONI 
CROCCANTI 

King prawn in 
bread crumble 

with lime and mint 
served with aioli 

sauce

BACCALÀ 
MANTECATO 

Whipped cod 
served on roasted 

bread

105 115 135 105

Menu

pasta

RIGATONI ALLA 
CARBONARA

Rigatoni with eggs, 
guanciale and Pecorino 

Romano

TONNARELLO ALLE 
VONGOLE

Fresh pasta with vongole, 
 garlic and chili

RAVIOLO ALLA 
ZUCCA 

Fresh raviolo stuffed with 
pumpkin served with 

butter and sage 

225 255 205

Secondi 

SPIEDONE DEL 
 MACELLAIO

Meat skewer with sausage, 
entrecote and  

pork capocollo, served 
with roasted potatoes

EATALIAN            
BURGER

Sandwich with sausage, 
sautèed chicory and 

pecorino cream served 
with roasted potatoes 

TONNO AL             
PISTACCHIO 

Tuna with pistachio and 
grissini crust served with 
fennel, olives and orange

285 205 325

Dolci
MOUSSE AL  

CIOCCOLATO 

Chocolate mousse  
with raspberry and 
hazelnuts crumble 

TIRAMISU 

Mascarpone, Vergnano 
coffee, savoiardi biscuits 

and cocoa

115 105
 

CANNOLO

filled with ricottaa cheese 
and chocolate cream 

topped with pistacchio

PANNACOTTA

With raspberry topping

95 105

Gran Tagliere di Salumi e formaggi 
Selection of the best cold cuts and cheeses from our Salumeria

285

+ pair your tagliere with a warm Piadina  
- traditional flat bread from Emilia Romagna | 50

PERFECT 

TO SHARE


