
 

The joy of gathering returns — to toast, laugh, and share stories around a table 

set for friends. Discover our new menu: dishes designed to be shared and 

savored, from our tasty cicchetti to this season’s new specialties.What’s new? 

The Agri Brunch — the new weekend ritual to wake up slowly and enjoy the 

pleasure of good company, authentic flavors, and full glasses– 

 
 

THE CICHETTI COUNTER  

from 2,50-

TZATZIKI WITH TOASTED BREAD 

6- 

BEAN HUMMUS WITH ROSEMARY CROSTINI                                                          

5- 

EGGPLANT, MINT, AND TUMERIC CREAM WITH CROSTINI 

6- 

CHICKEN MOUSSE WITH CROSTINI  

10- 

"SCARPETTA" – HOUSE-MADE RAGU’ WITH BREAD FOR DIPPING 

12- 

VEGETABLE FLAN WITH VEGETABLE RAGU’ 

10- 

 

 

 



 

 

 

 

BURRATA CHEESE WITH CHERRY TOMATOES 

10- 

AI BRILLANTI SELECTION 

Our house-cured meats, sweet-and-sour vegetables, cheeses, and fruit 

compotes 

20- 

                                                                                             
HOUSE-MADE SANDWICHES STUFFED WITH OUR FARM’S SEASONAL 

PRODUCE 

15- 

                                                

 

TIRAMISU'                                                                                                                                     

7-    

PANNA COTTA                                                                                                                                        

7-    

CREME CARAMELLE                                                                                                                                     

7-    

ARTISANAL ICE CREAMS                                                                                                                             

7-    

 

 

 

Cover charge 4 – Mineral water 4 – Coffee 2  

 


