
-SIDES-

-PASTA & CO.-

MIXED SIDES
PAN-ROASTED POTATOES 

AND SEASONAL VEGETABLES

10

SEASONAL VEGETABLES
COOKED MIXED VEGETABLES

5

GRILLED AUBERGINES and 
ZUCCHINI

5

MIXED SALAD
MIXED

5

VEAL CHOP
OF vitello

22

RIB OF BEEF
(450/500gr.)

25

BEEF FILLET
(200 gr.)

25

PICANHA

23

LOCAL CHICKEN
(half chicken) 

16

BEEF FILLET CUT
WITH rucola

25

-ALWAYS FROM THE COALS...-

-STARTERS-

SOUS VIDE RIBS
(6 ribs.)

18

POTATOES
PAN-ROASTED POTATOES

5

COOKING GUIDE:
all our beef is served red ensuring that only a 
limited amount of juices are left on the plate.

if you love well cooked meat: 
we will be happy to proceed with the cooking you 

prefer, warning you that matured meat, if well 
cooked, could lose its tenderness!

La fiorentina 

6.0 euro/etto

the real-one: from real heifers, with 
a central t-bone it is at least four 

fingers tall with a 
minimum weight of 1.3 kg1.3 kg
IT IS PERFECT FOR SHARING!

Bistecca Della Locanda

6.0-7.5 euro/etto

Dry Aged RIBEYE (WITH BONE) WITH 
SUPERLATIVE TASTING QUALITIES.CUTS ARE 
USUALLY SMALLER THAN THE FIORENTINAS

ASK US FOR TODAY’S BISTECCA!

@bellaitalialocanda

locandabellaitalia

CHEESE
SELECTION

SMALL PRODUCERS CHEESE 
WITH HONEY, MUSTARD AND JAM

17

DRY AGED
FILLET SASHIMI

NON-TYPICAL CEVICHE

FENNEL BASKET
with orange, pecorino di 

fossa and almonds

and LANGHIRANO HAM
WITH A TOMATO AND A BASIL ICE 

CREAM

15

LA BURRATA

LA PARMIGIANA

AUBERGINE PARMIGIANA

FILLET
TARTARE
KNIFE CUT

16

ANTIPASTO DEL 
PRESIDENTE

SELECTION OF ITALIAN SALAMI 
WITH HOMEMADE FLAT BREAD AND 

GIARDINIERA
20

POCHÈ EGG

CREAMY, CRISPY, TASTY AND 
SEASONAL: ASK FOR TODAY’S VERSION

14

RISOTTO della LOCANDA
let us inspire you with our 

risotto of the day

12-16

TAGLIOLINI DELLA 
BELLA ITALIA

homemade tagliolini, a 
thirty years old receipe

13

GNOCCHI

14

let us inspire you with 
our gnocchi of the day

TORTELLI 
DRY AGED

14

cacio-pepe and 
hazelnuts

TAGLIATELLA

old-style ragout

14

(250 gr.)

15 15 13



The Locanda also has 6 rooms where you can stay?
And did you know that during the summer there is the possibility to spend a day of relaxation 
in our exclusive pool area? If you are organizing an event, also talk to us!
The 11 hectares of our property could be righ for you.

...Did you know?

-DRINKS-

If  you have allergies or intolerances and have any dobuts about our preparations ask the staff.
Allergens are: Cereals, Shellfish, Eggs, Fish, Peanuts, Soy, Milk, Nuts, Celery, Mustard, Sesame seeds, Sulfur dioxide and sulfites, Lupine,
Mollusks and everything derived from these products!

Mineral water 3.50
Galvanina  lt. 0,355 4.50

Soft drinks 3.50

Ayinger beer lt. 0,33 6.00

Coffe 1.80
Amari

Grappe 4.00/12.00
Distillati Speciali 4.00/12.00

Service 3.00

ANTIPASTO DEL PRESIDENTE
FOR SHARING:

selection of italian salami with homemade 
flat bread and giardiniera

LA FIORENTINA
the real one.

from real heifers, with a central t-bone 
it is at least four fingers tall with a 

minimum weight of half kg per person. 
served with mixed sides!

DESSERT
your choice from our dessert menu!

THE CLASSIC

€ 55

each guest can choose
a starter from our a la carte menu
do you prefer sharing: tell our staff!

LA FIORENTINA
the real one:

from real heifers, with a central t-bone 
it is at least four fingers tall with a 

minimum weight of half kg per person. 
served with mixed sides!

DESSERT
your choice from our dessert menu!

THE MODERN

€ 60

A visit to Locanda become 
experience thanks to our menus...

OCANDA’S MENUS...L

... for the most demanding palates
LOCANDA ‘S SPECIAL MENU

ANTIPASTI DELLA TRADIZIONE
selection of the starters that made our history! (plus a seasonal)

- knife cut fillet tartare
- fennel basket with orange, pecorino di fossa and almonds

- aubergine parmigiana

LA FIORENTINA
the real one:

from real heifers, with a central t-bone it is at least four fingers tall with a 
minimum weight of half kg per person. 

DESSERT
your choice from our dessert menu!

€ 70

LITTLE RULES
- menus must be chosen by all guests.
- you can add any dish to the menu as you like from our a-la-carte menu, for the price on the menu.
- drinks and service are excluded.

4.00/12.00


