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Biagio’s Autentica focaccia with cheese

Ingr: fresh soft cheese , floor 00 type, water, extra virgin olive €er7,2?tion
oil, salt. Baked on the oven-tile (we inform you about the perp
employment of maze meal in this method) .
Allergens: gluten, milk
Focaccette €130
Ingr: fresh soft cheese, floor 00 type, water,
extra virgin olive oil, salt. Fried in peanut oil. each
Allergens: gluten, milk, peanut
Focaccia pizzata € 750
Ingr: fresh soft cheese , floor 00 type, tomato-sauce, water, ex- ’
tra V1.rg1n olive oil, olives, salt, origan,. Baked on the ox'fen-t}le per portion
(' we inform you about the employment of maze meal in this
method) .
Allergens: gluten, milk
Genoese stuffed vegetables
¢ € 7,00
Ingr: vegetables, robiola cheese, crumbs
of bread, milk, eggs, extra virgin olive oﬁ, )
: per portion
origan, clove, salt.
Allergens:gluten, milk
Rice Pie (special recipe from our family tradition) € 1,70
Ingr: Arborio-type rice , robiola cheese, floor 00 type, water, _
eggs, extra virgin olive oil, salt. per slice
Allergens: gluten, milk
Caprese
€ 6,00

Ingr.: tomatoes, mozzarella cheese, extra
virgin olive oil, origan, salt.

Allergens: milk

Relax and....Enjoy your meal!



