
CONTORNI CALDI    

Carote o piselli brasati    

Carote o piselli 100 150 200 

Olio evo 3 5 5 

Piselli in umido 100 150 150 

Pomodoro 10 10 10 

Olio evo 5 5 7 

Sale  q.b. q.b. q.b. 

Aromi: aglio, salvia, rosmarino  q.b. q.b. q.b. 

Costine al parmigiano    

Bieta erbetta  80 100 130 

Olio  evo 5 5 7 

Sale  q.b. q.b. q.b. 

Parmigiano  3 5 5 

Salvia, rosmarino,  aglio  q.b. q.b. q.b. 

Costine o spinaci saltati all’olio    

Bieta erbetta o spinaci 80 100 130 

Olio evo 5 5 7 

Aglio  q.b. q.b. q.b. 

Sale  q.b. q.b. q.b. 

Costine/Fagiolini/Spinaci all’olio    

Verdure 120 150 200 

Olio evo 3 5 5 

Sale  q.b. q.b. q.b. 

Macedonia di verdure    

Patate  60 65 70 

Carote  50 55 60 

Fagiolini  40 45 50 

Olio evo 3 5 5 

Sale  q.b. q.b. q.b. 

Patate al forno/arrosto    

Patate 150 180 200 

Olio  evo 3 5 5 



aromi:aglio,cipolla,carota q.b. q.b. q.b. 

Patate lesse prezzemolate    

Patate 100 130 150 

Olio evo 3 5 5 

Prezzemolo  q.b. q.b. q.b. 

Aromi q.b. q.b. q.b. 

Sale  q.b. q.b. q.b. 

Purè di patate    

Patate 150 180 200 

Latte q.b. q.b. q.b. 

Olio evo q.b. q.b. q.b. 

Aromi :aglio,cipolla,carota q.b. q.b. q.b. 

Verdure gratinate    

Zucchine, finocchi, cavolfiori o 

melanzane  

70 

 

80 

 

100 

 

Olio evo 5 5 7 

Sale  q.b. q.b. q.b. 

Parmigiano  3 3 5 

Pane gratt.  q.b. q.b. q.b. 

 


