


Mastro’sLunch
Monday to Friday

12:30 - 14:30
Tortello of the Week

or
Buffalo Caprese

or
Fassona Beef Tartare

with
Water, coffee and service included!

13€



At first glance, they appear as traditional 
agnolotti del Plin, but MASTROTORTELLI are 

something more. As for us, the inside makes the 
difference and determines what we are.

A super soft 33-yolk dough encloses
a special stuffing raising

from the genius of our starred chef.
Have you already discovered who he is? 

Our "Tortelli" are all hand made based on 
traditional Italian fresh stuffed pasta 

recipes with selected seasonal 
ingredients.



Tortei
Ricotta and Spinach
Speck and Radish
Cappelletti with 
Bolognese Ragù

9

11

12

Pumpkin and Amaretti 
Biscuits

11

Truffle 13

11Cappelletti in Broth

Mastrotortei

the
 SE
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Pesto
Cacio e Pepe
Carbonara
Creamed Cod
and Lemon

15

15

15

15

Ricotta and Spinach
“Gluten Free”

13



Before or After

Buffalo Mozzarella Caprese
Fassona Beef Tartare 11

Eggplant Caponata 5

11

Dessert
Sweet Mastrotortelli
Chocolate, Sicilian Cassata, Mix

6

Tiramisù
Chocolate Mousse 5,5

Apricot Crostata Pie 4,5

5,5

available only for dinner

Fried  Bites

Potato Croquettes
Cheese Bites 6

Seaweed Bites 4

4



Service 1,5

5      20Falanghina
24Chardonnay

5      20Merlot
24Chianti Classico

5      20Prosecco
36Franciacorta

Wine

Drinks

6Spritz   Aperol or Limoncello

Espresso 1

3Soft Drinks   Coke, Coke Zero, Sprite, Fanta

5Limoncello Cruet
for two people

2Water   Still, Sparkling

“Ichnusa Non Filtrata” Beer 5,5

“Ichnusa” Beer 4,5


