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Z CUCINA AGRICOLA
DI PRESTIGIO



AGRICULTURAL CUISINE,
BIODIVERSITY & ZERO WASTE

CURATED BY PIETRO PARISI - THE FARMER CHEF



A journey into the past, a warm embrace of flavors: our “agricultural”
cuisine, inspired by the roots of our land, is an emotional experience
that awakens cherished memories. Every dish tells the story of a time
when the love of food brought families together, and the aroma of

each course filled the air with warmth and devotion.

Our cuisine is crafted exclusively with seasonal ingredients, grown
in our own garden or personally selected from small Calabrian
producers who preserve the heritage and traditions of our region.
The olive oil we use is the pure essence of our groves, cultivated in
complete harmony with nature; the wine we produce is organic, as
our love and respect for the environment have always been among

our core values.

Bread, breadsticks, pasta, and preserves are all homemade, just
as they once were. We believe that meaningful traditions and time,
honored customs, those that preserve the authentic taste of family

and togetherness, should be carefully protected and passed on.



ALWAYS ON THE MENU

PODOLICA BEEF TARTARE, SMOKED OIL

Raw, bold, and full of character, enhanced by a delicate smoky note that
embraces without overpowering.

16€
Q Val di Sorbo — Intense and persistent. Magliocco, Greco Nero.

NATURALLY LEAVENED “FUJUTO” PIZZA
WITH TRADITIONAL PODOLICA RAGU

Crisp on the outside, soft within, topped with a slow-cooked, deeply flavored
traditional ragu.

13€

Q Pendii — Elegant and structured. Magliocco, Greco Nero.

CURED MEATS AND CHEESES FROM THE ESTATE %

A selection of local specialties, showcasing authentic flavors
and carefully aged excellence.

16€

@ Orizzonti — Fresh and harmonious. Arvino, Greco Nero.

“LA SCARPETTA”

A warm pot of ragu served with bread-because nothing
should ever be left behind.

14€
Q Terre d’Amore — Sweet and enveloping. 100% Magliocco.

UPON REQUEST, SOME DISHES CAN BE MADE VEGAN OR GLUTEN-FREE.



STARTERS

ARTICHOKE, RICOTTA AND CALABRIAN PANCETTA
Crispy on the outside, creamy inside,
with the rich savory depth of aged Calabrian pancetta.

12€

Q Albe Lunari — Floral and delicate. Mantonico, Pecorello.

SILA IGP POTATO PARMIGIANA

Delicate and comforting, slowly steamed just like in the old days.
10€

Q Orizzonti — Fresh and harmonious. Arvino, Greco Nero.

‘MPACCHIUSA POTATOES, PORK BELLY AND ONION

Crispy and intense, balancing sweetness and depth of flavor.
13€

Q Pendii — Elegant and structured. Magliocco, Greco Nero.

PODOLICA CHEESE AND HONEYED FIG @2
Three textures in perfect balance between savory notes
and natural sweetness.

12€

Q Terre d’Amore - Sweet and enveloping. 100% Magliocco.

VEAL, ’NDUJA, YOGURT AND WILD GREENS

Tender and vibrant, combining spice, freshness, and herbaceous notes.
14€

Q Pendii — Elegant and structured. Magliocco, Greco Nero.

FRIED SALT COD, CHICKPEAS AND CRUSCO PEPPER

Light and crispy, served with chickpea cream and a subtle smoky touch.
14€

Q Bagliori — Balanced and intense. Pecorello, Mantonico.

UPON REQUEST, SOME DISHES CAN BE MADE VEGAN OR GLUTEN-FREE.



WISE HANDS
AND ANCIENT MEMORIES

Our cuisine is born from the meeting of time, honored gestures and flavors
that tell stories. Every dish is the work of skilled hands, transforming simple
ingredients into genuine emotions, while honoring the Calabrian rural

tradition, shaped by patience, aromas, and togetherness.

Here, the past becomes present, and with every taste, the soul of our land

comes alive again, a land made of passion, memory, and authenticity.

A cuisine that follows not trends, but the heart.



FIRST COURSES

SQUARE SPAGHETTONI WITH WINE, CACIO E PEPE &

Rich and bold, with intense wine notes and a savory creamy finish that coats
the palate. Haondmade posta.

14€
Q Val di Sorbo — Intense and persistent. Magliocco, Greco Nero.

PODOLICA GENOVESE RAVIOLI, PEAS AND SPRING ONION

Soft and enveloping, filled with rich slow-cooked meat and balanced by a
sweet, refreshing pea cream. fFresh handmade pasta.

15€
Q Terre d’Amore — Sweet and enveloping. 100% Magliocco.

TAGLIATELLE WITH RABBIT ALLA PIZZAIOLA

ustic and fragrant, with a lively tomato and rabbit sauce. Fresh handmade pasto.
Rust d fragrant, with a lively tomato and rabbit F le past

15€
Q Val di Sorbo — Intense and persistent. Magliocco, Greco Nero.

MACCARUNI AL SALICE WITH SUNDAY RAGU

Rough-textured and full of flavor, just like long family lunches that taste like home.
Fresh handmade pasta.

15€

Q Pendii — Elegant and structured. Magliocco, Greco Nero.

LINGUINE WITH GARLIC, OLIVE OIL,
STOCKFISH AND CRUSCO PEPPER

Deep and crispy, combining the savoriness of the sea with smoky notes.
16€

Q Bagliori — Balanced and intense. Pecorello, Mantonico.

RISOTTO WITH ARTICHOKE, 'NDUJA AND LEMON
(MINIMUM 2 PEOPLE)

Creamy and vibrant, balancing bitterness, spice, and fresh citrus notes.
14€

Q Albe Lunari— Floral and delicate. Mantonico, Pecorello.

UPON REQUEST, SOME DISHES CAN BE MADE VEGETARIAN, VEGAN, OR GLUTEN-FREE.
ALL OUR SAUCES ARE GLUTEN-FREE. UPON REQUEST, IT IS POSSIBLE TO CHANGE THE TYPE OF PASTA.



HERE, THERE ARE NO
BOUNDARIES
BETWEEN OUR LAND
AND PIETRO PARISI’S
CUISINE.



MAIN COURSES

PORK, GINGER AND ROASTED CARROT %

Glazed and comforting, with natural sweetness and gentle spice.

16€
Q Val di Sorbo - Intense and persistent. Magliocco, Greco Nero.

VEAL, ENDIVE AND BURNT LEMON

Tender and juicy, finished with a pleasant bitterness and a bright citrus note.
18€
Q Pendii — Elegant and structured. Magliocco, Greco Nero.

“FAKE TRIPE” WITH THREE TOMATOES

Deep and surprising, a vegetable ragu that deceives and delights.

15€
Q Terre d’Amore — Sweet and enveloping. 100% Magliocco.

RABBIT WITH PEPPERS
AND TOMATO, SWEET AND SOUR STYLE %
Tender and aromatic, with balanced sweetness and gentle Mediterranean acidity.
16€
Q Orizzonti — Fresh and harmonious. Arvino, Greco Nero.

SALT COD ALLA MARINARA

Flaky and succulent, served in a lively seafood and tomato broth.
18€

Q Albe Lunari- Floral and delicate. Mantonico, Pecorello.

BRICK-PRESSED CHICKEN,
WILD HERBS AND 'MPACCHIUSA POTATOES

Crispy skin, juicy meat, and golden potatoes that taste like home.

16€
Q Terre d’Amore — Sweet and enveloping. 100% Magliocco.

UPON REQUEST, SOME DISHES CAN BE MADE GLUTEN-FREE.
ALL OUR SAUCES ARE GLUTEN-FREE.



FROM OUR LAND
TO ALL OF YOU

Our garden is the beating heart of our cuisine.
Cultivated according to the principles of organic farming, it is a
place where harmony with the land is transformed into authentic

and genuine flavors.

Every bite is a celebration of the seasons, as we follow the natural

cycle of cultivation to ensure freshness and quality.



SIDE DISHES

COUNTRY POTATOES, ROSEMARY AND SAGE Y
b€

ORGANIC GREEN SALAD FROM THE ESTATE &
5€

‘MPACCHIUSE POTATOES &
AND TRADITIONAL TROPEA ONIONS

5€

ORGANIC VEGETABLES Y
FROM THE ESTATE SAUTEED

5€

UPON REQUEST, SOME DISHES CAN BE MADE VEGETARIAN, VEGAN, OR GLUTEN-FREE.
ALL OUR SAUCES ARE GLUTEN-FREE. UPON REQUEST, THE TYPE OF PASTA CAN ALSO BE CHANGED.



DESSERTS

FRAGMENTS OF CELEBRATION

MILLEFEUILLE WITH ARTISAN CUSTARD
AND CARAMELIZED FIGS

Crispy puff pastry, velvety cream, and figs slowly cooked
in honey. A dessert that tells the story of patience and the
sweetness of homemade hands.

7€

WARM RUM BABA WITH VANILLA CUSTARD
Our freshly baked artisanal babd, soaked in rum and served
warm with fragrant cream. A hug that warms the heart.

7€

CHOCOLATE AND COFFEE SEMIFREDDO

Intense and enveloping, where the depth of cocoa meets the
aromatic touch of coffee in a lingering balance.

7€

WARM CHOCOLATE FONDANT
WITH WHITE CREAM

A warm, soft chocolate heart that melts in your mouth,
embraced by a white cream mousse.
An emotion from the very first spoonful.

7€

TIRAMISU PREPARED TABLESIDE ‘

Prepared in front of our guests with fresh mascarpone and
freshly brewed coffee.

7€

UPON REQUEST, SOME DISHES CAN BE MADE VEGAN OR GLUTEN-FREE.



WE PROMOTE
A FARM-DRIVEN, MINDFUL,
AND RESPECTFUL CUISINE.



GLUTEN
CRUSTACEANS AND CRUSTACEAN PRODUCTS
EGGS AND EGG PRODUCTS
FISH AND FISH PRODUCTS
PEANUTS AND PEANUT PRODUCTS
SOY AND SOY PRODUCTS
MILK AND DAIRY PRODUCTS
TREE NUTS AND NUT PRODUCTS
CELERY AND CELERY PRODUCTS
MUSTARD AND MUSTARD PRODUCTS
SESAME SEEDS AND SESAME SEED PRODUCTS
SULPHUR DIOXIDE AND SULPHITES
LUPIN AND LUPIN PRODUCTS
MOLLUSCS AND MOLLUSC PRODUCTS

FOODS SOLD AND/OR SERVED ON THESE PREMISES MAY CONTAIN TRACES OF THE FOLLOWING SUBSTANCES:

-CEREALS CONTAINING GLUTEN / CRUSTACEANS AND CRUSTACEAN PRODUCTS
-EGGS AND EGG PRODUCTS / FISH AND FISH PRODUCTS
-PEANUTS AND PEANUT PRODUCTS / SOY AND SOY PRODUCTS
-MILK AND DAIRY PRODUCTS (INCLUDING LACTOSE) / TREE NUTS:
ALMONDS, HAZELNUTS, WALNUTS, CASHEWS, PECANS, MACADAMIA NUTS, QUEENSLAND NUTS, AND PISTACHIOS
-CELERY AND CELERY PRODUCTS / MUSTARD AND MUSTARD PRODUCTS
-SESAME SEEDS AND SESAME SEED PRODUCTS
-SULPHUR DIOXIDE AND SULPHITES IN CONCENTRATIONS ABOVE 10 MG/KG

-LUPIN AND LUPIN PRODUCTS / MOLLUSCS AND MOLLUSC PRODUCTS

RAW FISH SERVED IN THIS ESTABLISHMENT UNDERGOES A SANITIZATION PROCESS IN COMPLIANCE WITH EC
REGULATION 853/2004

SOME INGREDIENTS USED IN OUR RECIPES MAY HAVE BEEN ORIGINALLY FROZEN OR DEEP-FROZEN.
IF YOU HAVE ALLERGIES OR INTOLERANCES TO ONE OR MORE OF THE ALLERGENS LISTED ABOVE?* OR IF YOU

REQUIRE ANY FURTHER INFORMATION, PLEASE ASK OUR STAFF, WHO WILL BE HAPPY TO ASSIST YOU.
*IN ACCORDANCE WITH ANNEX II OF EC REGULATION 1169/11.

COVER CHARGE 3,00 €



