
 
 

 

La Fattoria Mondrigo e’ lieta di ospitarvi da circa 40 anni in
un contesto agreste, dove il tempo sembra non essere

trascorso e l’originalita’ delle cose semplici rende onore e
rispetto alle nostre tradizioni piu’ antiche



 

 

APPETIZERS  
 
 

Misty croutons 1,7, 8 Euro 4,00 
scamorza and speck 1,7 
stracchino e rucola 1,7 
sauce tartuffe 1,7 
mushroom sauce 7 
(some croutons may vary depending on availability) 

 
Carpaccio di Giovenca 7 Euro 12,00  
(served with misticance salad, 
 arugula and flaked grain with lemon)  
 
Piadina with pork sausage from the farmer 1, 3, SEE PRODUCER INFORMATION  
(homemade pigs, seasoned only with salt and pepper) Euro 9,00 
 
Assorted cheeses with honey and jams 1, 7, 8 Euro 9,00 
(Fresh and aged pecorino, ricotta,  
of the local farm Delà Monte San Giovanni) 
 
Tripe Garibaldina with chickpeas, beans and lentils*1,7,9,12 Euro 8,00 
(bread crumbs, flakes of grain, ingredients poor with traces of gunpowder "chili 
pepper" mentioned by Patrizio the Garibaldino) 
*is also available the Natural Tripe 
 
Rabbit liver with sage, thyme and tomato 9 Euro 10,00 
(not always available) 
 
Lamb liver with rosemary 9 Euro 10,00 
(not always available) 
 
Piadina  1,3 SEE MANUFACTURER INFORMATION.                                                       Euro 2,00             

 
 
 
 
 
 
 
 
 
 
 

Covered Euro 2,00 



 

 

FIRST 
TRADITIONAL  

 
 
Passatelli with truffle fondue and truffle flakes 1, 3, 7, 8 Euro 11,00 
 
Pappardelle al Ragù bianco di cinghiale 1,3,9 Euro 10,00 
 
Dumplings with duck sauce 1,3,9 Euro 10,00 
 
Factor 1, Euro 10,00 
(rabbit sauce with olives, peas and chili) 
 
Tortelloni Verdi 1,3,7,8,12 Euro 12,00 
(with cream, radicchio, nuts and green pepper. stuffed with meat) 
 
Mezzelune with flavored butter and grain flakes 1,3,7,9 Euro 12,00 
(filled with field herbs, bacon, potatoes and sausage) 

 
First of the Week 

 
 
Tagliatelle with truffle “Scorzone” and truffle’s butter homemade 
 1, 3, 7,                                                                                                                                                                                   Euro 16,00                                                 
 
  
  

EARLY SUMMER 
Spring tagliatelle 1,3,7 Euro 10,00 

(grilled eggplant, bacon, arugula, tomato and Parmesan cheese) 
 
 
 
Up to first choice  Euro 13,00 
(minimum 3 people) if stuffed pasta +2 Euro  per person  
 
Choice of first three  Euro 14,00 
(minimum 4 people) if stuffed pasta +2 Euro per person  
 
*Frozen product 



 

 

Grilled Meat 
 
 

The Classic  

 
(This selection includes mostly Scots, but also calves and adult cattle. The classic 

derives from the choice of selecting particularly lean garments and with a few days of 
ripening. Great value for money 

 
Rib cut with bone Euro 45.00 per kg 

Tagliata di Fiorentina con osso Euro 48.00 per kg 
                         Fillet (250/300 g)   Euro 25,00  
 
 

The Matured Heifer    
 

(Our Giovenca is a young cow with over 30 days of ripening. This type of meat has a 
significant percentage of fat with an inimitable flavor) 
 
            Rib cut with bone Euro 52.00 per kg 
            Tagliata di Fiorentina con osso Euro 55,00 per kg 
            Tomahawk cut with bone Euro 53,00 per kg 
            Scamone cut (minimum cut 300 grams)   Euro 62.00 per kg 
 
 

L’Angus Canadese    
 
(Angus Canada is distinguished for its particularly sweet fat due to the meticulous 
grain diet. Meat with a high infiltration of fat that, fading during cooking, disappears 
and makes the meat particularly soft and tasty) 
 
       Cut of rib with bone (not always available)   Euro 75.00 per kg 
       Tagliata di Fiorentina con osso Euro 78,00 per kg 
       Filetto (250/300 g) Euro 32,00        
       Slice of Flank Steak (belly) (minimum cut 300 grams)   Euro 62.00 per kg 
       Picanha cut (minimum cut 300 grams)   Euro 62.00 per kg 
 
 



 

 

The American Giovenca      
 

(This selection features Giovenca Maturata aged for over 50 days, raised e and 
slaughtered in Italy, chosen from American Angus crosses that ensure incredible 
marbling) 
 
            Rib cut with bone Euro 79.00 per kg 
            Tagliata di Fiorentina con osso Euro 82,00 per kg 
 
 

Japanese Wagyu Entrecôte grasso 5+ ( 200 g)                            Euro 40,00  
   

The most famous meat in the world par excellence Its marbling  
and its flavor distinguish it from any other  
type of meat. N.B. not recommended for lovers of lean meat 
 

Bison’s Iron  (300 g)        Euro 35,00 
(very red meat with a rich and strong flavor) 
 
All the meat listed above can be served with: 

• Assorted sauces with balsamic vinegar and honey, spicy vegetables (truffle 
cheese fondue 7.8 on request 

• Coarse salt and rosemary 
 
 

 

The Goodies of the Week 

 
Grilled lamb      4/5 pieces                                                                          Euro 18,00 
 
Black Angus Asado Scotland                                                                    Euro 22,00 
 
Argentina Fillet  300 grams                                                                      Euro 30,00 



 

 

Seconds 
 

Pork braciolone with coarse salt and rosemary (500g)         Euro 15,00 
(Wild boar is raised in the wild) 
 
Ribs and pork sausages 
of our own grilled production (3 sausages and 3 cutlery)                 Euro 15.00 

 
Brasato di donkey 12          Euro 18,00 
(tender meat with long cooking) 
 
Roast pork in porchetta with crunchy crust                                          Euro 15,00 
(not always available) 
 
Rabbit of factor 12.                                                                                                    Euro 4,00 
(with tomato and herbs, 
 bacon, homemade olives and chilli) 
 
Baked sheep and lamb with myrtle,           Euro 16,00 
wild fennel, olives and artichokes 12   
 
Integer cockerel 1, 3,          Euro 15,00 
(pan-fried bread with barbecue sauce 9,10 ) 
 
Tripe Garibaldina with chickpeas, beans and lentils* 1,7,9,12          Euro 13,00 
(crust of bread, flakes of grain,  
ingredients poor with traces of gunpowder) 
*is also available the Natural Tripe 
 
Assorted cold cuts from the pig of the farmer                                       Euro 13,00 
with piadina and mixed cheeses 
SEE ATTACHED INFORMATION, 1,3,7 

 
CONTOURS 

Baked potatoes 1           Euro 4,00 
 
Sautéed vegetables            Euro 4,00 
 
Mixed salad            Euro 4,00 
 
Green salad           Euro 3,00 
  
Piadina MANUFACTURER INFORMATION 1.3                                                                   Euro 2.00 



 

 

DESSERT 
 
The Guidobaldo Cake 1, 3,7,8,12 
squirrel filled with Chantilly cream 
chocolate drops and Gran Marnier with wild fruit sauce   Euro 5,00 
 

Assorted treats from the house 1,3,7,8,12 

crostata1,3,7,8,  nutellino 1,3,7,8,  cantucci 1,3,7,8,12 sbriciolona 1,3,7,8,                 Euro 4,00 
biscuits  1,3,7,8,                                         
Assorted house treats with Vin Santo 1,3,7,8,12 Euro 5,00 
 

Semifreddo with                                                                                                  Euro 5,00  
- crunchy with almonds, 
 dark chocolate and caramel sauce and rum aromatized 3,5,7,8 
 

Homemade ice cream (3 balls) 1,3,7,8,12 

chocolate, zabaione, salted caramel, pistachio ,                                                 Euro 4.50 
 

Hot strudel with homemade ice cream and berries sauces  

and rum aromatized 1,3,7,8 Euro 6,00 
 

Sfogliatina with.                                                                                                 Euro 6,00 

- Chantilly cream with seasonal fruits and/or wild berries  
(the Chantilly cream is flavored with cinnamon and lemon rind) 1,3,6,7,8 

- Chantilly cream, Nutella and chocolate flakes  1,3,6,7,8,12  
- pistachio cream, chocolate chips and pistachio granules  1,3,6,7,8,12  
  

Tiramisu 1,3,7,8 Euro 5,00 
 

White ice cream truffle, black 1,3,5,6,7,8 Euro 3,50 
 
 

The delicacies of the week 
Semifreddo with                                                                                   Euro 5,00  
-Mango and lemon  7   
-Passion Fruit  7 
 
Tiramisu Pistacchio 1,7,8                                                                     Euro 5,00  
  

Coffee ice cream, Fiordilatte, homemade lemon (3 balls)   7  Euro 4.50 
 
 

Citrus donut with lemon sauce 1,3                                                                            Euro 4,50        

    (lactose-free) 










