
Ristorante Ponte Bria - À la Carte
Strarters

Charcuterie Board
creamed goat’s cheese 

with wild fennel 
and black pepper

15 euro 

“Burrata cheese”
with confit cherry tomatoes,

diced fried bread and the
aromas of the 

vegetable garden 
13 euro

Veal Tartare 
on a crumble 

of black mountain bread
with a lime, anchovy and

rum emulsion 
16 euro 

Marinated sea bass
with citrus fruits, 
julienned fennel 

and Tropea onions
in a raspberry vinaigrette

16 euro

RoastBeef
with roasted peppers and a

dressing made with
anchovies, served with a

seasonal salad
16 euro

First courses
Homemade Tagliolini
chilli peppers sautéed 

in squid ink, pieces of squid 
and candied lemon zest

16 euro

Lasagna
with rocket pesto, béchamel
sauce flavoured with Toma
cheese and fried courgettes

16 euro

Ravioli Homemade
veal ossobuco stuffed,

served with saffron
sauce and meat gravy

16 euro

Curcuma potato gnocchi
 with garden-fresh pesto, crispy

pancetta and watercress (a
medicinal herb)

16 euro

Roasted rice
with sausage ragù 
and baked apples 

with eggplant mousse
15 euro

Main courses
Grill beef steak

served with baked potato
 and gorgonzola butter

24 euro

Slow-cooked short beef
ribs (72 hours)
herb-flavoured 
with vegetables

“caponata”
24 euro

Roast Quail
white wine cooking juices 

and shallots 
with baby carrots 

and sweet-and-sour radishes 
24 euro

Italian Porchetta
homemade

with baked potatoes

20 euro

Umbrine white fish
grilled,

sautéed vegetables
with oil flavoured with 
mint and lemon thyme

24 euro

  Cover charge 3,00€ to person                                                                                                                                                                 to consult allergens ask the service staff for the dedicated book 


