
Welcome to Agricucina dei Grippi,
 a place where cuisine is born from a love for the land and for things made with care. Here we
grow much of what we serve on the table, and what we do not produce ourselves is carefully

selected from local producers who share our values.

The dishes we offer are inspired by the traditions of our territory, reinterpreted with creativity
and according to the rhythm of the seasons. The vegetables come fresh from our garden, the

meats are locally sourced, and many preparations – from bread to vegan cheeses and desserts
– are homemade with passion and dedication.

We care deeply about cooking consciously: we reduce waste, respect resources, and place
quality at the center of everything we do, without compromise.

And if something wins you over, you can take a little piece of our Agricucina home with you:
many of the products you taste here are also available in our small shop.

Thank you for being here.
 For us, cooking is an act of love.

For any information regarding allergens or ingredients, our staff will be happy to assist you.



Tasting Dinner

Price: €59 per person
 -  ’

A sensory journey in 3 courses, where each dish meets two
glasses of wine in a game of emotions.

And for the grand finale… the fourth course becomes pure magic: an
exclusive creation by our bartender, accompanied by our handcrafted
fortune cookies, each containing a small surprise to keep or share.

For each of the first 3 courses, you will enjoy 2 wine tastings selected on
the spot by our experts: it will be up to you to discover which pairing will
make your senses come alive.

THE TASTING DINNER IS SERVED TO THE ENTIRE TABLE.

Hand-cut Scottona Beef Tartare | 13€
Natural raw beef served on a crispy crostini with caper leaves, sour cream, mustard,

and homemade chutneys.
 

Takos 12 – Our Vitello Tonnato | 13€
Two homemade pasta shells filled with sliced veal and lake sardine cream.

Farmer’s Mixed Fry | 13€
Spiced chicken and rabbit cooked sous-vide, breaded and fried, served with tempura vegetables,

mountain goat cheese, and homemade sauces.

Garden Flan | 11€
Seasonal vegetable flan on a tomato base, with cashew crumble and our homemade

vegan spread.

Appetizer dei Grippi | 13€
Selection of our homemade cured meats, served with Grippa and pickled vegetables.

Starters

The Grippa | 13€
Our focaccia with stone-ground flour, in two halves: pulled pork with artisanal BBQ

sauce and seasonal vegetables with confit tomatoes and vegan spread.



Fresh Pasta & Soups

 

Green Ravioli | 14€
Spinach pasta filled with ricotta-style filling, served with creamy Monte Veronese DOP fondue
and crispy guanciale.

 Herb Fusilli | 14€
Artisan fusilli with garden herb pesto, confit cherry tomatoes, and crispy fried chard.

Pappardelle with Farm Ragù | 14€
Hand-rolled fresh pasta with white meat ragù flavored with Mediterranean herbs, vegetables,
and crispy crumble.

Goat Cheese Gnocchi | 14€
Potato gnocchi with goat cheese, creamed with mountain cheese and Mediterranean aromas.

Our Style Lasagna with Ragù | 14€
Hand-rolled pasta with beef ragù, béchamel sauce, and tomato cream.

Agripacho | 12€
Our summer cold soup with tomato, onion, peppers, radishes, and garden garlic. Choice of
burrata or goat cheese tomino.

Meats & Vegetables

Duck Millefeuille | 25€
Cherry wood smoked duck served with crispy filo pastry, cherry sauce, and seasonal vegetables.

Chicken Confit | 16€
Cooked and preserved in oil and herbs, served cold with crunchy garden vegetables and rustic

mustard.

Grilled Beef with Greenhouse Vegetables | 25€
Slow-cooked beef sirloin cubes, finished on the grill and served with seasonal vegetables.

Sweet and Sour Rabbit | 19€
Boneless rabbit steak served with sweet and sour onions and cooking reduction sauce.

Morella Eggplant | 15€
Baked eggplant coated with vegetable charcoal, burnt pepper sauce, and vegan spreadable cream.

Pork Fillet in Pastry Crust | 18€
Low-temperature cooked pork fillet with champignon mushrooms, wrapped in crispy puff pastry.



 

Side Dishes

 

Patate al forno con buccia | 5€
Oven-roasted potatoes cooked naturally with their skin for extra flavor.

Ratatouille Vegetables | 5€
Stewed vegetables with our aromatic herbs.

Garden Vegetables | 5€
Vegetables from our garden served raw or cooked to your liking.

Drinks

Still or Sparkling Water 70cl | 3,50€

Coca Cola / Fanta / Sprite | 4,00€

Spritz | 4,50€
Luxardo, Abre e Soda

Americano dei Grippi | 9,00€
Bitter Fusetti, Fusetti Mexico, Vermouth Rosso e Soda

Fusettone | 9,00€
Fusetti Bitter and pink grapefruit

Hantak Tonik | 9,00€
Amaro Hantak, Angostura, TonicaCoffee Bar

Espresso | 1,60€

Espresso Macchiato | 1,70€

Espresso with liquor | 1,90€

Decaffeinated coffee | 1,70€

Cappuccino | 1,90€

Barley coffee / Ginseng coffee | 1,90€

Americano Coffee| 2,00€

The cover charge (€2.50 per person) includes our homemade bread made with Grippi flours and all the care we put into our service, to make you feel at home.
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