
PIADINAS

AN ORGANIC FARM IN THE AN ORGANIC FARM IN THE 
HILLS OF RIMINI SELECTS HILLS OF RIMINI SELECTS 

AND STONEAND STONE--GRINDS, GRINDS, 
EXCLUSIVELY FOR US, THE EXCLUSIVELY FOR US, THE 
FINEST FLOURS FROM THE FINEST FLOURS FROM THE 

REGION.REGION.

CLASSIC, TRADITIONAL, 
ORGANIC, SEMI-WHOLE WHEAT, TYPE 2
Bolero variety + heirloom grains
and a little lard

100% ORGANIC WHOLE SPELT  
with extra virgin olive oil + €1,5

SQUID INK DOUGH, 
TYPE 2 SEMI-WHOLE WHEAT
Bolero variety + heirloom grains, with a 
little lard and squid ink + 1,5€

CASSONI
CUTTLEFISH* AND PEAS
Cuttlefish* and Peas Stewed the Old-Fashioned Way  9,5

SALTED COD AND POTATOES
Salted cod* and roasted tomatoes, rosemary potatoes  9,5

SERVE WITH
CLASSIC PIADINA DOUGH
• spelt dough +1,5
• squid ink dough +1,5

CAESAR SALAD
Grilled chicken breast (from slow-grown chickens at the 
Guidi Farm in Roncofreddo), salad, radicchio, Parmigiano 
Reggiano, sun-dried tomatoes, strips of fried piadina, and our 
Caesar dressing  14,5

GRECASINA
Tomato, cucumber, red onion, lettuce, feta, 
Taggiasca olives, oregano, and our tzatziki sauce  13,5

OUR TIRAMISÙ
Ladyfinger soaked in coffee, mascarpone cream with 
dark chocolate shavings  7

ZUPPA RIMINGLESE
With vanilla and lemon cream, Romagna-style 
doughnut, Alchermes syrup, and chocolate cream  7

CIAMBELLA
Romagna-style ciambella with Italian-style Chantilly 
cream and praline-coated almonds 7

CHEESECAKE, OUR WAY
Romagnola robiola mousse with red berry sauce, 
crumbled cookie, and seasonal fruit  7

PIADINA WITH NUTELLA  5,5

COCCOLA
Coffee + mini piadina with Nutella  4

FRUIT SALAD  6

FRUIT SALAD with yogurt  7

FRUIT SALAD with Chantilly cream  7,5

DESSERTS
AALLLL  MMAADDEE  IINN  CCAASSIINNAA

VIA DESTRA DEL PORTO 159
Baked calamari* with fragrant bread, homemade black 
garlic mayonnaise, and iceberg lettuce salad  12

COCKTAIL DI GAMBERI        SQUID INK DOUGH

Pan-seared shrimp* with chives, arugula, and homemade 
cocktail sauce  12

SGOMBROUNA         SQUID INK DOUGH

Catalan-style mackerel* marinated with red onion, basil, extra 
virgin olive oil, Gentilina lettuce, and cherry tomatoes  12

ACQUOLINA
Cantabrian anchovies, squacquerone cheese from the Centrale 
del Latte di Cesena, homemade confit cherry tomatoes  11

SGUDEBLA
Boneless Adriatic sardines* baked in the oven with 
fragrant bread, radicchio, spring onion, and balsamic 
vinegar  11,5

MAREINA
Portuguese tuna fillets, julienned carrots, Cantabrian 
anchovies, homemade mayonnaise  10

MORA DI MARE     NEW

Vanilla-flavored Mora Romagnola lardo from Azienda 
Agricola Zavoli (a Slow Food Presidium), baked zucchini, 
pan-seared shrimp* with chives  12

SALADS

FRIED

FRENCH FRIES  5,5

INVURNID
30-Month-Aged S. Ilario Parma Prosciutto Crudo, arugula, and 
squacquerone cheese from the Centrale del Latte di Cesena  9,5

BIRRO
Roast beef prepared by us and slow-cooked, 
homemade mayonnaise, salad, 
fresh tomatoes  12

CHICCA
Romagnola sausage, squacquerone cheese from the Centrale 
del Latte di Cesena, fresh tomatoes    9,5

VIZIEDA     NEW 
30-month-aged S. Ilario Parma ham,
fig jam, Talamello “formaggio di fossa” aged by us in the
Fossa di Wanda  10

BAGHINA
Homemade porchetta, rolled and tied by hand, slow-cooked 
at a low temperature, served with Gentilina salad  9,5

ROMAGNOLA 
Romagna sausage, braised onions  9

E POLL AD GUIDI   100% WHOLE-GRAIN SPELT DOUGH 

Grilled chicken breast (from slow-grown chickens at the Guidi 
Farm in Roncofreddo), cherry tomatoes, salad, balsamic 
vinaigrette  10,5

BURDELA   100% WHOLE-GRAIN SPELT DOUGH 

Vegetables au gratin: eggplant, tomatoes, bell peppers, 
zucchini, and onions, prepared by our “zdore”  9,5

HUMMUS   100% WHOLE-GRAIN SPELT DOUGH 

Roasted Vegetables, Hummus from La Casina  9,5

GREEN 2.0
Cooked greens and cheese from Centrale del Latte di Cesena  7

RED
Tomato and mozzarella  5,5

SAL PATEDI
Sausage, mozzarella, and potatoes  7,5

PARMIGIANA 
Baked eggplant, tomatoes, Parmigiano Reggiano, 
mozzarella, and basil  8,5

VEGAN   100% WHOLE-GRAIN SPELT DOUGH 
Baked Potatoes and Vegetables  7,5

PIADINA CONE WITH DEEP FRIED FISH*
Shrimp, squid, salt cod, zucchini, carrots  16

DEEP FRIED CHICKEN
Chicken (slow-grown at the Guidi Farm in Roncofreddo) 
Served with our homemade cocktail sauce  11,5

TAKE ME WITH YOU!

 TRADITIONAL

 TRADITIONAL

CALA•MARE
Gentilina salad, arugula, oven-baked calamari* with fragrant 
bread, datterini cherry tomatoes, boiled potatoes  14,5

LA RIMINESA
Radicchio, fresh white onion, and Adriatic sardines* 
(without bones), baked in the oven 
with fragrant bread  14

FARRO AL FARO     NEW

Pearled spelt, roasted zucchini, 
pan-seared shrimp* with chives, datterini tomatoes, 
Taggiasca olives, and thyme-infused oil  14,5

• Bottle of “Fulgor” Organic
Podere dell'Angelo oppure
Amarcord Beer 1L

• Squacquerone cheese DOP 300g

ROMAGNOLO BOX
• 5 pre-cooked piadinas

CLASSIC DOUGH. . . . . . . . . . . . . . . . 27
Traditional Organic Semi-Whole 
Wheat Type 2 (Bolero variety) 
+ ancient grains and a little lard

LOCAL

PRODUCTS

FREE 
GIFT
 BOX

• Free Gift Box

PIADINAS BOX
• 10 pre-cooked piadinas

CLASSIC DOUGH. . . . . . . . . . . . . . . . 15
Traditional Organic Semi-Whole 
Wheat Type 2 (Bolero variety) 
+ ancient grains and a little lard

ORGANIC SPELT . . . . . . . . . . . . . . . 20
100% whole wheat
with extra virgin olive oil

OUR PIADINAS
• 5 pre-cooked piadinas

CLASSIC DOUGH. . . . . . . . . . . . . . . 7,5
Traditional Organic Semi-Whole 
Wheat Type 2 (Bolero variety) 
+ ancient grains and a little lard

ORGANIC SPELT . . . . . . . . . . . . . . . . 10
100% whole wheat
with extra virgin olive oil

LE
PIÙ AMATE

* Depending on market availability, we serve fresh and/or frozen products. 
We ask anyone with food intolerances or allergies to let our staff know

so they can provide information about our products.

COVER CHARGE AND SERVICE 1,5 Separate checks are not available

Flip the placematARE YOU
THIRSTY?

SEAFOOD PIADINAS
SEAFOOD PIADINAS

THE MOST BELOVEDTHE MOST BELOVED

VEGAN PIADINASVEGAN PIADINAS



SPARKLING WINES
BIANCOPERLA BIODINAMICO 6,5    20
Metodo Charmat da vitigni autoctoni
della nostra zona
Tenuta Santa Lucia (Mercato Saraceno) - 12% vol.

IL ROUS BIO 6   23
Ancestrale di Bursòn Ravenna IGP rosato
Cantina Randi (Fusignano Ravenna) - 11,5% vol.

FOLLIA BIO 7,5    28
Metodo classico 36 mesi da uve Bombino Bianco
Valle delle Lepri DOC Romagna (Coriano) - 13% vol.

BLANC DE NOIR BIODINAMICO  7   28
Metodo classico Extra Brut 40 mesi da uve 
Sangiovese
Tenuta Santa Lucia (Mercato Saraceno) - 12,5% vol.

BELLASPOSA BIODINAMICO  6,5   26
Metodo classico Brut Rosè 24 mesi da uve 
Sangiovese
Tenuta Santa Lucia (Mercato Saraceno) - 12% vol.

MACERATED
PANTA RHEI BIODINAMICO  6    20
da uve Famoso
Tenuta Santa Lucia (Mercato Saraceno) - 13,5% vol.

ROSÉ WINES
VIVI ROSÈ BIO 7    30
da uve Syrah
Az. Agr. San Valentino (Colli di Rimini) - 13% vol.

WHITE WINES
EUGALE BIO  6    19
Pagadebit
Valle delle Lepri DOC Romagna (Coriano) - 13% vol.

BELLADAMA 6   20
Albana secco da uve Albana
Poggio della Dogana (Modigliana) - 12% vol.

SERENARO BIO  6   20
da uve Famoso IGT  
Villa Venti (Roncofreddo) - 12,5% vol.

SCABI 6   22
Rebola DOP  
Az. Agr. San Valentino (Colli di Rimini) - 14% vol.

TRESCHE BIO  7,5   30
Souvignon Blanc  
Villa Papiano (Modigliana) - 12% vol.

RED WINES
PAPESSE DOC BIO  6,5   25
Sangiovese
Villa Papiano (Modigliana) - 12,5% vol.

FULGOR BIO 6   19
Sangiovese Superiore DOP
Podere Dell’Angelo (Vergiano) - 14% vol.

VIVI ROSSO BIO  7,5   30
Sangiovese, Cabernet Franc e Syrah
Az. Agr. San Valentino (Colli di Rimini) - 14,5% vol.

SPRUGNOLO  6    20
Sangiovese Superiore DOP
Valle delle Lepri DOC Romagna (Coriano) - 13,5% vol.

SWEET DESSERT WINES
LAURA 50 cl 5,5   25
Passito Centesimino IGT
La Sabbiona (Oriolo dei Fichi) - 15,5% vol.

AMBRA 50 cl  5   22
Albana Passito DOCG
Terre di Brisighella (Brisighella) - 12,5% vol

CHAMPAGNE
LOUIS ROEDERER  80
Louis Roederer - 12% vol.

AMARCORD TANK
THE FRESHEST CRAFT BEER EVER

Lager 5,2% vol Alc 

33 cl   5

As soon as the beer finishes its slow maturation process, 
we bring it from the Amarcord brewery directly to the Casina’s tank. 
Only the master brewer gets to drink it fresher than this.  

BOTTLED BEERS
CORONA 33 cl    5       NON-ALCOHOLIC BEER 33 cl    4,5

Amarcord Tank   20 cl  3,5   40 cl  6
Lager 5,2% vol Alc

Riserva

Riserva Speciale
Tonino Guerra 75cl   20
Champagne Beer 10% vol Alc

Gradisca Magnum 1L   13
Lager Chiara 5,2% vol Alc 

Birra Amarcord Magnum

FROM THE TANK  - TO YOUR GLASS  - DIRECTLY TRANSPORTED

BEERS
ON TAP

CLASSICS
IN BOTTLE

Pilsner 50cl    6,5
Pilsner 4,5% vol Alc

Gradisca Lager Chiara 50cl    6,5
Lager Chiara 5,2% vol Alc

Midòna Golden Ale 50cl    6,5
Golden Ale Bionda 6,5% vol Alc

Volpina Red Ale 50cl    6,5
Red Ale Rossa 6,5% vol Alc 

Tabachéra Strong Amber Ale 50cl    6,5
Strong Amber Ale 9% vol Alc

Blanche   20cl   3,7    40cl   6
Blanche 4,9% vol Alc

Ipa  20cl   3,7    40cl   6
India Pale Ale 6% vol Alc

LONDON MULE 8
Gin, sweet and sour, ginger beer 

HUGO 8
Prosecco, sambuco, soda, menta e lime

MOSCOW MULE 8
Vodka, sweet and sour, ginger beer, cucumber

SPRITZ  7
Aperol or Campari, prosecco, soda

SPRITZ FLAMINGO  7
Sarti rosa, prosecco, soda

AMERICANO   8,5
Bitter Campari, vermouth rosso, soda, angostura

NEGRONI  9
Bitter Campari, vermouth rosso, gin

PREMIUM GIN TONIC
• Hendrick’s  11
• Mare  11
• Caorunn  11
• Malfy rosa  11
• Alba 87 (Gin del territorio) 11
+ Tonica Bio Galvanina

BITTERS/SPIRITS  4/8

COCKTAILS

VINI FRIZZANTI 
IL ROUS BIO 6   23
Ancestrale di Bursòn - Ravenna IGP rosato
Cantina Randi (Fusignano Ravenna) - 11,5 vol.

BIANCOPERLA BIODINAMICO  6   20
Met. Charmat - da uve Famoso, Albana e Sangiovese
Tenuta Santa Lucia (Mercato Saraceno) - 12 vol.

WINES FROM OUR
REGION

CAFETERIA
Espresso/Decaffeinated/Barley 1,9
Coffee with Liqueur 2,2
Shakerato Coffee  3,9
Tea/Chamomile Tea  3
Cappuccino/Latte Macchiato  3

L’ACQUA DI RIMINI
Pure, refreshing, and with the perfect 
balance of minerals. These are the key 
characteristics that make our waters truly 
unique.

Acqua Galvanina 
75 cl bottle

still/sparkling  3

Acqua Galvanina 
33 cl can

still/sparkling  1,8

NON-ALCOHOLIC
A line of three non-alcoholic, 
organic mocktails, made 
with high-quality ingredients 
and perfectly carbonated, to 
quench your thirst during 
your favorite part of the day.

SPRITZ  5
20 cl

BELLINI  5
20 cl

MIMOSA  5
20 cl

YOU CAN ALSO FIND US AT OUR 
LOCATION AT VIALE BECCADELLI 15

COME VISIT US!

SOFT DRINKS
Bottled Beverages 33cl  4
Coca-Cola, Coca-Cola Zero, Sprite, Fanta

GALVANINA Organic bottle 35,5 cl 4
cedrata, orangeade, chinotto, peach/lemon tea

GALVANINA Organic bottle 20 cl 3,5
tonic water, ginger beer

Fruit juices 20cl 3,5
pineapple, orange

Lemonsoda bottle 20 cl 3,5 

Bottled water 50cl  1,8

100% ARTISAN
UNPASTEURIZED

ALL AMARCORD BEERSARE UNFILTERED


