
 

 

 
 

 
 
 
 

 

 
 
 

Il Calandrino’s Grand Classics 
 

Vitello tonnato with capers and coffee 
● 

Eggplant ravioli with cherry tomatoes and smoked ricotta 
● 

Italian tongue salad 
● 

Sliced beef filet with wine sauce, green beans 
and mustard sorbet 

● 

Hot chocolate spuma with mint granita 
and yogurt gelato 

 
65,00 

 

 
 
 

The Grand Classics tasting menu is offered to your entire table 



 

 
 

 
 

 
 
 
 

Il Calandrino’s “Now” 
 

Summer 
● 

Linguine with Venus clams, dentex, squid and squid ink  
● 

Grilled mackerel with tartar sauce and matchstick potatoes  
● 

Crispy octopus with oregano potato puree 
and tomato gelato scented with fennel fronds 

● 
Raw melon with ginger, passion fruit  

and mandarin essence  

     75,00 

 

 

The Now tasting menu is offered to your entire table 

 

 

 

 

Il Calandrino’s piatto unico  

The ideal solution for a quick, tasty meal.  
A balanced combination of carbohydrates, vegetables and protein, created daily by 

Massimiliano and presented in Alajmo style.  
To end on a sweet note, the “piatto unico” comes with two small desserts   

or a tasting of our mini pastries  

20,00 
The piatto unico is available for lunch only on weekdays 

 
 
 
 
 



 

 
 

 

 
 

The “Regina Margherita” pizza  12,00 

Vitello tonnato with capers and coffee   16,00 

Bac Burger  25,00 
(whipped cod and red prawn burger) 

Summer  20,00 

Italian tongue salad  16,00 

Cicchetti tasting(8 pz)  14,00 

Hand- cut salumi 
small 12,00  medium 18,00  large 25,00 

 

 
Linguine with Venus clams, dentex, squid and squid ink 28,00 

Eggplant ravioli with cherry tomatoes and smoked ricotta 15,00 

Smoked tagliolini with summer truffle 20,00 

Angel’s hair pasta with pistachio sauce and chopped tomatoes 18,00 

Lasagnetta with basil pesto and cow’s milk stracciatella 15,00 
 
 

 
Crispy octopus with oregano potato puree and tomato gelato scented 

 with fennel fronds 22,00 

Sliced beef filet with wine sauce, green beans and mustard sorbet  32,00 

Grilled mackerel with tartar sauce and matchstick potatoes  22,00 

Lobster caprese  35,00 

Caramelized chicken wings and a small salad tossed with ginger and balsamic vinegar 
22,00 

Il Calandrino beef tartar  28,00 

Big Max  25,00 
(Il Calandrino hamburger with French fries) 

 



 

 

 

 

 

“In.gredienti” cheese cart, paired with our preserves 
small 12,00  medium 18,00  large 25,00 

 

 

 

 

Bellini sorbet  10,00 

Raw melon with ginger, passion fruit and mandarin essence 10,00 

Meringue gelato with hazelnut, rum and coffee  10,00 

Hot chocolate spuma with mint granita and yogurt gelato 12,00 

Fruit salad with soft vanilla cream and crispy crumbs 12,00 

Crème brulée  with saffron and liquorice 10,00 

Dessert tasting from our pastry corner  12,00 

 

 

 
 
 
 
 
 


