
From the Mill  
Aldo Santacatterina, founder of L’Agricola, 

selects the most refined wheats that are ground 
in the stone mill inside our shop “Bottega”. 

The flour processed is the basis of our products, such as bread, The flour processed is the basis of our products, such as bread, 
pinsa dough, fresh pasta and sweet pastry. pinsa dough, fresh pasta and sweet pastry. 

From the Cheese Factory  
We make every day fresh and aged cheese, 

most of them made with the milk from the goat farm next to our cheese factory. 
Some of our aged goat cheese, such as “il Cremoso di Capra” and “il Blu di Capra”,Some of our aged goat cheese, such as “il Cremoso di Capra” and “il Blu di Capra”,

 have been awared with the gold medal at the World Cheese Awards.  have been awared with the gold medal at the World Cheese Awards. 
You can find all our kinds of cheese, included fresh mozzarella and ricotta in the Shop.

From the Butchery
We carefully prepare the best burgers, We carefully prepare the best burgers, 

made by excellent meat from selected farms close to our territory. made by excellent meat from selected farms close to our territory. 
The soft and fragrant bread that contains them 

is freshly prepared every day in our bakery. 
If you are a BBQ lover, you can find the most refined cuts 

of meat from Piedmontese farms.

From our hands
L’Agricola is much more than a restaurant: L’Agricola is much more than a restaurant: 

It is a unique location enriched by our artisanal food. 
We make every day fresh pasta, fragrant bread and fresh sweet pastry. 

We personally select the best meat from farms around our territory.

EVERYTHING STARTS FROM HERE: / English

Prices are in euros | Cover charge € 3.00 - Any additions or changes to the menu will have a surcharge

VEGETARIAN
PRODUCT

VEGAN
PRODUCT

AWARD WINNING CHEESE
BEST IN THE WORLD

The products selected by L’Agricola and marked with * are frozen at origin
in compliance with the self-control procedures pursuant to the REG. CE 852/04.

ALLERGENS:
Information to customers regarding the presence in prepared foods and beverages

and administered in this exercise. Ingredients may be contained
or processing aids considered allergens or their derivatives.

List of substances or products that cause allergies or intolerances
in Annex II of EC Reg. 1169/2011

One of our representatives is at your disposal to provide any
support or additional information.

1  Cereals containing gluten 
2  Shellfish and shellfish products 
3  Eggs and egg products 
4  Fish and fish products 
5  Peanuts and peanut products 
6  Soy and soy products
7  Milk and milk-based products 

8  Nuts 
9  Celery and celery-based products 
10  Mustard and mustard products 
11  Sesame seeds and sesame seed products 
12  Sulfur dioxide and sulphites 
13  Lupins and lupine products 
14  Shellfish and shellfish products



CREAMY GOAT CHEESE RISOTTO  17,00
with crispy leeks 1-3-7-9-12  

LAMB RAGOUT RISOTTO 3-7-9-12 16,00 
with crunchy Saportito cheese 
and confit cherry tomatoes

ARTICHOKE* RISOTTO 3-7-9-12 16,00  
with bacon and Saporito cheese light cream

SPAGHETTONI 1       15,00
with red cabbage cream, thinly sliced carne salada 
and caramelized lemon zest

GRAGNANO PACCHERI  1-3-7 15,00
with three tomatoes (Chef specialty) 
BROCCOLI* RAVIOLI 1-3-7  16,00
with ricotta cheese, light Saporito cheese cream 
and taggiasche olives powder sautéed in butter
  

SECOND COURSES
HONEY GLAZED CAPON STUFFED 9-12 20,00
with salami, plums, pine nuts and Polenta

LAMB THIGH 9-12 21,00
with crispy onions, wine Porto reduction, ginger carrot
 and peas* cream

MIXED GRILLED MEAT 21,00 
Beef flank, pork tip, pork sausage, 
veal medallions, chicken overcoat 

BOLLITO MISTO 1-3-7-9-10-12 20,00
(mixed boiled meat)  (hen, clover, tongue, priest’s hat) 
with green sauce, horseradish and mustard

SLOW COOKED ROAST VEAL 10-12 20,00
with apples and sauerkfraut with mustar

MILANESE CUTLET  1-3 25,00
of Italian veal with mixed salad and cherry tomatoes

GARDEN OF MARVEL 1-9 14,00
Mixed seasonal vegetables in honor of Aldo’s wife,
 Anna Meraviglia. Her surname means “marvel”

SIRLOIN STEAK 3-7 21,00
with rocket pesto, rosemary mashed potato 
and light Saporito cheese cream

TOMAHAWK  6,90 /hg
da Kg. 1,100 a Kg. 3,000

RIB EYE 28,00
450 g

OUR GRILLED PRIME CUTS
FIORENTINA  6,90 /hg
da Kg. 1,100 a Kg. 3,000

BEEF FILLET   28,00
200 g

GARNISH

CHILDREN’S MENU

GRILLED VEGETABLES 5,50
BAKED POTATOES 5,50
FRENCH FRIES* 1 5,50

GREEN SALAD 5,00
MIXED SALAD 5,00
SAUTEÉ MIXED VEGETABLES 9  5,50

FRESH TOMATOES AND 
BASIL PASTA 1-7 8,00
PESTO PASTA 1-7 8,00
MEAT SAUCE PASTA 1-7-9-12  9,00
PORK “SALAMELLA” SAUSAGE
and french fries* 1 10,00

BABY MANZETTA 1 10,00
and french fries*  

BEEF BURGER 1-7    10,00
and french fries* 

CHICKEN CUTLET 1-7 10,00
and french fries* 

STARTERS

L’Agricola was a small farm, founded in 1937 by the engineer Bormioli. Since 1951 
it has been assigned to Pietro Santacatterina, Aldo’s father. 

Aldo is the current owner of the farm since 1980.
You can find all the ingredients of this menu, freshly produced with our love 

and passion in our shop “La Bottega”

OUR BEST GOAT CHEESE 
“CREMOSO DI CAPRA”

GOLD MEDAL WINNER AT 
WORLD CHEESE AWARDS 

2017/2018 and 2021/2022

The rice comes from the company
Agricola Fedeli,

of Locate Trulzi (MI)

ALDO’S SELECTION 1-7 18,00
goat salami from our farm, selection 
of award-winning goat cheese from our dairy 
and cow cheese aged under marc

TASTING WITH FRESH 
AND SEASONED CHEESE 
FROM OUR DAIRY 3-7-8 17,00
mozzarella, burratina, caprino, ricotta mousse, 
cow milk Dolce Agricola cheese, goat milk  
Cremoso and Blu cheese  

SCOTTONA ROAST BEEF 7 18,00 
with light pumpkin cream, ricotta cheese and 
toasted pine nuts

TURNIP GREENS CREAM 1-7 12,00  
with stracciatella cheese, bread croutons, 
taggiasche olives powder and tomato chutney

BEEF TARTARE 3-4-7 18,00
with broccoli, Saporito cream, anchovies in oil,
sweet and sour tropea onion

CARROT FLAN 7-9 12,00
with potatoes, crunchy celery and confit cherry tomatoes

RUSTICO 1-3-7-8 16,00
Platter of selected local cold cuts, fresh 
and aged cheeses and focaccia 

GENUINO 1 14,00
Platter of selected local cold cuts and focaccia

FIRST DISHES

 IN THE DAIRY 
UNDERNEATH THE 

RESTAURANT

WE MAKE FRESH AND AGED 
CHEESE EVERY DAY

Goat cheese with a soft and 
creamy texture. 

The aging, for about 50 days, gives 
it an intense flavor.

For allergens see the last page of the menu. *Frozen product For allergens see the last page of the menu. *Frozen product

HAMBURGER
IL VEGETARIANO 1-3-7 13,00
Bread, zucchini and quinoa burger, gentle salad,
copper tomato and yoghurt sauce 

IL SUCCULENTO 1-3-7 16,00
Bread, Scottona meat 220 g, gentle salad,
coppery tomato, crispy bacon, caramelized onion
and cream cheese from the dairy 

L’ESSENZIALE 1-3-7 14,00
Bread, Scottona meat 220 g, gentle salad,
tomato and smoked scamorza cheese

IL CROCCANTE 1-3-7 14,00 
Bread, Milanese chicken cutlet, gentle salad
and coppery tomato

HAMBURGER POLENTONE 1-3-7 17,00
Bread, Scottona meat 200g,
polenta cream, creamy goat cheese fondue
and seasonal mixed salad


