


MARGHERITA
pomodoro, fior di latte, basilico 

(1, 7)

TRAPANESE
pesto Trapanese, stracciatella e uvetta 

(1, 7, 8, 12)

PIZZA

DIAVOLA
salame piccante pomodoro, fior di latte 

(1, 7, 12)

PARMA
prosciutto crudo, pomodoro,

 fior di latte e rucola 
(1,  7, 12) 

STARTERS

Please note that allergen cross-contamination is possible during preparation. 
Raw or undercooked fish is processed fresh per EC 853/2004 regulations. *Asterisk indicates prefrozen.  

Kindly inform our staff of any allergies or intolerances.

CRUDO DI SALMONE
arancia, finocchio 

 & tapenade di olive  
(4, 12)

BURRATA
pomodoro & basilico

(7, 12)

INSALATA DI FICHI
fichi arrostiti, formaggio di capra

& noci caramellate 
(7, 8,12)

VITELLO TONNATO
arrosto di magatello punto rosa,  

salsa di tonno e acciughe, capperi 
(3, 7, 9, 12, 14)

TARTARE DI TONNO
tonno rosso del Mediterraneo,  
pappa al pomodoro, avocado

(1, 4)

CALAMARI FRITTI
paprika affumicata, lime e salsa aiolii 

(1, 5, 7, 8, 10, 12, 14)

INSALATA CAESAR 
lattuga romana, pancetta croccante, acciughe, 

Parmigiano & Caesar

con avocado   25

con pollo alla griglia   27

con gamberi  32

(1, 2, 3,  7, 8, 12)

CARPACCIO DI MANZO
filleto di manzo, rucola, pomodoro

& Parmigiano Reggiano
 (7)



PASTA & RISOTTI

MAINS

PARMIGIANA DI MELANZANE
pomodoro, scamorza, 

Parmigiano Reggiano e basilico 
(1,  5, 7,9)

SALMONE SCOZZESE
ALLA PIASTRA
carote, pastinaca

e salsa beurre blanc 
( 4, 7, 9)

FILETTO DI BRANZINO
pomodoro, olive taggiasche e capperi 

( 3, 4, 12, 9)

CLUB SANDWICH & FRIES
pollo, bacon, uovo, pomodoro e lattuga

(1, 3, 5, 7, 9, 12)

CHEESEBURGER & FRIES
pan brioche, manzo d’Angus

pomodoro e cheddar
(1,  3, 5, 7, 12)

PAILLARD DI POLLO
suprema di pollo,  

datterini grigliati e rucola

COTOLETTA DI VITELLO
impanata con timo e limone 

(1, 3, 5, 6, 7, 8, 12)

TAGLIATA DI MANZO
servite con chimichurri  

o salsa al pepe 
( 3, 7, 9, 12)

SIDES

RUCOLA E POMODORINI     
Parmigiano Reggiano e aceto balsamico (7, 12))

SPINACINO SALTATO
(7)

PURÈ DI PATATE

(7)

PATATINE FRITTE

PAPPARDELLE AL RAGÙ
ragù di vitello brassato in salsa  

di pomodoro 
(1, 3, 7, 9)

RISOTTO DI ZUCCA
zucca Delica arrostita,

Parmigiano Reggiano & salvia 
(6,  7, 9,  12)

GNOCCHI ALLA SORRENTINA
pomodoro San Marzano,  

basilico & mozzarella 
(1, 7, 9)

SPAGHETTI ALLA CARBONARA  
guanciale, pecorino romano

& pepe nero 
(1, 2, 3, 9, 12)



We kindly inform you that the food and beverages served at The Wilde may contain ingredients or 
additives considered allergens.

List of substances or products that may cause allergies or intolerances, as listed in Annex II  
of EU Regulation No. 1169/2011, are present in this menu.

ALLERGENS 	 NUMBER

Gluten-containing cereals (wheat, barley, oats, spelt, kamut)	 1

Crustaceans and crustacean-based products	 2

Eggs and egg-based products	 3

Fish and fish-based products	 4

Peanuts and peanut-based products	 5

Soy and soy-based products	 6

Milk and milk-based products (including lactose)	 7

Nuts (almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts, pistachios, 	 8

Macadamia nuts or Queensland nuts and their products)

Celery and celery-based products	 9

Mustard	 10

Sesame and sesame-based products	 11

Sulphur dioxide and sulphites in concentrations above 10 mg/kg	 12

Lupins	 13

Molluscs and mollusc-based products	 14


