Menu

VIASAFFI32

SANTARCANGELO



“Via Saffi 32” was born as a pastry
and focaccia workshop-bakery centered
around Sangiovesa and Tenuta Saiano.

An informal stop,

made of simple gestures and care.



*from a cooked and blast-chilled product

SAVOURY

Focacce+
with 90 hours of leavening

VIA SAFFI

Artisan mortadella, stracciatella cheese,
pistachio pesto

VIA CUPA

Cantabrian anchovies, grilled zucchini,
zucchini blossoms, stracciatella cheese

PIAZZA BALACCHI

24-month reserve Parma dry-cured ham
(Prosciutto Crudo), Romagna squacquerone
PDO, rocket, caramelized figs

VIA MASSANI
Cooked ham, fresh tomato, DOP Buffalo
mozzarella, basil pesto

VIA FAINI

Artisan porchetta, confit cherry tomatoes,
green sauce, sautéed leek

TAMBURELLO

Grilled vegetables, Romagna
squacquerone PDO

EMPTY FOCACCIA

12

12

12

12

12

10



Tigelle

with organic ancient grain flours

from Valmarecchia

PIAZZETTA DELLE MONACHE
4 TIGELLE TASTING

Artisanal mortadella, baby green
radicchio, Parmigiano Reggiano

Fresh tomatoes, mozzarella di Bufala
Campana DOP, basil pesto

Cooked ham, stracciatella, grilled zucchini
Squacquerone di Romagna DOP, rocket,
confit cherry tomatoes

Boards

with warm crispy focaccia

SELECTION OF CURED MEATS
FROM TENUTA SAIANO

served with our homemade giardiniera
(pickled vegetables)

CHEESE

served with compote of the day and

wildflower honey

CRUDO E BUFALA

24-month reserve Parma dry-cured ham
and Campania buffalo mozzarella PDO

MISTO SELEZIONE DI SALUMI
DI TENUTA SAIANO E FORMAGGI

Giardiniera, honey, and compote of the day

(for 2 people)

16

20

20

20

30



DESSERTS

Unmissable desserts
by Andrea Marconi

BIGNE’ DI SANTARCANGELO

Filled with cream

BOMBETTA

Filled with sheep’s milk ricotta cream

and pistachios

SCROCCADENTI (Almond biscotti)

TETTA DI MONACA

Soft sponge cake with chantilly cream

and Cantiano sour cherry

CASSONCINO

Filled with apricot jam or chocolate

BOMBOLINO
Filled with custard

SLICE OF CAKE OF THE DAY
(ask our staff for the cake of the day

3.5

1.2

5.5-6.5



DRINKS

Water microfiltered 75cl
Coca cola / coca cola zero bott. 33 cl
Fanta / Sprite 33 cl

Fruit juices bottle 20 cl
orange, ACE, pineapple, peach,
apricot, blueberry

Coffee / espresso, decaffeinated, barley
Cappuccino, American coffee, Caffé corretto

Oat cappuccino

BEERS

NOIZ BREWERY - SANTARCANGELO

GLUPITER / Pils (gluten free) - 4.5% / 33cl

CUT.IT.OUT / American Pale Ale - 5.0% / 33 cl

GUSTAV /Vienna Lager - 4.8% / 33 cl

BAAM BREWERY - MONTEFELTRO

CARPIGNA 7/ Lager - 5% / 33cl
VETRIOLA / Ipa - 6.5% / 33 cl
DENTE DI CANE / Blanche - 4.8% / 33 cl
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1.8
2.3



WINE

Rosanita / Spumante Brut Rosé 6 25
La Sangiovesa
Valdobbiadene / Prosecco Superiore Extra Dry 6 24

Mongarda

Ammoities / Franciacorta Dosaggio Zero 8 36
Camillucci

Aimeé Gewurztraminer / Alto Adige 6 24
Girlain

Ribolla Gialla 7 28
Roncus

Libera / Rebola DOC 6 22
I Muretti

Piesporter / Riesling 7 32

Reichsgraf Von Kesselstatt

Sanzves / Rubicone IGT Sangiovese 6 28
Tenuta Saiano

Cabernetico / Rubicone IGT Cabernet 6 26
Tenuta Saiano

Mai Uguale / Rubicone IGT Sangiovese Riserva 7 33
Tenuta Saiano

VERMOUTH & LIQUEURS sinvo
Demos / Red Vermouth
Olivia Bitter / Wine-based bitter

Nocino / Natural digestif

Yersinia / Romagna Anise

(=2 I~ P I - B~ P I )

Alkermes Ambrato / Liqueur not for everyone
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