
Welcome to Tante Cose, a conceptual Ital ian restaurant. 


We aspire to introduce Ital ian cuisine that differs: traditional 
recipes are reinvented by our Chef in a modern manner.



You are welcome to choose one of several Set Menus – 3, 4, or 5 courses. 
Each one is a journey! Please, select based on how intensive  

your experience should be.



As a fine dining restaurant, we offer laconic and elegant food 
inspired by the chef’s personality, talent, experience and made 

of the highest quality products.

A  c o n t e m p o r a r y  a n d  t r a d i t i o n a l  k i t c h e n  a t  t h e  s a m e  t i m e



A M U S E - B O U C H E

I T A L I A N  B R E A D  B A S K E T


W I T H  F R E S H L Y  W H I P P E D  B U T T E R

A n y  a d j u s t m e n t s  o r  c h a n g e s  t o  o u r  m e n u  
a r e  p o s s i b l e  w i t h  a  s u p p l e m e n t  o f  € 1 0

A contemporary and tradit ional  k itchen at  the same t ime

This  tast ing menu changes according to  our  latest  k itchen research

Create a  personal ised course from a se lect ion  
 of  d ishes to your  preference

3  C O U R S E S  T A S T I N G  M E N U
Star ter  /  F i rst  Course /  Desser t  -  58

4  C O U R S E S  T A S T I N G  M E N U
Star ter  /  F i rst  Course /  Main Course /  Desser t  -  75

5  C O U R S E S  T A S T I N G  M E N U
 Star ter  /  2  F i rst  Courses /  Main Course /  Desser t  -  85

All  courses include:

On Fridays, Saturdays, and hol idays, we only offer a tasting 
menu of 4 or 5 courses. Thank you for your understanding

*Gluten free with addit ional  charge of  5  EUR

T A S T I N G  M E N U



U O V O  P O C H E  C O N  F U N G H I  D I  
B O S C O  E  TA R T U F O  D ' U M B R I A

Po a c h e d  e g g  o n  c re a my p o t a t o  p u ré e  w i t h  
t o m a t o  p owd e r,  w i l d  m u s h ro o m s ,  a n d  

s e a s o n a l  b l a c k  t r u ffl e  fro m  U m b ri a

Or

S A L M O N E  C H I N O O K  A F F U M I C ATO  
C O N  G A M B E R E T T I

S m o ke d  C h i n o o k  s a l m o n  w i t h  b a by 
s h r i m p s ,  o c t o p u s  m ayo n n a i s e ,  R i c o t t a  

d i  B u fa l a ,  h e rr i n g  c av i a r,  m a n g o

A N T I P A S T I  /  S T A R T E R S

*Not all ingredients are listed in the menu descriptions,  
 so please do inform us of any dietary requirements

When ordered à la carte: €27

T A S T I N G  M E N U



P R I M I  /  F I R S T  C O U R S E

*Gluten free pasta available with additional charge of 8 EUR


**Not all ingredients are listed in the menu descriptions,  
 so please do inform us of any dietary requirements

L I N G U I N E  A L  L I M O N E  D I  S O R R E N TO  
C O N  E S T R AT TO  D I  B A R B A B I E TO L A ,  
C O Z Z E  E D  A LG A  S I C I L I A N A  M A U R U

L i n g u i n e  w i t h  a  s u b t l e  h i n t  o f  S o rre n t o  
l e m o n  a n d  b e e t  ex t ra c t ,  s e r ve d  w i t h  

m u s s e l s  a n d  S i c i l i a n  M a u r u

Or

R A V I O LO N I  D I  W A G Y U  C O N  B U R R O  
C H I A R I F I C ATO  E  S A LV I A

Wa g y u  R av i o l o n i  w i t h  c l a r i fi e d  b u t t e r,  
s a g e ,  P i e m o n t e  I G P  h a z e l n u t  c r u m b l e ,  a n d  
1 2 0 - m o n t h  a g e d  Pa rm i g i a n o  Re g g i a n o  D O P

When ordered à la carte: €29

T A S T I N G  M E N U



S E C O N D I  /  M A I N  C O U R S E

*Not all ingredients are listed in the menu descriptions,  
 so please do inform us of any dietary requirements

T R E  S A P O R I  D E L  M A R E  M E D I T E R R A N E O :  
L A N G O ST I N A ,  G A M B E R I ,  P O L P O

Thre e  Me d i te rranean  flavors  on  a  b e d  of  
age d  fava  b ean  puré e ,  zucch in i ,  and  new 

p ota to es .   (Langoust ine ,  p rawns ,  o c topus)

Or

B R A S ATO  D I  M A N Z O  A L  N E B B I O LO

Slow-bra i se d  b e ef  i n  Nebb io lo  w ine ,  
se r ve d  w i th  p ota to  puré e  and  

fe rmente d  chantere l l e s

When ordered à la carte: €38

V e g e ta r i s c h  m e n u  e n k e l  b e s c h i k b a a r  
o p  v o o r a fg a a n d e  r e s e r vat i e

T A S T I N G  M E N U



D E S S E R T

E X T R A  C I OTO L A  D I  PA N E  -  8

I t a l i an  fresh l y  bake d  bread  basket  
w i th  fresh l y  wh ipp e d  but te r

Yo u  m ay o r d e r  o u r  c h e e s e  p l at t e r  a s  a n  a lt e r n at i v e   
 to  d e s s e rts  w i t h  a d d i t i o n a l  c h a r g e  o f  8  E U R

*Dear guests, for tables of 4 or more, we kindly request that you choose a maximum 
of two different dishes per course from our tasting menu. This helps us provide you 

with smooth and efficient service. Thank you for your understanding

T I R A M I S U   TA N T E   C O S E

Our  s igna ture  T i ramisu

TO RTA  A I  F R U T T I  D I  B O S C O   
C O N  G E L ATO  A L  B E R G A M OT TO

Wi ld  b err y  t a r t  w i th  b ergamot  i ce  c ream

P R O F I T E R O L E S  C O N  C R E M A C H A N T I L LY   
G L A S S AT I  A L  C I O C C O L ATO

Profitero les  w i th  Chant i l l y  c ream,  g l aze d  w i th  cho co la te

When ordered à la carte: €14

3  c o u r s e s  ( 2  g l a s s e s )  -  2 3


4  c o u r s e s   ( 3  g l a s s e s )  -  3 1  


5  c o u r s e s  ( 4  g l a s s e s )  -  4 0

W i n e  p a i r i n g

Q U AT T R O  FO R M A G G I  -  1 8

D egusta t ion  P l a te  of  4  t yp es  of  I t a l i an  Che eses

T A S T I N G  M E N U


