\

chef’s lunch -

menit

Beef Roast € 13.50

with Digione’s citronette, fresh baby spinach and shaved Parmigiano

Allergens (B @ O © €

Wine pairing: Qattro Bastioni (2022), Romagna DOC: Sangiovese superiore,
PoGGIO DELLA DoGANA (FC) per glass € 5.50

Pastrami € 14.50

Thinly sliced pastrami, gazpacho cream, burrata, chives, extra virgin olive oil,
Maldon sea salt

Allergeni (B O O ©

Wine pairing: San Michele (2025), Soave classico DOC, CA’ Ruate (VR) per glass € 5.50

Caprese €13.50

Marinated tomato, buffalo mozzarella pearls,
basil emulsion, citronette

Allergens % 0

Wine pairing: Metodo classico dell’Oltrep6 Pavese millesimato (2020),

CORDERO SAN GIOrGIO (PV) per glass € 7.50
Marinated feta and zucchini salad €11.50
with roasted cherry tomatoes and Caiazzane olive tapenade

Recommended with Cetara anchovy fillets €2.50
Allergens % 0 c

Wine pairing: Falanghina del Sannio (2025), Ara per CoLomsl (BN) perglass € 5.00

All dishes are served with a portion of our roman-style flatbread made using
Mulino Mariani flour

Additional bread € 1.50



quattrequinti

Via Marsala 18 - Imola Bo
www.quattroquinti.it

+39 3287266182

Allergen legend
gluten fish mustard
50y Sruit in shell sulfur dioxide
milk celery peanuts

sesame
88



