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pleasure, beauty, longevity
Begin your journey towards longevity by

joining us on a tour of Italy’s regions
through traditional dishes.

You’ll discover that by retaining the
highest-quality local ingredients, 
we enhance the flavour and add

antioxidants and lightness.
How? Through special 

pairings and evidence-based cooking
methods



4 €

*frozen product
**Some fresh products may be treated using an ultra-rapid cooling process in accordance with current

regulations

THE CUISINE OF LONGEVITY
To die for – or rather... Good for living

We are the only restaurant
that lists the calories and macronutrients
for every dish, as each recipe is certified for

nutritional safety

 set meal including a starter, a vitality drink and homemade
multigrain bread

gluten free lactose free vegetarian vegan



UNBELIEVABLE BUT TRUE!

energy drink and welcome snack

carbonara evolution
all the flavour of tradition with fewer calories than 100 g of plain pasta 

(also available gluten-free)

fried fish**, shellfish* and longevity vegetables**
light and crispy

Timeless tiramisu
mascarpone, eggs and ladyfingers, no sugar and more fibre than an apple

43 €
coperto e bevande escluse

Tasting menu
Longevity

                    On the path to longevity on 800 calories

(1, 6, 7, 11)

(1, 3, 7)

(2, 4, 12, 14)

(3, 7)



energy drink and welcome snack

Anti-ageing crescentine** with mixed pickled vegetables and mortadella
mousse 

zuppa inglese

a blend of traditional custard and chocolate cream, with homemade sugar-free
ladyfingers

55 €
cover charge and drinks not included

Tasting menu
A journey through Emilia

On the path to longevity on 800 calories

all the flavour of tradition, with a light touch (also available gluten-free)

(1, 6, 7, 11)

(1, 6, 7)

(3, 7, 12)

A Treasure Trove of Wellbeing
Tortelli with squid ink and salted cod**, anchovy sauce, confit cherry tomatoes,

and spirulina seaweed sponge. (Also gluten-free)
by Francesca Grosso

(1, 3, 4, 7, 8, 14)

Signature Porchettina
Pork fillet mignon** cooked at a low temperature with roasted lettuce, fruit chutney

and a herb reduction
(6, 12)



Longevity in Apertura

Solo | 17
Artichoke in three acts: slow-cooked, grilled, and puréed. Your skin will thank you

Green Lagoon | 19
asparagus flan, Venetian-style creamed salt cod, IGP balsamic vinegar of

Modena, sweet-and-sour spring onions, crispy wafer. A healthy heart!

(3, 4, 6, 7, 12)

per serving: 94 kcal, fat 4 g, carbohydrates 10 g, fibre 6 g, protein 4 g, salt 1 g

per serving: 157 kcal, fat 10 g, carbohydrates 8 g, fibre 4 g, protein 10 g, salt 1 g

Mediterranean-Style Parmigiana | 15

(6, 8, 10)

per serving: 148 kcal, fat 10 g, carbohydrates 11 g, fibre 5 g, protein 4 g, salt 1 g

First Sun | 15
Crispy gazpacho, almonds, grilled vegetable skewers, herb pesto.

A feast of antioxidants
(9, 12)

per serving: 121 kcal, fat 8 g, carbohydrates 10 g, fibre 4 g, protein 3 g, salt 1 g

glazed aubergine, Mediterranean herb pesto, reduced tomato sauce, Parmesan
cream 



Tradition in Evolution

Treasure Trove of Wellbeing | 23

Sfoglia by the Sea | 22
Tagliatelle with seafood ragù*** (also gluten-free) 

Carbonara Evolution | 18 – large portion | 21

per serving: 392 kcal, fat 9 g, carbohydrates 56 g, fibre 6 g, protein 22 g, salt 1 g

The longevity carbonara: delicious and light (and gluten-free too)
Keep your cholesterol in check thanks to its high prebiotic fibre content

(1, 3, 7)

Tortelli with squid ink and salted cod**, anchovy sauce, confit cherry tomatoes,
and spirulina seaweed sponge. (Also gluten-free)

Handmade by our pasta maker, Francesca Grosso
(1, 3, 4, 7, 8, 14)

(1, 3, 6, 7, 9)

per serving: 399 kcal, fat 9 g, carbohydrates 54 g, fibre 5 g, protein 25 g, salt 1 g

per serving: 216 kcal, fat 4 g, carbohydrates 28 g, fibre 7 g, protein 17 g, salt 1 g

Red Velvet | 19
Puttanesca-style risotto with peppers, roasted pepper cream, olive powder,

puffed capers, and basil pesto.
Vacuum-cooked to preserve 100% of the antioxidants

(8, 12)

per serving: 376 kcal, fat 9 g, carbohydrates 68 g, fibre 7 g, protein 7 g, salt 1 g



Indulgent Wellbeing
Main courses lighter than a bite of mozzarella!

Longevity Fry-up | 28 – large portion | 32
with fish**, shellfish* and vegetables**, made using the freeze-dlightness and

crunchiness in perfect harmonyrying process:

Signature Porchettina | 22
Pork fillet mignon** slow-cooked with roasted lettuce, fruit chutney and herb jus

(6, 12)

per serving: 193 kcal, fat 6 g, carbohydrates 6 g, fibre 4 g, protein 26 g, salt 1 g

Veal with tuna sauce and a dollop of tuna sauce, served with mixed pickled vegetables

per serving: 200 kcal, fat 7 g, carbohydrates 3 g, fibre 6 g, protein 31 g, salt 1 g

Sicilian Trilogy | 21
Vegetable caponata, panelle** and peperonata in two textures

More flavour, more antioxidants, lighter, without sacrificing the fried texture

per serving: 205 kcal, fat 10 g, carbohydrates 23 g, fibre 7 g, protein 7 g, salt 1 g

(2, 4, 12, 14)

per serving: 282 kcal, fat 14 g, carbohydrates 14 g, fibre 3 g, protein 26 g, salt 1 g

Piedmontese Portrait | 23

(3, 4, 7, 12)

Sea of the Day | 24

(3, 4, 6, 14)

catch of the day**, pak choi, beetroot mayonnaise

per serving: 139 kcal, fat 7 g, carbohydrates 7 g, fibre 7 g, protein 26 g, salt 1 g

(9)



Pizza Evolution

Spring Fantasy | 18
seasonal vegetables, anchovies and Taggiasca olives

Upside-Down Pizza | 16
Datterino tomato sauce, cacio e pepe sauce

(1, 3)

per servig: kCal 609, fat 14 g, carbohydrates 92 g, fibre 14 g, protein 23 g, salt 2 g

per serving: kCal 569, fat 11 g, carbohydrates 91 g, fibre 14 g, protein 21 g, salt 2 g

The Margherita | 15

(1, 7)

per serving: kCal 650, fat 16 g, carbohydrates 92 g, fibre 11 g, protein 30 g, salt 2 g

The Bolognese | 16
friggione and Parmigiano Reggiano PDO

(1, 3)

per serving: kCal 636, fat 14 g, carbohydrates 97 g, fibre 13 g, protein 23 g, salt 2 g

low-fat mozzarella, datterino tomato sauce

(1, 3, 12)

AVAILABLE ONLY ON SUNDAY EVENINGS

a pizza that’s healthier than a big salad



Light Desserts
A treat with less sugar and more fibre than an apple

per porzione: Kcal 152, grassi 10 g, carboidrati 19 g si cui zuccheri 8 g, fibre 4 g, sale 0 g

Timeless tiramisu | 10
the traditional sugar-free mascarpone cream

per serving: 130 kcal, fat 11 g, carbohydrates 5 g (of which sugars 1 g), fibre 4 g, protein 4 g
(3, 7)

Nuvola: Strawberries and Cream Evolution | 12
Evolution cream sundae with fresh strawberries

Ice Cream in Evolution | 9
Homemade ice cream. Ask for the flavour of the day!

10

Happiness Cheesecake | 12
with seasonal fruit

(3)

(3, 7)

Average values per portion: 35 kcal, fat 1 g, carbohydrates 4 g (of which sugars 4 g), fibre 6 g, protein 1 g

per serving: 153 kcal, fat 10 g, carbohydrates 11 g (of which sugars 4 g), fibre 4 g, protein 5 g,

Goduria | 10
A creamy cocoa and hazelnut treat, a sweet treat for the heart

per serving: 132 kcal, fat 11 g, carbohydrates 8 g (of which sugars 4 g), fibre 6 g, protein 2 g
(8)

per serving: 63 kcal, fat 5 g, carbohydrates 3 g (of which sugars 3 g), fibre 3 g, protein 2 g.
(7)



allergens

GLUTEN - 1
(cereals, wheat, rye, barley, oats, spelt, kamut, including hybridized derivatives)

CRUSTACEANS AND DERIVATIVES - 2 
(marin and freshwater: shrimps, scampi, crabs and similar) 
EGGS - 3 
(eggs and products containing them: mayonnaise, emulsifiers, egg pasta)

FISH AND DERIVATIVES- 4 
(food products containing fish, even in small amounts)

PEANUTS AND DERIVATIVES- 5  
(creams and seasoning containing even small traces)

SOY AND DERIVATIVES - 6
 (soy-based products like soy milk, tofu, soy noodles and similar)

MILK AND DERIVATIVES - 7 
(any product containg milk: yoghurt, cookies, cakes, ice cream and various creams) 

TREE NUTS AND DERIVATIVES- 8 
(almonds, hazelnuts, common walnuts, cashew nuts, pecans, pistachios)

CELERY AND DERIVATIVES - 9 
(both in pieces and within soup mixes, sauces and vegetable concentrates)

MUSTARD AND DERIVATIVES - 10 
(found in sauces and condiments, especially in mustard) 

SESAM SEEDS AND DERIVATIVES - 11 
(whole seeds used in bread, flours containing even minimal amounts)

SULPHUR DIOXIDE AND SULPHITES - 12  
(sulphur dioxide and sulphites in concentrations higher than 10 mg/kg or 10 mg/l,
expressed as SO2, used as preservatives, found in: canned fish products, pickled
foods, foods in oil or brine, jams, vinegar, dried mushrooms, soft drinks and fruit
juices)

LUPIN AND DERIVATIVES - 13 
(found in vegan foods in the form of: roasts, sausages, flours and similar)

MOLLUSCS AND DERIVATIVES - 14
(scallop, razor clam, scallop, mussel, oyster, limpet, clam, wedge shell, etc.)



A dish may be beautiful and particularly
delicious, but

to be counted among the masterpieces
and become memorable, it must provide

anti-ageing wellbeing.
Only in this way can it protect and
enhance the greatest gift we have

received:
life!

Otherwise, it is merely vanity.

Danilo Pertosa 
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