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La Nostra cucina ¢ basata su piatti semplici, dalle ricette della
tradizione Umbra e Monteleonese.
[l nostro menu varia in base alla stagionalita dei prodotti, scelti con
cura ¢ attenzione, ¢ all'utilizzo di prodotti locali di qualita.

Ogni giorno proponiamo degli “extra”, piatti speciali oltre quelli
proposti nel Ment, che la mamma di Bruno prepara in base alla
freschezza ¢ alla reperibilita delle materie prime.

Tutto viene preparato al momento, quindi non vi resta che rilassarvi e
godervi del buon relax Al Baciamano.
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Our cuisine is based on simple dishes, tnspired 6y tracditional Lhnbrian
and.Wonteleone recipes.
Qutr 1menu vares Oased on the seasonality of our care/ully selected
ingrecdients, and the use of qualily local produdt.

Luvery day, we offer ‘extras'—special dishes beyond those on the menu—
prevared Oy Bruno's motlier based on tie fres/iness and availability of

the ingredients.
Lverytfung is prepared fresh, so all you fuave lo do s relax and erjoy
Al Dacuamnano.

@ rjoy youk meat!
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Tagliere umbro di salumi e formaggi, servito con focaccia 15
fatta danoi

Carpaccio di manzo con rucola, pomodorini ¢ scaglie di 15
parmigiano

Deef carpaccio witlt arugula, c/eerry lomatoes, and parmesan
shavings

DALLA CUCINA

Lhnorian Charcuterie and Cheese platter accompanied Oy
Marnmas white pizza

Tartare di manzo con stracciatella ¢ granclla di pistacchio 14
Deef tartare witlt stracciatella and chopped pistachios

Polpette al sugo 12
Meatballs in sauce
Caprese con mozzarella fior dilatte, servita con focaccia fatta 10

Mozzaretla fior i latte caprese accompanied Oy Manmmnas
white pizza

Ravioli ripieni con spinaci ¢ ricotta al sugo di pomodoro fresco 10
Raveoli stuffed wetht spinaclt and ricolta i fresit tomato sauce

Pappa al pomodoro con stracciatella ¢ basilico 10
Jomato soup weth stracciatella and basil”
Panzanella 8

Tuscan Oread salack chopped salad of soaked stale Oread
lomatoes, and onions

Prosciutto ¢ melone 8
FHeare andmelon
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COPERTO, PANE, OLIO E SERVIZIO 2,00€ A %A A
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BRUSCHETTE E TAPAS

Bruschetta con Pomodorini, Basilico ¢ Olio”Renatino” di nostra produzione 7
Druschetta witl Tomatoes, Dastl and Renatino " Ouw Oy Al Dacuainano

Crostini Toscani | Pate di fegatini ¢ capperi 7

Zuscan Croutons | Liver paté and capers
Crostini Caldi con Mozzarella ¢ Salsiccia 7
Jot Croutons withiMozzarella and Sausage

Crostini Caldi con Mozzarella ¢ Prosciutto Cotto 7
ot Croutons witiMozzarella and Cooked Fam
Crostini Caldi con Mozzarella ¢ Prosciutto Crudo Locale 8
ot Croutons witiMozzarellia and Local Fam

Crostoni con verdura cotta ripassata, acciughe profumate al limone ¢ 8

e e

pomodorini arrosto
Crostone witlt cooked c/ucory, lermon-scented ancliovees and roasted c/ierry
lomaloes

Crostoni con Cipolla rossa caramellata ¢ Gorgonzola 8
Crostone with caramelized onion and gorgonzola

HAMBURGER

Hamburger del Baciamano | Hamburger di Chianina 220 gr., insalata, 12
pomodoro, cheddar, cipolla caramellata, salsa Baciamano, servito con
patatine fritte

Claarnina fiamburger 220 gr., lettuce, tomalo, cheddar; caramelized onion,
Dactamano sauce, served wil/ frencltjries

Chicken Burger | Hamburger di pollo, insalata, pomodoro, formaggio, 12
cipolla caramellata e ketchup con patatine fritte

Clucken burger; salad, tomato, clieese, caramelized onion and Retcliup, withi a
see of Jrenclfrees

Burrata Burger | Burrata, Pomodoro, Basilico & Olio EVO servito con 12
insalata verde
Durrata, Tomato, Basi & L TO O served with green salad

COPERTO, PANE, OLIO E SERVIZIO 2,00€ A %A A %
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PlZ/ZA SOLO LA SERA | FOR DINNER ONLY

Margherita 6
Po120doro e mozzarella | Tomato andmozzarella

Perugina 7
Pomodoro, mozzarella e salsiccia | Tomato, mozzarella and sausage

Diavola 7
Pomodoro, mozzarella e salame piccante | Iomato, mozzarella and spicy
salani
Nordica 7
Pomodoro, mozzarella, wiirstel] Tomato, mozzarella, wiirstel”

Zucchine 7
Mozzarella, zuccine  Mozzarella and courgettes
Nuda ¢ Cruda 8
Pomodoro, mozzarella, prosciutio crudo | Tomato, mozzarella, raw fuumn
Golosa 8
Porodoro, mozzarela, salsiccia ¢ funghit) Tomalo, mozzarela, sausage and
12U/ 170001S

Light 8

Mozzarella, rucola, grana e pomodorie | Mozzarela, rocket, parmesan and
cherry tomatoes

Amcricana 8
Margfierita con wriistel e patatine Jritte Margherita with wriistel and
Frencltfries

Napoli 8

Acciughe, capperie origano | Anchovees, capers and oregarno

Fighetta 8
Gorgonzola, meelé ¢ noct/ Gorgonzola, fwoney and wabiuds

4 Formaggi 9
Mozzarella, provola, gorgonzola e parmigiano
Capricciosa 9
Po1710d0r0, 1mozzarella, proscuitio crido, olve fingli, prosciutlo cotio ¢ carciofi
Jomato, mozzarella, raw fiam, oltves, 1us/eroonts, cooked fuam and artichokes

COPERTO, PANE, OLIO E SERVIZIO 2,00€ A %A A %
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PIZZL SPECIALI

LAPITTSBURG

Pizza pomodoro ¢ mozzarella, con Tonno, Olive ¢ Cipolla
Caramellata

Jormato andmozzarella pizza, witlt luna, olives, and caramelized
onions

LA DIVINA
Pizza con mozzarella, Mortadella, Pistacchio ¢ Burrata
Pizza wit/ mozzarella, Mortadella, Pistac/io and Duwrrata

LA RUSTICA
Pizza con mozzarella, Pomodorini arrosto, Funghi ¢ Salsiccia

Pizza wit/t mozzarella, roasted cfeerry tomatoes, 1mus/iroomns and
sausage

LA MAIALONA

Pizza margherita, con salsiccia, wirstel, salame piccante ¢
prosciutto cotto

Marghierita pizza, witlt sausage, wiirstel spicy salami and
cookeed fuwmn

10
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COPERTO, PANE, OLIO E SERVIZIO 2,00€ A %A



= 78

%f

DULCIS IN FUNDO

BISCOTTIAL VINO E CANTUCCI FATTIIN CASA &
PASSITO DI SAGRANTINO DIMONTEFALCO

Tlomenade wine Giscuits and cantuccs S Montefalco
Sagrantino Passito

CUORE CALDO
Morbido tortino al cioccolato con cuore al cioccolato fondente

So/7 chocolate spornge cake watlt warim feeart.

CHEESECARE AIFRUTTI DI BOSCO

Pizza margherita, con salsiccia, warstel, salame piccante ¢
prosciutto cotto

Witdberry clreesecake

CHEESCARE AL CARAMELLO SALATO
Salted Caramel Cheesecake

TARTUFO BIANCO O NEERO AFFOGATO AL CAFFE
Stweet white or Olack truffle witli coffee

SEMIFREDDO ALLA NUTELLA
Nutella cold catee
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PER SAPERE LA PRESENZA DI ALLERGENI, CHIEDERE ALLO STAFF

COPERTO, PANE, OLIO E SERVIZIO 2,00€
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TO FIND OUT THE PRESENCE OF ALLERGENS, ASK THE STAFF
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After the pandemic that marked the lives of all of us, Bruno and his family
had an idea that would bring new vitality to Monteleone. With the desire to
create a meeting place where people could rediscover the joy of being
together and sharing pleasant moments, Bruno opened a unique place in
our area.

Al Baciamano is much more than just a venue. Itis a place that reflects the
passion and energy of Bruno, who puts his heart into every detail. The
cuisine is certainly delicious, but it is only the side dish of a larger
experience. The true value of this place lies in its welcoming atmosphere
and attention to detail.

One of the standout features of this place is the curated drink list, which
offers a variety of creative cocktails and carefully selected drinks.

The wine cellar, surprisingly rich and meticulously curated, offers a
selection that ranges from the most renowned classics to emerging labels,
guaranteeing a high-quality wine experience. Each bottle is carefully
chosen, reflecting a passion for wine that translates into an unforgettable
pleasure for the palate.

Monteleone now has a point of reference for those who want to spend time
in good company, enjoy great food and drink extraordinary drinks.

We created a special place that offers much more than just dinner; it is an
oasis of pleasure and sharing in the post-pandemic, and an example of how
passion and creativity can transform an idea into a unique and engaging
reality.

() @albaciamano
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	MENÙ
	Buon Appetito!
	Enjoy your meal!
	DALLA CUCINA
	Tagliere umbro di salumi e formaggi, servito con focaccia fatta da noi
	Umbrian Charcuterie and Cheese platter accompanied by Mamma’s white pizza
	Carpaccio di manzo con rucola, pomodorini e scaglie di parmigiano
	Beef carpaccio with arugula, cherry tomatoes, and parmesan shavings
	Tartare di manzo con stracciatella e granella di pistacchio
	Beef tartare with stracciatella and chopped pistachios
	Polpette al sugo
	Meatballs in sauce
	Caprese con mozzarella fior di latte, servita con focaccia fatta da noi
	Mozzarella fior di latte caprese accompanied by Mamma’s white pizza
	Ravioli ripieni con spinaci e ricotta al sugo di pomodoro fresco
	Ravioli stuffed with spinach and ricotta in fresh tomato sauce
	Pappa al pomodoro con stracciatella e basilico
	Tomato soup with stracciatella and basil
	Panzanella
	Tuscan bread salad: chopped salad of soaked stale bread, tomatoes, and onions
	Prosciutto e melone
	Ham and melon

	BRUSCHETTE E TAPAS
	Bruschetta con Pomodorini, Basilico e Olio”Renatino” di nostra produzione
	Bruschetta with Tomatoes, Basil and “Renatino” Oil by Al Baciamano
	Crostini Toscani | Patè di fegatini e capperi
	Tuscan Croutons | Liver pâté and capers
	Crostini Caldi con Mozzarella e Salsiccia
	Hot Croutons with Mozzarella and Sausage
	Crostini Caldi con Mozzarella e Prosciutto Cotto
	Hot Croutons with Mozzarella and Cooked Ham
	Crostini Caldi con Mozzarella e Prosciutto Crudo Locale
	Hot Croutons with Mozzarella and Local Ham
	Crostoni con verdura cotta ripassata, acciughe profumate al limone e pomodorini arrosto
	Crostone with cooked chicory, lemon-scented anchovies and roasted cherry tomatoes
	Crostoni con Cipolla rossa caramellata e Gorgonzola
	Crostone with caramelized onion and gorgonzola

	HAMBURGER
	Hamburger del Baciamano | Hamburger di Chianina 220 gr., insalata, pomodoro, cheddar, cipolla caramellata, salsa Baciamano, servito con patatine fritte
	Chianina hamburger 220 gr., lettuce, tomato, cheddar, caramelized onion, Baciamano sauce, served with french fries
	Chicken Burger | Hamburger di pollo, insalata, pomodoro, formaggio, cipolla caramellata e ketchup con patatine fritte
	Chicken burger, salad, tomato, cheese, caramelized onion and ketchup, with a side of french fries
	Burrata Burger | Burrata, Pomodoro, Basilico & Olio EVO servito con insalata verde
	Burrata, Tomato, Basil & EVO Oil served with green salad

	PIZZA
	SOLO LA SERA | FOR DINNER ONLY
	Margherita
	Pomodoro e mozzarella | Tomato and mozzarella

	Perugina
	Pomodoro, mozzarella e salsiccia | Tomato, mozzarella and sausage

	Diavola
	Pomodoro, mozzarella e salame piccante | Tomato, mozzarella and spicy salami

	Nordica
	Pomodoro, mozzarella, würstel | Tomato, mozzarella, würstel

	Zucchine
	Mozzarella, zucchine | Mozzarella and courgettes

	Nuda e Cruda
	Pomodoro, mozzarella, prosciutto crudo | Tomato, mozzarella, raw ham

	Golosa
	Pomodoro, mozzarella, salsiccia e funghi | Tomato, mozzarella, sausage and mushrooms

	Light
	Mozzarella, rucola, grana e pomodorini | Mozzarella, rocket, parmesan and cherry tomatoes

	Americana
	Margherita con wrüstel e patatine fritte | Margherita with wrüstel and French fries

	Napoli
	Acciughe, capperi e origano | Anchovies, capers and oregano

	Fighetta
	Gorgonzola, miele e noci | Gorgonzola, honey and walnuts

	4 Formaggi
	Mozzarella, provola, gorgonzola e parmigiano

	Capricciosa
	Pomodoro, mozzarella, prosciutto crudo, olive funghi, prosciutto cotto e carciofi Tomato, mozzarella, raw ham, olives, mushrooms, cooked ham and artichokes



	PIZZE SPECIALI
	LA PITTSBURG
	Pizza pomodoro e mozzarella, con Tonno, Olive e Cipolla Caramellata
	Tomato and mozzarella pizza, with tuna, olives, and caramelized onions

	LA DIVINA
	Pizza con mozzarella, Mortadella, Pistacchio e Burrata
	Pizza with mozzarella, Mortadella, Pistachio and Burrata

	LA RUSTICA
	Pizza con mozzarella, Pomodorini arrosto, Funghi e Salsiccia
	Pizza with mozzarella, roasted cherry tomatoes, mushrooms and sausage

	LA MAIALONA
	Pizza margherita, con salsiccia, würstel, salame piccante e  prosciutto cotto
	Margherita pizza, with sausage, würstel, spicy salami and  cooked ham


	DULCIS IN FUNDO
	BISCOTTI AL VINO E CANTUCCI FATTI IN CASA &  PASSITO DI SAGRANTINO DI MONTEFALCO
	Homemade wine biscuits and cantucci & Montefalco Sagrantino Passito

	CUORE CALDO
	Morbido tortino al cioccolato con cuore al cioccolato fondente
	Soft chocolate sponge cake with warm heart.

	CHEESECAKE AI FRUTTI DI BOSCO
	Pizza margherita, con salsiccia, würstel, salame piccante e prosciutto cotto
	Wildberry cheesecake

	CHEESCAKE AL CARAMELLO SALATO
	Salted Caramel Cheesecake

	TARTUFO BIANCO  O NEERO AFFOGATO AL CAFFÈ
	Sweet white or black truffle with coffee

	SEMIFREDDO ALLA NUTELLA
	Nutella cold cake
	PER SAPERE LA PRESENZA DI ALLERGENI, CHIEDERE ALLO STAFF  TO FIND OUT THE PRESENCE OF ALLERGENS, ASK THE STAFF



	@al.baciamano

