
MENU



At Vocabolo Moscatelli, we have crafted a concept from the very
beginning that defines our culinary identity.

The underlying idea that unites us is a cuisine that places plant-based
ingredients at the center, with animal products as a secondary focus,

though not excluding them entirely.

We are convinced that many of today’s issues could be addressed by
recalibrating our culinary habits – making them more similar to those of

our ancestors.

By reducing the use of animal products, we can place greater emphasis
on the quality of what we offer. Our goal is to satisfy the palate while

also honoring the dignity of animal life.

Therefore, we offer a mainly plant-based menu, which can be
complemented with our substainable meat and fish dishes as desired.

We prioritize small-scale producers from our community: it may happen
that some dishes are unavailable, as our suppliers also strive to respect

the rhythms of nature.

For us, this is a sign of freshness, transparency, and sincerity.

Trust us, enjoy the experience.

Cover €8, water and bread included



Customer Information
 Regarding the presence in the premises of ingredients or technological additives

considered allergens or their derivatives.

We kindly inform our customers that the foods and beverages prepared and served at
Vocabolo Moscatelli may contain ingredients or additives considered allergens.

List of allergenic ingredients used in this establishment and present in the annex of
Reg. EU 1169/2011 – “Substances or products that cause allergies or intolerances”:

1 Cereals containing gluten and products derived from them
 (wheat, rye, barley, oats, spelt, kamut)

2 Crustaceans and products derived from crustaceans
3 Eggs and egg-based products
4 Fish and fish-based products

5 Peanuts and peanut-based products
6 Soy and soy-based products, broad beans and broad bean-based products

7 Milk and milk-based products
8 Nuts and their products

(almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts, pistachios, macadamia
nuts)

9 Celery and celery-based products
10 Mustard and mustard-based products

11 Sesame seeds and sesame-based products
12 Sulphites in concentrations higher than 10 mg/kg

13 Lupins and lupin-based products
14 Mollusks and mollusk-based products

Our staff is available to provide any necessary support or additional information,
including the presentation of appropriate documentation, such as operational

instructions, recipes, or original labels of the raw materials.

Thank you very much and enjoy your meal!

Frederik Kubierschky
 General Manager



À LA CARTE



GRILLED BEANS
 kale - almonds - mushrooms

(8)
.26

MEZCAL BEET
 trout - mustard - smoked onion

(4, 10)

.28

ONION
 fennel - hay - fermeneted pine nuts

(8)

.26



RISOTTO 
 ragù- bay leaf - nutmeg

(1,9)
.32

PASSATELLI
 porcini - guanciale - chives

(1, 3, 6, 7)

.32

CAPPELLETTI
 guinea fowl - hazelnut - anchovy

(1, 3, 4, 7, 8, 9)

.32



BRAISED DUCK
 mushrooms - potatoes - black cardamom

(7, 14)
.38

WILDBOAR
 chestnuts - berries - bayleaf

.34

CAULIFLOWER
brioche bun - green pepper - curry

(1, 7, 10)
.30



OUR SELECTION

CHICKEN 100 DAYS
Azienda Agricola Scudellaro - Padova

.25

TROUT
Antica Acquacoltura - Arezzo

.25

SALAD
from our VOC MOS garden

.20



CLASSICS

CAPRESE                                                              

SPAGHETTI TOMATO AND BASIL                            

TAGLIATELLE BOLOGNESE                                        

BLACK TRUFFLE TAGLIATELLE                                                  

BEEF STEAK & ROASTED POTATOES                      

.26

.30

.30

.38

.38



DESSERTS

SUNCHOKE SEMIFREDDO
coffee - hazelnut - yogurt

(1, 3, 7, 8)

.16

CANDIED SQUASH
persimmom - pepitas - orange

(3, 7)

.16

QUINCE
ginger - vanilla - creme anglaise

(1, 3, 7)

.16

CHEESE SELECTION
(1,7)

.25



We kindly ask you not to feed our beloved
Wilma, Flora, Harold and Maude

Thank you



VOCABOLO
MOSCATELLI

OUR PROMISE OF TRANSPARENCY

VEGETABLES
L’orto di nonno Otello

FLOURS
Floriddia

MEATS
Buiolo

Sant’Uberto

DAIRY
Iris Bio organic farm, Germagnano

OIL
Gaudenzi

FRUIT
Local Market

Vocabolo Moscatelli
Boutique Hotel & Restaurant

vocabolo_moscatelli
www.vocabolomoscatelli.com



VOCABOLO
MOSCATELLI

Andrea
Annalisa
Antonio
Belinda
Catharina
Cristian
Daniela
Davide
Enrico
Filippo
Frederik
Iury
Laura
Leni
Letizia
Lucia
Micaela
Michele
Nicolò
Patrizia
Riccardo
Rita

Roberta
Roberto
Sara
Silvia

Valentina
Vanessa
Veronica

Vocabolo Moscatelli
Boutique Hotel & Restaurant

vocabolo_moscatelli
www.vocabolomoscatelli.com



VOCABOLO
MOSCATELLI

Our crew pours their hearts into your experience, if you’d like
to pour a little love back, they’ll feel it

wifi: Remember to unplug
pwd: ipromise

vocabolo_moscatelli
www.vocabolomoscatelli.com
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