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PAPPARDELLE E CODA 95.00
DI BUE ALLA VACCINARA
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ORECCHIETTE AL POMODORO 115.00
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LUMACHE ALLE 125.00

FRATTAGLIE DI AGNELLO
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LINGUINE ALLA STROGANOFF
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STRANGOLAPRETI AL

PESTO E FRUTTI DI MARE
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TAGLIATELLE AL MIDOLLO
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