
The Italian Chopping Boards

The Options of Raw Fassona Beef

First Courses

TARTARE ALBESE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
extra virgin olive oil, salt, and black pepper

TARTARE MEDITERRANEA.. . . . . . . . . . . . . . . . . . . . . . . . 16
extra virgin olive oil, salt, black pepper, black 
olives, cherry tomatoes, capers, walnuts, 
cucumbers, parsley, and tomato

TARTARE DELLE LANGHE . . . . . . . . . . . . . . . . . . . . . . . . . . 16
extra virgin oil, salt and black
pepper, Parmesan cheese and black truffle 
sauce

TARTARE ALLA FRANCESE . . . . . . . . . . . . . . . . . . . . . . . . 16
extra virgin oil, salt and black pepper
worchester sauce, tabasco sauce, capers, parsley, 
gherkins and eggs yolk.

MINI TARTARE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
3 tartares of your choice

MODENESE CARPACCIO . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Balsamic Vinegar - Grana Cheese - Radicchio

RICE, SAUSAGE AND BAROLO . . . . . . . . . . . . . . . . . . 12

POTATO GNOCCHI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14
Fassona Ragu or Chef ’s Fantasy.

POTATO GNOCCHI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12 
Gorgonzola, radicchio, balsamic vinegar

GNOCCHI WITH TOMATO SAUCE . . . . . . . . . . . . . 12

LASAGNA WITH FASSONA RAGU . . . . . . . . . . . . . 15

PAPPARDELLE WITH FASSONA RAGÙ . . . . 12

LA ZUPPA DI VERDURE FRESCHE . . . . . . . . . . . 8 
DI STAGIONE
Seasonal f resh vegetables soup

BOARD OF RAW HAM . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18
Raw ham S. Daniele with Parmesan cheese 
30-month-aged and Balsamic Vinegar of 
Modena PGI

GRILLED PROVOLA CHEESE . . . . . . . . . . . . . . . . . . . . . 8
WITH OLIVE OIL AND OREGANO

MIXED CHEF’S CROSTINI 6 PCS  . . . . . . . . . . . . . . 12 
(ALSO VEGETARIAN)

BOARD OF AGED CHEESES  . . . . . . . . . . . . . . . . . . . . . 15
Pecorino cheese - Parmesan cheese 
30-month-aged, hot tomino cheese with 
speck

FRESH HANDMADE PASTA

For information about allergens, please ask the staff.
The Maxelà restaurant works with seasonal fruits and vegetables



Princes Meat

Fassona Burger
Served with sesame bread (Trilly bakery) or served on a plate

FIORENTINA ALLA MAXELÂ/ANTICA . . 55/KG
extra virgin olive oil and flaky salt, garlic, and 
rosemary

CHEESE BURGER + CHIPS . . . . . . . . . . . . . . . . . . . . . . . . . 15
Fassona beef, cheese, salad, onion, tomatoes, 
ketchup, mayonnaise

BIG CHEESE BURGER + CHIPS . . . . . . . . . . . . . . . . . 18
Fassona beef, cheese, salad, tomatoes, bacon, 
egg and burger sauce

COSTATA MAXELÂ/ANTICA . . . . . . . . . . . . . . . . . . . 45/KG
rib eye steak with extra virgin oil and
coarse salt, garlic and rosmary, aromatic salt

CRÍSPY BURGER + CHIPS . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Fassona beef, crispy bacon, sautéed onion, 
lettuce, ketchup, mayonnaise

BISTECCONE MAXELÂ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 27
300GR WITH CHIMICHURRI SAUCE

BIG BISTECCONE MAXELÂ . . . . . . . . . . . . . . . . . . . . . . . . 36
400GR WITH CHIMICHURRI SAUCE

GRILLED FASSONA FILLET . . . . . . . . . . . . . . . . . . . . . . . . 25
200GR extra virgin olive oil and flaky salt 
ABOUT RAW

FASSONA FILLET . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28
WITH FUNGHI PORCINI 200G  ABOUT RAW

FASSONA STEW . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14
with herb flavored potato puree

GRIGLIATA DI CARNE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24
Sausage, Chicken, Pancetta, Picanha, Cup

PICANHA 500GR . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 40
with salt flakes and extra virgin olive oil 
served on a hot plate

ASADO WITH CHIMICHURRI SAUCE . . . . . . . . 24
400G

Rustic Chicken

GRILLED CHICKEN CUT ON A BED  . . . . . . . . . . 14
with aragula, cherry tomatoes, red onion and oregano.

Innards meat

CERVELLA FRITTE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
Fried Brain

ROGNONE TRIFOLATO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14
Sauteed Kidneys 

Frozen *Chicken, Kidney, Brain (*some products may be frozen depending on availability).
For information on allergens, please ask the staff.

Maxelà restaurant works with seasonal fruits and vegetables



Sliced Fassona Steak 200gr

Porky’s

Fondue

MAXELA SAUSAGE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14
SAUSAGE WITH SPICY GORGONZOLA IN 
RED WINE

CHEESE FONDUE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
(MEAT, VEGETABLES)
price per person - by reservation

GRILLED SAUSAGES . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10
3 pcs

NUDA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
only E.V.O. oil and salt flakes

WITH PESTO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
AND CRUSHED PISTACHIO

WITH CARAMELIZED ONIONS, . . . . . . . . . . . . . . . . . 16
WALNUTS AND BALSAMIC VINEGAR

WITH PORCINI MUSHROOMS . . . . . . . . . . . . . . . . . . . 20

SideDishes and vegetarian dishes

BAKED POTATOES IN THEIR SKINS  . . . . . . . . . 5
AND SPICES

GRATINATED VEGETABLES . . . . . . . . . . . . . . . . . . . . . . . 6

GRILLED MIXED VEGETABLES . . . . . . . . . . . . . . . . . . 6

RATTATOUILLE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

CANNELLINI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5
beans with EVO and sage

MIXED SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4

ONION WITH BALSAMIC VINEGAR . . . . . . . . . 6

CHIPS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5

We always strive to supply and serve you top quality Fassona meat, the undisputed star of our 
menu. However, when this type is not available, we prefer to choose a different type of meat, 

but always of excellent quality.

Only during the week

For information about allergens, please ask the staff.
The Maxelà restaurant works with seasonal fruits and vegetables



Bar Maxela

Wine Glasses

Take away service

STILL OR SPARKLING WATER  . . . . . . . . . . . . . . . . . . . 2

MORETTI BEER ( 66 CL)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7

SAMBUCA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3,50

COCA-COLA (BOTTLE 25CL)  . . . . . . . . . . . . . . . . . . . 3,50

CRAFT BEER (AMBER REAL 75 CL)  . . . . . . . . . . 15

AMARI (HERBAL LIQUEUR)  . . . . . . . . . . . . . . . . . . . . 3,50

FANTA.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3,50

COFFEE WITH ALCOHOL . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 PASSITO DI PANTELLERIA (GLASS)  . . . . . 4,50

COCA-COLA ZERO (BOTTLE 25CL) . . . . . . . . 3,50

CAFFÈ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2

MORETTI BEER (LAGER BEER 33 CL)  . . . 3,50

GIN TONIC . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8

WHITE GRAPPA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3,50

GRAPPA BARRIQUE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5

RUM . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5

LIMONCINO (LEMON LIQUEUR)  . . . . . . . . . . . . 3,50

WHISKY  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5

WHISKY TALISKER  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8

STILL WINE.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5

Macelleria Maxelâ Restaurant -  Passion in Meat,  offers great cuts of Fassona meat 
ready to be eaten at home.
Fassona is renowned for being low-fat meat,  tender,  tasty and nutritious.  We select our 
meat f rom Alba farms in Piedmont respecting nature and the territory. 

Take Maxelâ -  Passion in Meat at your home.

Service €2
All  our proposals are made with f resh seasonal products 

and may have variations due to avai labil ity.

PROSECCO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5

LAMBRUSCO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4


