WELCOME TO BENSO

Here we are not looking for the special effect.
We look for what remains.

The cuisine is born from the vision of Chef Corrado Parisi:
a cuisine built on raw ingredients, time, and attention.
A meeting of land and sea.
A technique that enhances flavor, without ever overpowering it

Fach dish is designed to be recognizabile,
understandable at the first taste and able to tell its story until the end.
The dining room service follows the same philosophy.
It is present, never intrusive.
Tell when needed, always listen.
It accompanies the experience by leaving room for time, silence, and the pleasure of the
table.

The menu is an invitation to choose: free, conscious, personal.
Whether it's a dish, a path, or an entire evening entrusted to the chef.

Al Benso's you can't race. You listen, you taste, you stay.

Welcome.

"As a child | always dreamed of becorming a Chef..
today I am Corrado Parisi”

Cover charge 5
Includes: Chef's welcome entrée, selection of artisan bread,
crackers, breadsticks and whipped butter.

Extra bread <4
Extra portion of butter <4



PICCOLO RACCONTO
4 courses of the chef's choice
65

Wine pairing
35

POESIA
6 courses of the chef's choice
85

Wine pairing
45

ROMANZO DELLO CHEF
My biography in 7 courses
95

| would match ..
Wine pairing and more
60

TASTINGS

TASTING JOURNEY OF CONTEMPORARY BOLOGNA

BOLOGNA IN 4 ATTI

Tortellino - Lasagna - Schnitzel - Dessert

55

SOTTO LE DUE TORRI
6 courses

Complete tasting of the territory

75

Please refer to the list of allergens for any allergies and intolerances



BOLOGNA CONTEMPORANEA
Symbolic dishes of the territory, interpreted according to Benso's cuisine.

TORTELLINO IN BRODO DI PARMIGIANO
Traditional handmade tortellini, clarified capon reduction and hot foam
of Parmigiano Reggiano 30 months
(ACG)
20

LA MIA LASAGNA
Crispy lasagna with white courtyard ragout,
strolghino and ovarine (Homage to Bologna)
(ACQG)
18

COTOLETTA ALLA BOLOGNESE DI FARAONA
Breaded guinea fowl supreme, Parmesan cream,
crispy ham and sautéed herbs
(ACQG)

24

FRIGGIONE CONTEMPORANEO
Slow braised sweet onion, roasted tomato,
Crispy polenta and veal stock
(L)

16

GALANTINA DI FARAONA
Boneless guinea fowl stuffed with fine herbs, served warm with artisanal
giardiniera, whipped green sauce and reduced bottom
(CLL)
22

DOLCE DEL RICORDO

ZUPPA INGLESE BENSO
Fior di latte cream, alchermes sponge cake,
bitter cocoa and vanilla ice cream
(ACGL)
12

Please refer to the list of allergens for any allergies and intolerances



RAW

RICCIOLA, RICCIO E POMODORO GHIACCIATO
Amberjack tartare, iced tomato water, unripe white peach, fresh almond, basil
air and sea urchin granita
(D,HN)
25

GAMBERO, MELONE E PARMIGIANO
Red shrimp tartare, burnt melon, roasted lemon, 36-month Parmigiano
Reggiano ice cream, semi-candied celery
(B,G,D
26

OSTRICA E CHAMPAGNE
Pochée oyster, Champagne granita, lime and glasswort fresh cream,
Crunchy dulce seaweed
(GLN)
1pc 10
3 pcs 28

GRAN CRU-DO DI MARE
Selection of catches, crustaceans and molluscs of the day
with seasonal condiments from the chef(Recommended for two people)
(B,D,LN)
90

CRUSTACEANS AND MOLLUSCS
Scampi 10
(B)

Red Shrimp 10
(B)

Purple Shrimp 10
(B)

Oyster 8
(B)

Please refer to the list of allergens for any allergies and intolerances



STARTERS

LA MIA PARMIGIANA DI MELANZANE
Fried pearl eggplant, ricotta and smoked provola cheese, crispy black Parmesan
wafer, roasted tomato, cold Parmesan cream
"Interpretation of my childhood"
(Q)
19

BACCALA ALLA BOLOGNESE
Glazed cod, whipped pil pil sauce, salted lemon curd, parsley green sauce
(C,D)
20

ALICI E PARMIGIANO
Marinated anchovies, cold cream of Parmigiano Reggiano 24 months,
celery and burnt lemon granita
(D,G,)
20

SEPPIA, PISELLI E SQUACQUERONE
Pecas, their extract, squacquerone, cuttlefish veil,
Candied lemon and puffed piadina
(A,GN)

20

VITELLO TONNATO
Pink veal loin, tuna glaze, celery ice cream,
caper powder and veal jus
(CD,G))
22

Please refer to the list of allergens for any allergies and intolerances



FIRST COURSES

RAVIOLO
Ravioli with ricotta and marjoram, creamed with Normandy butter,
Red shrimp and licorice
(AB,C,Q)
26

TAGLIOLINI, RICCI DI MARE E LIMONE NERO
Semolina tagliolini creamed with sea urchins,
black lemon and parsley stew
(A,CN)

26

SPAGHETTONE ALLE VONGOLE
Spaghettone di Gragnano cooked in tomato water, grilled clams, parsley and
Voghiera garlic DOP
(AN)
26

LA MIA LASAGNA
Crispy lasagna with white courtyard ragout,
strolghino and ovarine "Homage to Bologna”
(ACQG)
20

PASSATELLI ASCIUTTI
Passatelli creamed with yellow datterini tomatoes, squacquerone cheese and
basil
(ACQG)
18

Please refer to the list of allergens for any allergies and intolerances



MAIN COURSES

RICCIOLA
Amberjack fillet, creamy potatoes with lemon,
Confit cherry tomatoes alla pizzaiola and grilled fennel
(D,G)
32

PESCE SPADA
Gently cooked swordfish, friggione bolognese with bitters,
basil and light creamy Parmesan cheese
(D,G,L)
28

IL NOSTRO FRITTO MISTO
Fried fish without bones, crispy vegetables and citrus mayonnaise
(A,B,C,D,N)
26

COTOLETTA ALLA BOLOGNESE
Guinea fowl supreme cutlet, sautéed herbs
(ACQG)

24

ISPICA
Grilled carrots, salted ricotta, Marsala ristretto and light caciocavallo fondue
"My origins”
(GlL)
20

Please refer to the list of allergens for any allergies and intolerances



DESSERTS

PESCA E ALBANA
Roasted peach, Albana sorbet, rosemary and almond
(H,L)
12

COME UN POMODORO
Bavarian cream with ricotta, black cherries and pistachio
(GH)
12

BRIOCHE & GELATO
Sicilian brioche with freshly churned custard gelato
and black cherries
(ACQG)
12

ARANCIA DI CAMPARI
Campari semifreddo, heart of Vermouth and angostura
and citrus crumble
(ACGL)
12

CANNOLO SICILIANO
Freshly cooked waffle, buffalo ricotta
and bitter orange reduction
(A,Q)

12

Please refer to the list of allergens for any allergies and intolerances



