
ENGLISH 
M E N Ù

Beverages

*still or sparkling water 75 cl
*In this restaurant we serve drinking water that we treat and
carbonate according to Italian law d.Lgs 181 dated 23/06/2003

Soft Drinks 33 cl
Caffee

 3,00 E.
 2,00 E.

1,50 E.

THE 
MEATBALL 

STORY

The earliest evidence of the famous meatball, in 
the Italian food and wine area, goes way back to 
the sixth century A.D., as it emerges from a 
collection of recipes named after Marco Gavio 
Apicio, a roman gastronome who lived between 
the years 25 B.C. and 37 A.D. In the script named 
‘De re coquinaria’ (i.e. culinary art) the roman 
gastronome reviewed some types of meatball, 
highlighted as dishes of the highest refinement.
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Though, up until the third century 
A.D., there is no evidence of the term 
meatball in the various cookbooks.

The name appears for the first time 
during the fifteenth century, thanks to 
Maestro Martino who wrote a book 
called ‘De arte coquinaria’. In this book 
the term polpetta (i.e. meatball) is 
related to the meaning of polpa (i.e. 
flesh), therefore a high regarded dish.
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3“[...] carne de vitello, zioè 
il pecto davanti è bono allesso, et la lonza 
arrosto, et le cosse in polpette. [...] De la 
carne del cervo la parte denanzi è bona in 
brodo lardieri, le lonze se potono far arrosto, 
et le cosse son bone in pastello secco o in 
polpette” .

Vs

Pellegrino Artusi in his famous book ‘La 
scienza in cucina e l’arte di mangiare bene’ 
(The science in the kitchen and the art of 
eating well), published in 1881, quotes 
the meatball as a tasty and flavorful 
regain of already cooked meat.

In this way the meatball takes back its early, and 
noble, meaning of product that’s a result of a 
selection of the finest raw material, which pulp is 
treated in a way that aims to create the meatball for 

the        family.
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!today

THE MEATBALL FAMILY
PRICVATE & CORPORATE EVENTS, 

MOBILE CATERING & STREET FOOD PARTY

RESTAURANT 02.45471809 | INFO@THEMEATBALLFAMILY.COM
 FOOD TRUCK APE TMF | TMFONTHEROAD@GMAIL.COM

20 cl3,00 E. 
40 cl5,00 E.

33 cl6,00 E.

33 cl6,00 E.

Peroni Cruda - 100% ITALIAN MALT vol.4,7%
Unpasteurized lager, with a creamy and soft consistency, with pleasantly 
bitter aftertaste of hops.

Peroni Gran Riserva - WHITE vol.5.1%
Weiss with a fresh and aromatic taste, ideal to drink with pork, salads 
and desserts.

Peroni Gran Riserva - RED vol.5,2%
Vienna style, ruby red with amber Italian malt, full bodied and however, 
drinkable with a warm aroma of malt and caramel.

Draft Beers

Bottled Beers

Peroni - LAGER vol. 4.7%
Lager with 100% Italian malt, Moderately bitter with the right balance 
of hops and malt.

Peroni Gran Riserva - DOUBLE MALT vol.6,6%
Bock with an intense alcohol content, with an aroma of cereals and spices 
and a fruity aftertaste. Without non-malted cereals. Very good with red 
meat and pasta with tasty sauces.

Peroni Gran Riserva - WHITE vol. 5.1%
Weiss with a fresh and aromatic taste, ideal to combine with pork salads 
and desserts.

Peroni Gran Riserva - RED vol. 5.2%
Vienna Style with a full-bodied taste and at the same time pleasantly 
drinkable.

Peroni - STRONG vol.8,0 %
Strong quality lager with a strong and balanced taste. Produced by 
Master Brewer with the use of 100% Italian malt. Good if combined with 
red meats and savory sauces.

Tourtel vol. <0,5%
Premium non-alcoholic lager with a round taste with hints of malt and 
bitter, light and balanced.

50 cl9,00 E.

50 cl9,00 E.

33 cl5,00 E.

50 cl9,00 E.

33 cl4,00 E.

33 Cl5,00 E.

Our Partners



Spaghetti Meatball

Burger Ball

Fresh homemade spaghetti dressed with peeled 
Italian tomatoe sauce, basil and a choice between:
• 7 fried black angus meatballs.
• 2 Piedmontese Fassona meatballs.

Spaghetti 
Meatball

10,00 E.

Starters

Fried 
Meatballs

Fried black angus beef meatballs, fried cod  
fishballs and fried aubergine veggieballs 
with a vast sauce assortment.

10,00 E.

Fassona  
Tartare

Fassona Piemontese fresh beef stake Fresh 
Piemontese Fassona Tartare beef steak with Dijon 
mustard, Worcester sauce, "organic" olive oil, lime, 
"Maldon salt" and pepper with seasonal 
vegetables.

14,00 E.

Fresh homemade spaghetti dressed with 
Livornese sauce, parsley and 7 Cod fish-balls.

Puerto
Escondido 10,00 E.

Nirvana
Fresh home made spaghetti dressed with 
cherry tomatoes sauce, and 7 veggie-balls 
alla parmigiana, ricotta cheese and basil.

10,00 E.

Because basically ... the hamburger is nothing but a meatball between two slices of bread ... 
here is our choice of burger ball with artisan buns, selected ingredients and home made sauces

Il Ras
3 chicken leg burger balls 'Doctor Goa', bacon,
iceberg lettuce, crispy bacon and TMF sauce.

12,00 E.

Attila

3 Piemontese Fassona burger balls 'Derby club', 
sausage, herbal mayonnaise, Peroni beer Gran 
Riserva Bianca caramelized onion on top.

14,00 E.

Marrakech 
Express

3 eggplant burger balls "La Siciliana", mint,iceberg 
lettuce, tomato and yogurt sauce on the side.

12,00 E.

*some of the products may be frozen at the origin

15,00 E.

Try Them All

VIUUULENZA

A TRIS OF OUR MEAT BURGER BALL FOR A 
STRONG TASTING EXPERIENCE

3 Piemontese Fassona burger balls 'TMF original' 
tomato, iceberg lettuce, cheddar cheese and BBQ 
sauce with honey.

Il Mago
12,00 E.

Le Meatball

Milano

(Our Meatball version of Vitel Tonnè)
4 Veal Meatballs boiled with vegetables and then 
baked, parmigiano reggiano cheese aged 24 months, 
mashed potatoes, eggs, chopped almonds, dressed 
with cold tuna sauce and Sicilian caper fruit on top.

13,00 E.

Doctor Goa 4 Chicken leg Meatballs, bacon, mashed potatoes
and milk bread, dressed with curry sauce and alpha 
alpha buds on top..

13,00 E.

Derby Club 4 Piemontese Fassona beef Meatballs , Luganega 
sausage, eggs, grana padano cheese and milk bread, 
dressed with TMF sauce.

13,00 E.

La Livornese 4 Cod fish-balls, seasoned with organic extra 
virgin olive oil and parsley, chickpea velouté, 
dressed with Livorno-style tomato sauce.

14,00 E.

LA Nordica

3 Norwegian Salmon Tartare fish-balls marinated 
in lime juice, chives and organic extra virgin olive 
oil, served on a bed of yogurt sauce and 
accompanied by Altamura bread crouton and a
knob of butter.

15,00 E.

* for any information on substances and allergens you can consult the appropriate 
documentation that will be provided, on request, from the service staff.

26,00 E.

Try Them All

ECCEZZZIUNALE

Our Very Special Selection Of
8 Meat-balls, Fish-balls 

And Veggie-balls.

Side Dishes

Dipper French Fries

Sweet Potato Fries

Rustic Style Roasted Potatoes

Oven Roasted Vegetables

Spinach With Butter And Light Cheese Cream

Mixed Salad with Lettuce, Tomatoes and Carrots

 4,00 E.

 4,00 E.

 4,00 E.

 4,00 E.

 4,00 E.

 5,00 E.

Salad

caesar 
family

Iceberg lettuce, fried chicken and bacon 
meatballs, croutons, Parmesan flakes, crispy 
bacon and Caesar dressing.

10,00 E.

Angus
Salad

Mixed leaf salad, black angus meatballs, 
confit tomatoes, carrots, croutons and "tmf" 
dressing.

10,00 E.

Mediterraneo 
Salad

Mixed leaf salad, aged ricotta cheese, 
tomato, black ‘taggiasche’ olives, cucumber, 
red onion with Greek yogurt dressing.

10,00 E.

La Siciliana
4 veggieballs of fresh aubergines, mint, potatoes, 
parmigiano reggiano seasoned 24 months e 
mozzarella fiordilatte served with sauce yogurt 
and lime.

12,00 E.

Amnèsia 4 vegan-balls of porcini, prataioli, chiodini selected 
mushrooms fried with Tropea red onion, mashed 
potatoes, parsley, dresse with TMF vegan sauce.

13,00 E.

La Mantovana 3 vegan-balls of pumpkin, potatoes served on a 
cream of chickpeas, with rosemary and sage light 
sauce, amaretti and roasted pistachio.

12,00 E.

TMF 
Original

4 Piemontese Fassona beef Meatballs, herbs and 
spices, Bologna sweet mortadella, potatoes, grana 
padano cheese and milk bread dressed with peeled 
sauce Italian.

14,00 E.

Meatballs of traditional Italian dishes

Special House Sauces

TMF Sauce (home made spicy sauce with a delicate flavor based on majonese

and mustard, worcester sauce, garlic, anchovies, organic extra virgin olive oil), 
Honey BBQ Sauce, Yogurt and Lime, Tonnè (mayo with tuna), Curry Sauce, 

Caesar, Livorno-style Sauce, Tomato Sauce, Mayonnaise with Herbs, 
TMF Vegan Sauce, Caramelized onion. 0,50 E.

Children’s Menù

FOR OUR BEST CUSTOMERS between the age of
3 and 10

black angus meatballs with fries and ketchup sauce

10,00 E.

Bread & Service 1,50 E.


