


Allergeni alimentari  
Arachidi [A],Crostacei [C], Frutta a Guscio [F], Glutine [G], Lattosio [L], Lupini [LU], Molluschi [M] Pesce [P], 

Sedano [SD], Solfiti [SF], Semi di Sesamo [SM], Senape [SN], Soia [SO], Uova [U], Vegano [VG]
Facciamo del nostro meglio per servire piatti utilizzando, ove possibile, prodotti stagionali e di provenienza locale. Per qualsiasi 

ulteriore informazione sugli allergeni, chiedi al nostro team.
We do our best to serve up dishes using seasonal and locally sourced produce where possible. For any additional info on allergens 

please ask one of our friendly team.

 ANTIPASTI - starters

CRUDO DI SCAMPI, POLVERE DI CIPOLLA E MISTICANZA (C) - 18
 raw langoustineS, roasted onion powder and mixed salad 

(c)

BATTUTA DI MANZO, SENAPE IN GRANI E CUCUNCI (S,SF) - 16
BEEF TARTARE, GRAIN MUSTARD AND CAPER BERRIES 

(MO,SF)

VITELLO TONNATO (U,P,SD,SO) - 16
THINLY SLICED VEAL WITH TUNA SAUCE AND CRISP CAPERS 

(E, SP CY, FH)

 HASH BROWN, BRIE, FUNGHI E TARTUFO  (L) - 11
HASH BROWN, BRIE, MUSHROOMS AND TRUFFLE 

(D)

TARTARE DI PESCATO, COUS COUS DI CAVOLFIORI (P) - 16
Fish tartare, cauliflower cous cous 

(PH)

CARCIOFI FRITTI, MAIONESE ALLA MENTA (G,U) - 10
Fried artichokes, mint mayonnaise 

(gl,e)

BARRED

PRIMI PIATTI - pastA

MEZZE MANICHE ALL’AMATRICIANA (G,L) - 16
SHORT PASTA WITH TOMATO SAUCE, GUANCIALE AND PECORINO ROMANO CHEESE 

(GL,D)

TUBETTI, BURRO ALLA ‘NDUJA, GEL DI ARANCIA E GOBBETTI (G,SF,C,P,M,SD,L) - 19
TUBETTI PASTA, CALABRIAN SPICY BUTTER, ORANGE GEL AND GOBBETTI SHRIMPS 

(GL,SP,C,F,MS,CY,L)

TAGLIATELLE AL RAGU' DI CARNE (L,G,SD,SF,U)  - 17                                      
Home-made TAGLIATELLE, with the classic iconic Bolognese ragout 

(GL ,D, CY, SP) 
                                            

RAVIOLI DI ZUCCA, BURRO E SALVIA (G,L) - 17                                
HOME-MADE PUMPKIN RAVIOLI, BUTTER AND SAGE 

(GL,D)

ORECCHIETTE ALLE CIME DI RAPA (G,P) - 17                                       
ORECCHIETTE PASTA WITH SAUTÉED TURNIP TOPS, ANCHOVIES AND LEMON CANDIED 

(GL,D)

TONNARELLI CACIO E PEPE (G,L) - 16
EGGLESS pasta with CACIO & PEPE SAUCE 

(Gl,d)
    

BARRED

SECONDI - MAIN COURSE

COTOLETTA DI VITELLO CON MAIONESE FATTA IN CASA (U,G,L) - 24
VEAL CUTLET MILANESE WITH HOME-MADE MAYO 

(E,GL,D)

SALTIMBOCCA ALLA ROMANA (G,SF,L) - 20             
A Roman classic, sliced veal with prosciutto and sage in a wine and butter sauce 

(GL,SP,D)
                                                            

BACCALA' ALLA LIVORNESE (SD, P) - 22
Salted cod fish with tomatoes, olives, capers 

(f,cy)
                                                                                            

DOLCI

BROWNIE CON MOUSSE AL CIOCCOLATO (U,FG,L) - 9                                                                          
brownie with chocolate mousse 

(E,TF,D)

CROSTATINA AI LAMPONI CON CREMA DIPLOMATICA (G,U,L) - 9                                                                      
raspberry tart with custard CREAM 

(GL,E,D)

IL CLASSICO DEI CLASSICI...TIRAMISU' !! (G,U,L) - 9                                                                       
tiramisu' 

(E,D,GL)

GELATO AI CAPPERI, CAPRINO E CIOCCOLATO BIANCO (L) - 10                                                                       
CAPERS, GOAT CHEESE, AND WHITE CHOCOLATE GELATO

 (L)

BARRED

FROM THE GRILL & MORE...

FILETTO DI MANZO, TOPINAMBUR  ( L , SD) - 38
BEEF FILLET WITH PURÈE, PICKLES AND CHIPS OF JERUSALEM ARTICHOCKES 

(D ,CY)

TAGLIATA DI MANZO (L) - 26
300gr. beef tagliata with rocket salad and Parmigiano cheese flakes 

(D)

COSTINA D’AGNELLO, PAK CHOI E CHILI OIL (G,SF,SD,SN,SO) - 28
LAMB RIB, PAK CHOI, AND CHILI OLIVE OIL 

(GL,SP,CY,MD,SY) 

TRANCIO DI TONNETTO, SALSA ALLA PIZZAIOLA (P) - 24
Tuna steak, tomato and oregano sauce 

(fH)

RADICCHIO TARDIVIO, MIELE E VINO ROSSO (SF) - 18
Stewed radicchio, honey and red-wine sauce 

(SP)

BARRED

CONTORNI - side dishes

VERDURE ARROSTO - 10                                                         
ROASTED VEGETABLES 

CARCIOFO, ARACHIDI SALATE E LATTE DI COCCO   - 13 
ARTICHOKES, SALTED PEANUTS AND COCONUT MILK 

(TN. SP. DF)

PATATE ARROSTO E ROSMARINO  - 8 
roasted patatoes with rosemary

food ALLERGenes:

MOLLUSCS  [MS], CRUSTACEAN [C], Celery [CY], DAIRY [D], EGGS [E], FISH [FH], PEANUTS [PN], GLUTEN  [GL], LUPIN [L], TREE NUTS [TN], 
MUSTARD [MD], SOYA [SY], SULPHITES [SP],  SESAME SEEDS [SE], DRY FRUIT [DF], WEAT (WH) - VG=Vegan GF= Gluten free

BARRED


