


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.

--   
Alcuni prodotti possono essere stati sottoposti ad abbattimento rapido della temperatura, secondo quanto previsto dal reg. ce 

853/2004, o surgelati all’origine
--

some products may have been blast-frozen in accordance with eu regulation 853/2004, or frozen at source

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

VITELLO TONNATO (U,P,SD,SO) - 17
THINLY SLICED VEAL WITH TUNA SAUCE, PICKLED CARROTS AND CRISP CAPERS 

(E, SP CY, FH)

 CEVICHE DI PESCATO (P, SF, SD) - 17
Ceviche made with the catch of the day, served with leche de tigre and sweet potato  

PH, sp, c)

ASPARAGI SCOTTATI, CARAMELLO DI LATTE, ERBE AROMATICHE E 
CRUMBLE AL PARMIGIANO (G,U,L) - 14

Seared asparagus, milk caramel, aromatic herbs, and Parmesan crumble. 
(gl,e, d)

TARTARE DI MANZO PIEMONTESE ALLA PARMIGIANA CON 
GAZPACHO DI DATTERINI, BASILICO E PARMIGIANO (L) - 17
Beef tartare, datterino tomato gazpacho, basil, and parmigiano cheese 

[D]

ALICI FRITTE CON MAIONESE AGLI AGRUMI CANDITI E ANETO (P,U,SF) - 15
 BREADED ANCHOVIES WITH CANDIED CITRUS AND DILL HOME-MADE MAYO. 

(FH,E,SP)

PRIMI PIATTI - pastA

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

(GL,D)

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

(GL ,D, CY, SP) 
      

  SPAGHETTO AGLIO, OLIO EVO, BACCALÀ E BASILICO
CON PANE CROCCANTE ALLE ERBE (G,SD,P) - 19

Spaghetti GARLIC, EVO oil, cod fish and basil, served with crispy herb bread
[GL,CY,FH]

TORTELLI DI GENOVESE, FONDUTA DI PROVOLONE (G,L,SF) - 22                                
HOME-MADE BEEF TORTELLI, PROVOLONE CHEESE FONDUE, BEEF DEMI-GLACE 

(GL,SP,D)

GNOCCHI, COZZE E DRAGONCELLO (G,M) - 17                                       
 GNOCCHI SERVED WITH MUSSELS AND FRESH TARRAGON 

(GL,m)

TONNARELLI CACIO E PEPE (G,L,U) - 16
fresh egg pasta with CACIO & PEPE SAUCE 

(Gl,d,e)
    

DOLCI

HOX-IBON
COOKIE, GELATO, CARAMELLO, CIOCCOLATO - TUTTO HOME MADE (U,FG,L,G) - 10                                                                         choccolate dipped cookie filled with hazelnut gelato and caramel - all home made!

(E,TF,D,gl)

COCCO E PASSION FRUIT  (G,U,L) - 10                                                                        
COCONUT AND WHITE CHOCOLATE GANACHE, PASSION FRUIT NAMELAKA, SOFT BISCUIT 

(E,D,GL)

IL CLASSICO DEI CLASSICI...TIRAMISU' !! (G,U,L) - 10                                                                       
tiramisu' 

(E,D,GL)

MOUSSE AL CIOCCOLATO, RICOTTA, VISCIOLE E OLIO EVO (L) - 10
Chocolate mousse with ricotta, sour cherries, and EVO oil 

[D]

FROM THE GRILL 

FILETTO DI MANZO, LATTUGA SCOTTATA E CHUTNEY DI MELA ( L , SD, SP)  - 38
BEEF FILLET WITH with red wine reduction and beef jus, served with seared lettuce 

and apple chutney 
(D ,CY)

TAGLIATA DI MANZO (L) - 28
beef tagliata with rocket salad and shaved GRANA PADANO cheese

(D)

PESCATO DEL GIORNO CON VIGNAROLA (P) - 28
Catch of the day served with our vignarola (a Roman vegetable stew) 

(f)
  

CONTORNI - side dishes

VERDURE ARROSTO - 9                                                         
ROASTED VEGETABLES 

PATATE ARROSTO E ROSMARINO  (L)- 9 
roasted patatoes with rosemary 

(D)

INSALATA MISTA - 9 
MIXED SALAD

ZUCCHINE ALLA SCAPECE   (SF) - 9 
Zucchini ‘alla scapece’- marinated with vinegar, garlic, and mint 

(sp)

MAZZO

secondi - main course

MILANESE DI VITELLO CON MAIONESE FATTA IN CASA (U,G,L) - 27
VEAL CUTLET MILANESE WITH HOME-MADE MAYO 

(E,GL,D)

SALTIMBOCCA ALLA ROMANA (G,SF,L) - 22             
A Roman classic: sliced veal with prosciutto and sage in a wine and butter sauce 

(GL,SP,D)
          

COTOLETTA DI MAIALE RIPIENA DI MORTADELLA E TOMA, 
PANATA ALLE NOCCIOLE, CON FRIGGITELLI AGRODOLCI E 

MAIONESE ALLA PAPRIKA AFFUMICATA (U,G,L,SF) - 28
pork cutlet filled with mortadella and toma cheese in hazelnut crust,  

served with sweet and sour green peppers and smoked paprika mayonnaise 
[E,GL,D,SP]

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

MAZZO

MAZZO

MAZZO

CESTINO DI PANE (G,F,SM) - 2 A PERSONA

bread basket  
[GL,TN*SE*PN*]

 - 2 PER PERSON


