
ENG



PASTASNACKS

CRUDO

PLEASE INFORM THE STAFF OF ANY DIETARY RESTRICTIONS 
G=GLUTEN, N=NUTS, L=LACTOSE, M=MILK PROTEIN

PLEASE INFORM THE STAFF OF ANY DIETARY RESTRICTIONS G=GLU-
TEN, N=NUTS, L=LACTOSE, M=MILK PROTEIN

STRACCIATELLA PESCA GRIGLIA (G,L,M,N) 								                   160
GRILLED PEACHES, STRACCIATELLA, ORANGE & PISTACHIOS

TONNO													                       170
TUNA WITH AVOCADO, CUCUMBER, GREEN SAUCE, STONE FRUIT & YUZU

APERITIVO (FOR 2) (G,L,M)										                     310 
CHARCUTERIES, AGED CHEESE, ARANCINI, TUSCANY DIP, GRISSINI, ARTICHOKE, FOCACCIA
VALENCIA ALMONDS (N) 										                         70
OLIVES		  											                          70

VERDE

FRITTO

ARANCINI (G,L,M)       											                     160 
ARANCINI WITH MUSHROOMS, TRUFFLE, PARMESAN & ROASTED CORN DIP

CALAMARI FRITTI (G)  											                      140 
FRIED SQUID WITH SAFFRON AIOLI, CORIANDER, BASIL & LEMON

CARCIOFO ”TEMPURA” (G)  										                     130 
TEMPURA FRIED ARTICHOKE WITH SALSA VERDE

STEAK TARTAR (N,M)											             195/315    
OX TARTERS WITH SUN-DRIED TOMATOES, CAPERS & CHILI. TOPPED WITH RUCCOLA & HAZELNUTS CREAM 
LARGE STEAK TARTARE SERVED WITH SPICY FRENCH FRIES ´EPICE MYSTIQ´

PIZZETTAS

MARGHERITA (G,L,M) 											                     150
BURRATA, TOMATO, BASIL & OLIVE OIL 

BLEAK ROE (G,L,M)  											                     195 
BLEAK ROE, FIOR DI LATTE, POMMES PIN, DILL, SALTED LEMON

’NDUJA (G,L,M,N) 											                      160 
FIOR DI LATTE, SPICY ’NDUJA, RUCCOLA, HONEY & WALNUTS

MARGHERITA(G,L,M) 										                                      175
BURRATA, TOMATO, BASIL & OLIVE OIL

SPAGHETTI ALLE VONGOLE (G,L,M) 									                    295 
WITH MUSSELS, WHITE WINE  &  PARSLEY

SPICY VODKA RIGATONI (G,L,M)  									                    265 
RIGATONI IN TOMATO SAUCE, PEPERONCINO CHILI, VODKA, PARMESAN & CREAM TOPPED WITH STRACCIATELLA

MAINS

SALAD NIÇOISE 											                     330
CLASSIC TUNA SALAD WITH FRENCH DRESSING, BEANS, OLIVES, ANCHOVIES & EGG

PESCE CON CHAMPAGNE (L,M) 									                    350 
BAKED CHAR, CHAMPAGNE SAUCE, TROUT ROE, GREEN ASPARAGUS, BROCCOLINI, RADISH 
AND SERVED WITH BOILED POTATOES

ENTRECÔTE 200 G 											                      410
SERVED WITH GRILLED GEM LETTUCE, ARTICHOKE, TOMATO & FRIES

DESSERT

TIRAMISÙ AI LAMPONI E PISTACCHIO (G,L,M,N) 							                   150 
RASPBERRY & PISTACHIO TIRAMISÙ, CANDIED PISTACHIO, PUNCH & BERRY

CANNOLI (G,L,M,N)  											                          70 
FILLED WITH CHOCOLATE MOUSSE, TOPPED WITH PISTACHIO

GELATO 												                         80 
CHOOSE BETWEEN VANILLA (L,M), COCONUT (L,M), SALTED CARAMEL (L,M), CHOCOLATE,  MANGO SORBET

MADELEINES (G,M,N) 											                       160 
ALMOND SPONGE COOKIES IN MADAGASCAR VANILLA & SUGAR, SERVED WITH CRÈME CHANTILLY

ITALIAN NOUGAT PRALINE (L,N,M)  									                      35

AMORE CONGELATO (L,M) 										                      145 
MANGO SORBET, COCONUT SORBET, TONKA INFUSED PINEAPPLE, MERINGUE & BASIL

CEASARSALLAD (G,L,M)										                      310 
CHICKEN, PARMESA, CROUTONS, BACON & ANCHOVY


