
Breaded  anchovies  with pecorino cheese and rocket.......................................................9

Fried zucchini blossoms   with 4 formaggi cheese and anchovies from Colliure...............10

Salmon Ceviche  with Tropea onion, coriander, lime and passion fruit sauce....................12

Grilled Chicken Salad with quinoa, boiled egg and vegetables.........................................11

Giudia Artichoke  with pecorino cheese cream and paprika toasted bread........................10

Aubergine Balls  with pomodoro sauce and vegetables and rocket salad ...................….......9

Homemade buckwheHomemade buckwheat Pici with prawns, mussels and broccoli...............................................12

Homemade Ravioli  fatti in casa ricotta and truffle “alla gricia”...............................................13

 Homemade Fettuccine with “cacio e pepe” with artichokes.....................................................11

Homemade Strozzapreti with amberjack, aubergine, raisin, pine nuts and mint...................13
Verrigni Paccheri with nduja, cherry tomatoes, Gaeta olive and Andria stracciatella................11

Barolo Braised Beef with mashed potatoes........................................................................….......................16

Grilled Amberjack Fillet with puntarelle salad ..........................................................................................16

Dry aged danish beef served with home made french fries ................................................. ...........…......…..18

Chia seed -crusted Salmon* with pan seared endive, raisins, pinenuts and prune sauce…..........................16

Chicken Schnitzel served with home made french fries and tartare sauce ..............................................…..14

RRoman Style Tripe  with tasted bread................................................…....................................................14

Home made fried potatoes wedgeds served with sauices...............6

Battered  Calamari*  with homemade tartar sauce….........................12

Cold cuts platter 100% from Montefiascone (VT) ………….......….....12

Cheese platter served with jam……….....................…………………...….....12

Buffalo mozzarella and San Daniele ham .................................13

Vegan/vegetarian platter ..... ……………………………………...................11

Grand pGrand platter of cheese and cold cuts......……………………............18

snacks and platters sides

mains

Pastas

*According to the laws these products are blast chilled 
in order to guarantee the cold chain. During some periods
of the year these procucts could be purchased deep frozen. 

Half portion is charged 75%

Please, do not hesitate to question our
staff about all ingredients that could
cause allergies or food intolerances.

Fennel and orange salad...6

Potatoe Wedges....................6 

Friarielli broccoli …............6

Pan seared Chicory..............6

Pan seared Endive................6

Starters


