
SIDE DISHES

PASTAS

MAINS

STARTER S
CENAFRIED ZUCCHINI BLOSSOMS 10

battered with zucchini roman style and anchovies from Collioure

 SALMON AND TUNA CEVICHE* 12
con cipolla di Tropea, coriandolo, lime e salsa passion fruit

FRIED TRIPE 8
with homemade sauces: mayonnaise, ketchup and green sauce

GRILLED CHICKEN SALAD 10
with venus rice, boiled egg and vegetables

AUBERGINE BALLS 9
with pomodoro sauce and vegetables and rocket salad

H a l f  p o r t i o n  i s  c h a r g e d  7 5 %

FENNEL AND ORANGE SALAD 6

FRIARELLI BROCCOLI  6
POTATO WEDGES 6

PAN SEARED CHICORY 6
PAN SEARED ENDIVE 6

BREADED ANCHOVIES * 9
with pecorino cheese and rocket

HOMEMADE WHOLE-WHEAT TONNARELLI 15
 with tru��le “alla cacio e pepe”

 HOMEMADE POTATOES GNOCCHI 14
with prawns*, mussels*, broad beans and sa�fron

HOMEMADE ORECCHIETTE  10
alla “norma”: fried aubergine, tomato sauce and salted ricotta

HOMEMADE FETTUCCINE 15
with lobster ragù

 GRILLED SALMON STEAK* 17
with endive, raisin, pine nuts and pepper sauce

 “DRY AGED” DANISH BEEF 22
served with home made french fries

CHIA SEED-CRUSTED TUNA* 17
with zucchini,radish and dried tomatoes salad and passion fruit sauce

BUFFALLO BEEF STEW 15
with carrot cream, sweet and sour onion and toasted walnuts

ROASTED OCTOPUS 17
with mashed celeriac, potatoes, wa��le with cuttlefish ink and Gaeta olives

CHICKEN SCHNITZEL 14
with homemade potatoes wedges and tartare sauce

CHEF SALAD 9

VERRIGNI LINGUINE 13
with clams and homemade pesto genovese

HOMEMADE BUCKWHEAT PICI 11
alla “gricia” with figs



Icecream & Fresh Fruits Gourmand Coffee

Counter's Sweets

Premium desserts

“COPPA PRIMAVERA” 7
ice-cream, whipcream and fresh strawberries

FRESH FRUIT PLATTER 7
with homemade “crema”ice-cream

“LA DAMA BIANCA” 6
vanilla ice-cream ,whipcream, and melted dark chocolate

“IL CAFFÈ DI LIEGI” 6
co�fee ice-cream, whipped cream and espresso

ICE-CREAM CUP 6 
max 3 �lavours:

chocolate, co�fee, vanilla, cream, lemon, strawberries, banana  

CAPPUCCINO GOLOSO 7
served with a selection of our pastry

CHOCOLATE GOLOSO 8 
served with a selection of our pastry

TEA GOLOSA 8
served with a selection of our pastry

CAFFÈ GOLOSO 7 
served with a selection of our pastry

CHEESCAKE 6

LEMON AND MERINGUE TART 6
PEAR AND CHOCOLATE

CRUMBLE 6

TIRAMISÙ 6

APPLE AND CREAM PIE 6

CAPRESE
(Chocolate and almond) 6

CREAM AND FRUIT PIE 6 
PEAR, CHOCOLATE CHIPS

AND ALMONDS PIE 6

RASPBERRIES PANNACOTTA 6

M A D A G A S C A R  C H O C O L AT E  P R O F I T E R O L E S  8
Homemade choux pastries with ice-cream served with
hot dark Valrhona Madagascar Chocolate and whipc ream

N E W  YO R K  C H E E S E  C A K E  7
Baked cheesecake served with raspberries and wild berries coulis

H OT  S O F T  D A R K  C H O C O L AT E  P I E  7
Served with fresh strawberries and raspberries coulise

O R A N G E  C R È M E  B RU L É E  6
Homemade Crème Brulée with orange scented milk

S T R A W B E R RY  A N D  L I M E  B AVA R I A N  B AVA R O I S  7
Served with cruncy crumbles and fresh mint leaves

H OT  A P P L E  C RU M B L E  8
Hot Granny Smith apple crumble served with homemade ice-cream and whip cream

WA F F L E  R OYA L E  8
Homemade Belgian Wa��le served with ice creamm whip cream, dark chocolate and e caramelized pears

*A c c o r d i n g  t o  t h e  c u r r e n t  l a w s  t h e s e  p r o d u c t s  a r e  b l a s t  c h i l l e d  i n  o r d e r  t o  g u a r a n t e e  t h e  c o l d  c h a i n .
D u r i n g  s o m e  p e r i o d s  o f  t h e  y e a r  t h e s e  p r o c u c t s  c o u l d  b e  p u r c h a s e d  d e e p  f r o z e n .

I n f o r m a t i o n  a b o u t  t h e  p r e s e n c e  o f  s u b s t a n c e s  o r  p r o d u c t s  t h a t  c a u s e  a l l e r g i e s  o r  i n t o l e r a n c e s
a r e  a v a i l a b l e  b y  a s k i n g  t h e  s t a � f  o n  d u t y.


