
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

*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

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

Fried zucchini blossoms  battered with zucchini roman style and anchovies from Collioure....10

Salmon and tuna *ceviche  with Tropea onion, coriander, lime and passion fruit sauce.........12

Grilled chicken salad with venus rice, boiled egg and vegetables............................................10

Grilled cuttlefish salad  with green beans, cherry tomatoes, arugula and red onion...............12

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

Homemade buckwheHomemade buckwheat Pici alla “gricia” with asparagus...........................................................11

Homemade tonnarelli  fatti in casa with truffle “alla cacio e pepe”.........................................14

 Homemade strascinati with prawns, mussels* and fresh broad beans......................................12

Homemade orecchiette with dolphinfish,, aubergine, raisin, pine nuts and mint.....................12

Verrigni linguine with clams and homemade pesto genovese ....................................................13

Grilledrack of lamb with cicory and ridution of Valpolicella’s Amarone...............…....................................16

Grilled dolphinfish* with pan seared endive, raisins, pinenuts and sweet and sour pepper souce...............16

Dry aged danish beef served with home made french fries ................................................. ...........…......…..22

Seared tuna* in chia crust with agrett salad, radishes and passion fruit sauce...............….........................17

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

RRoasted octopus  with mashed celeriac, potatoes, waflle with cuttlefish ink and Gaeta olives......................17

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

Battered  calamari*  with homemade tartar sauce….........................13

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

Cheese platter served with jam……….....................…………………...….....13

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

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

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

*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



Ice cream cup up to three flavours: chocolate,cofee, vanilla, cream. limon, strawberry, banana 6

Cafè Liégeois : coffee ice cream, vanilla ice cream, whip cream and espresso cofee .......................6

La Dame Blanche: Vanilla ice cream, whip cream e melted dark chocolate ................................6

Fruit Platter Served with home made Ice Cream.....................................................................7

Primavera Cup vanilla homemade ice cream, whip cream and fresh straberries........................7

Lime and strawberry Bavarese 7
with crispy crumble and fresh mint leaves

Orange Crème Brulée 6
Orange milk home made Crème Brulée 

Hot Soft Dark Chocolate Pie 7
SServed with fresh strawberries and strawberry coulis

New York Cheese Cake 7
bajet cheesecake served with raspberries and wild berries coulis

Madacascar Chocolate Profiteroles  8
Home made choux pastries stuffed with ice cream and served with

whip cream and hot dark Madagascar Valrhona chocolate 

Hot Apples Crumble  8
wwith apples Smith, home made cream and whip cream 

Waffle Royale 8
with ice-cream served with hot dark Valrhona dark choccolate and caramelizes pears

Cheesecake ............................................................6

Lemon and Meringue Tart ..................................6

Pear and Chocolate Crumble ............................6

Cream and Fruit Pie ...................... .......................6

Tiramisù ................................................................6

Apple and Cream Pie .. .........................................6

Caprese (Chocolate and almond Pie) ..............6 

Pear, Chocolate and Almond Pie ......................6

Raspberriies Pannacotta....................................6

Moscato d'Asti (Piedmont)  ....................................5

La Bella Estate Moscato passito, (Piedmont) ..........6

Vin Santo Sangiovese (Tuscany)..............................7

Recioto Valpolicella (Veneto) ...................................7

Capitolium moscato di Terracina (Latium)..............6

Passito  Moscato Pantelleria (Sicily) ........................8 

Sauternes Semillon (France)....... ...........................8

Monbazillac Semillon (France)....... ......................8 

Porto Kopke 10 years (Portugal) ...........................8





Moscato d'Asti ‘20 Ghiga AT Moscato .............5   22
La Bella Estate ‘18 T. da Vino CN moscato pas..6  30
Capitolium ‘17 S'Andrea  LT Moscato Terrac.6  25
Vin Santo ‘15 TMontellori FI Trebbiano .......7   28
Recioto ‘14 Gnirega VE Valpolicella.................7     23
Malvasia Passita ‘13 Ufala ME Malv. Lipari.....8    36
Passito Passito Pantelleria ‘19 Solidea ME Zibibbo......8...36
Monbazillac ‘15 Alard F Semil.Sauv.Musc..8    36
Sauternes ‘18 Landion F Semilllon.................8  36

Brut Selection X. Alexandre .......................................45
Blanc de Blancs 2013 X. Alexandre .............50
Brut Nature Dosage Zéro Mondet ..... ..55
Extra Brut Première Cuvée B. Paillard ............85
Extra Brut Rosé Première Cuvée  B. Paillard 90

brut Villa Crespia BS Chardonnay, ..........................32
brut Mosnel BS Chardonnay, Pinot Bianco e Ner..35
Saten Brut ‘16 Mosnel BS Chardonnay.................39
Rosè Mosnel BS Pinot Nero e bianco, Chard...........38

Prosecco Docg Brut mill’21 T. Miotin TV Glera.....23
prosecco col fondo ”Per-Are“  Miotin  TV Glera21
Naturalmente Frizzante Belfi TV Glera......24
Radice Paltrinieri MO Lambrusco di sorbara..........22

Cerasuolo, ‘21 Torre dei Beati PE Montepulc......24
Pietra 20 Menhir LE Primitivo Susomaniello.........23
Sine Verba ’19 San Ruggiero FG Nero di Troia.........24
Rosato ‘21 'A Vita KR Gaglioppo ...............................27
La Petite Perriére ‘20 La Perrière F Pinot Nero....24

Kius Brut ‘19 Carpineti LT Bellone .......................... 28
Marte P. dei Castelli RM Passerina.............................26
San Michael Trento Doc  TN Chard, Pinot ner 36
Nebolé ‘16 Travaglini  VC Nebbiolo..........................42
Blanquette de Limoux Vergnes F Mauzac .....24
Cremant de Bourgogne e. brut Houblin F Char26

Cesanese ‘19 San Marco RM Cesanese.....................19
Capitancelli ‘14 P. Castelli RM Cesa. Montep......27
40/60 ‘20 Olivella RM Shiraz, Cesanese.....................19
Silene ‘20 Ciolli RM Cesanese di Affile......................23
Cirsium ‘18 Ciolli RM Cesanese di Affile riserva....37
Piana dei Castelli ‘17 P. Castelli RM Merlot..24
Deanike Deanike ‘14 P. Castelli RM Cesanese.........................23
Follia Rosso ‘12 P. Castelli RM Montepulciano.48
Torre del Mare ‘06 P. Castelli RM Caber F/S Merl..78
Gocce ‘18 Tre Botti  VT Violone..................................25
Tufaliccio ‘21 Carpineti  LT Cesanese, Montep......21
Nzu rosso ‘17 Carpineti LT Nero Buono anfora.38

Dolcetto ‘21 Ratti CN Dolcetto d'Alba........................21
Barbera ‘21 Cenciurio CN Barbera d?alba .................23
Barbera “Conca Tre Pile” ‘18 A.Conterno CN Barbera38
Barbera “Segreto” ‘15 Cascina Ebreo CN Barbera......43
Barbera “pre-Phylloxera” ‘20 E. Cogno CN Barbera.62
Amarone ‘10 Gnirega VR  Corvina. Rondin.Molin...64
Amarone Amarone ‘17 Tommasi VE Corvina, Molin Rondin....58
Amarone Ris CaFlorian ‘03 Tommasi VE  Cor Mo Ro..155
Refosco Dal Ped. R . ‘20 Verchiarezza UD Refosco dpr 24
Rosso Piceno ‘17 Imperium AP Montep, Sangiovese..20
Morellino di Scansano ‘18 Magliano GR Sangiov..23
Ciliegiolo ‘21 Camillo GR Ciliegiolo............................24
Brunello Mont. “Bramante” ‘14 S.Lorenzo SI Sangio..54
Brunello Brunello Mon. Ris “Bramante” ‘15 S.Lorenzo SI San.127
Brunello Mont. “Poggio Cerrino” ‘16 Tiezzi SI Sang..49
Brunello Mont. “Vigna Soccorso” ‘16 Tiezzi SI Sang...71
Brunello Mont. ‘16 Mastrojanni SI Sangiovese........76
Brunello M. Ris. “V. loreto” ‘16 Mastrojanni SI San..137
Brunello M.Ris.“Schiena d'Asino” ‘15 Mastroj SI San196
Le Trame ‘19 Le Bonce  SI Sang. F. Toda Pugnite Col Mamm.59
Nobile Nobile di Montepulc. ‘19 P. Bruciata SI Prugnolo Gen...29
Bolgheri doc Sup le Gonnare ‘19 Motta LI Merl Sir...56
Sirah ‘21 Stefano Amerighi AR Sirah.............................40
Rosso dell Gobba ‘20 Raìna PG Sang. Montep. Sagran.25
Sagrantino ‘16  Raìna PG Sagrantino......................40
Montepulciano d'Abr. Le Vasche ‘18 Caprera PE...27
Montepulciano d'Abruzzo ‘10 Emidio Pepe  TE ..175
Montepulciano Montepulciano d'Abruzzo ‘15 Emidio Pepe  TE ..124

Tintilia ‘16 C. Cipressi  CB Tintilia del Molise........36
Piedirosso Notaro ‘19 Meoli BN Piedirosso........22
Taurasi ’15 Macchie Santa Maria AV Aglianico.... .28
Taurasi Ris. “Vigna D‘alto” ’06 Leonardo AV Aglian.71
Aglianico vulture Don Anselmo ’11 Paternost. PZ .58
Aglianico vulture Don Anselmo ’16 Paternost PZ 52
Nero di Troia  Nero di Troia  ‘19 P. Petrilli LE Nero di Troia....21
Primitivo ‘20 Vallone LE Primitivo.........................22
Negroamaro Ris Vereto ‘19 Vallone LE Negroa.23
Nero d’ Avola “Curma” ‘13 Armosa RG N.d'Avola.26
Nerello Mascalese “Pussenti” ‘17 Eno-Trio CT...36
Aetneus ‘21 I custodi dell'Etna CT Nerello M/C Alic.43
Munjebel Rosso ‘16 F. Cornelissen CT Nerello Mas.53
MunjebelMunjebel CR Campo Re  ‘18 Corneliss. CT Ner.M.95
Munjebel CD Calderara ‘18 Corneliss  CT Ner.M.95
Munjebel FM Feudo di Mezzo ‘18 Cornel CT Ner.M.95
Munjebel PA Porcaria‘18 Corneliss. CT Ner.M..95
Munjebel BB Barbabecchi ‘18 Cornelis CT Ner.M..136
Perpetuum P ‘18 Corneliss. CT Nerello.Mas.....136

Lagrein ‘19 Rottensteinerg BZ Lagrein..................27
Schiava ‘20 Rottensteinerg BZ Schiava..................26
Pinot Nero ‘19 M. Grener TN Pinot Nero.............29
Teroldego Sgarzon ‘20 Foradori TN Terold..38
Gattinara Ris ‘16 Travaglini CN Nebbiolo...........44

wines
Trebbiano “Fortuna” ‘20 Caprera PE Treb.............25
Falanghina ‘19 Meoli BN Falanghina..................19
Fiano ‘20 M. S. Maria AV Fiano d'Avellino..................25
Greco di Tufo ‘21 M. S. Maria AV Greco di Tufo.....25
Leuko’ ‘21 'A Vita KR Gaglioppo Greco Bianco..........27
Grillo ‘20 Baglio Ingardia TP Grillo.........................24
Catarratto Catarratto ‘20 C. Miano PA Catarratto...............26
Carricante dell'Etna “Iddu” ‘21 Eno-Trio CT ..26
Munjebel Bianco ‘20 Cornelissen CT Grec, Carr..64

Gewurzatraminer ‘20 C. Sallegg BZ Gew....29
Pinot Bianco ‘20 C. Sallegg BZ Pinot B..............26
Maso Grener ‘20 M. Grener TN Chard, Sauvig..24
Roero Arneis  ‘21 Cenciurio CN Arnesi............. 25
Derthona ‘20 V. Massa AL Timorasso...................30
Erbaluce ‘20 Pastoris BI Erbaluce........................25
Riesling Riesling ‘21 Cenciurio CN Riesling.........................27
Pico ‘19 Angiolino Maule VI Garganega...................29
Tocai macerato “Jakot” ‘’15 Terpin GO (orange)..35
Chardonnay ‘21 Muzic GO Chardonnay...........25
Malvasia‘21 Muzic GO Malvasia Istriana............ 26
Sauvignon ‘21 Fiegl GO Sauvignon del Collio ..25
Ribolla Gialla ‘20 Annaberra UD Rib. Gialla..27
Ansonica Ansonica “Brissaia”  ‘20 Fatt. di Magliano GR ...25
Vermentino ‘20 Magliano GR Vermentino........24
Verdicchio Cast. i Jesi sup.   ‘19 Zaccagnini AN ...24
Terre Silvate ‘20 La Distesa AN Verdic. Treb......26
Passerina Offida ‘21 Imperium AP Passerina... 19
Pecorino Offida ‘21 Imperium AP Pecorino...... 22

Saint Emilion Grand Cru ‘16 Ch Brun F Mer Cab...32
Pouillac Cru Bourgeois ‘14 Peyrabon  F Cab Me PV.52
Margaux Cru Bourg. ‘14 Mongravey F Cab S/F M..52
Haut Medoc ‘14 Ch Palumey F Merl  Caber Sauv....38
Saint Estephe ‘11 ChA.Blanquet F Merl Cab F/S....40
Bordeaux Sup. ‘17 Ch Grand Verdus F Merl,Cab..28
EssentielEssentiel Sans Sulfites ‘18 Ch Palumey F Merl,Cab.36
Bourgogne Rouge  ‘17 Dubois F Pinot Noir.......29
Bourgogne H. C. de Nuit  ‘17 Dubois F Pinot N....32
Bourgogne Cote d'Or ‘18 Mazilly F Pinot Noir.29
Bourgogne H. C.de Beaune ‘19 Mazilly F Pin.N...32
Nuits-Saint-Georges ‘18 Dubois F Pinot Noir........48
Savigny Le Beaune ‘18 Dubois F Pinot Noir...........43
Pommard Pommard “Les Noizons” ‘19 Mazilly F Pinot Noir..55
Pommard 1er Cru “Les Potures” ‘18 Mazilly F P N..55
Meloisey “Cuvée Agathe”  ‘18 Mazilly F Pinot N....36
Gevrais Chambertain V. Vignes ‘19 Mazilly F P N...55
Nuits Saint Georges 1er Cru ‘14 Dubois F Pinot ..140
Clos de Vougeot Grand Cru ‘19 Dubois F Pinot N...181
Volnay ”Les Paux Bois” ‘18 Dubois F Pinot Noir.....50
Volnay Volnay ”Les Blanches” ‘19 Mazilly F Pinot Noir....48
Vosne-Romanée ”Les Chalandines” ‘18 Dubois F PN79
Gevrais Chambertain ‘14 Dubois F Pinot Noir.......73
Saint Esprit Cotes du Rhone  ‘19 Delas F Sirah.28
Condulet C. du Rhone  ‘14 Beaucastel F Sir. Gren.42

Frascati bio ‘20 San Marco RM Malv, Treb, Can..19
Follia Bianco ‘17 P. Castelli RM Grec. Malv.......28
Piana dei Castelli ‘18 P. Castelli RM Malvasia...26
Grigio  ’17 P. dei Castelli RM Pinot Grigio................27
“tre” ’15 P. dei Castelli RM Trebbiano Giallo.............26
Sauvignon 27.07  ’13 P. dei Castelli RM Sauv...28
Bombino ‘Bombino ‘17 P. dei Castelli RM Bombino..................26
Oppidum ‘21 C. S. Andrea LT Moscato seccco.........23
L'incrocio ‘21 Trebotti FR Incrocio Manzoni......26
Capolemole ‘21 Carpineti LT Bellone..................22
Nzu bianco  ‘18 Carpineti LT Bellone anfora....38

Entre Deux Mers ‘20 Ch. Nicot F Sauv. Musc. Semil23
Bourgogne H. C. de Nuit  ‘18 Dubois F Chard......31
Chablis ‘19 A.Begue Mathiot  F Chardonnay.........30
Mersault “Les Murgers”  ‘20 A. Mazilly F Chard..70
Riesling ‘18 Haeglin F Riesling biodinamico.........26
Gewurtztraminer ‘20 Haeglin. F Gew. biod.26
Riesling Riesling Kabinett ‘17 Scholtes G Riesling ........46

Barolo Ris. Costa delle Rose ‘07 Cenciurio CN Neb.155
Barolo  ‘09 Cenciurio CN Nebbiolo.........................114
Barolo Ris. Costa delle Rose ‘12 Cenciurio CN Neb.144
Barolo Ris. Costa delle Rose ‘13 Cenciurio CN Neb.178
Taurasi ’10 Macchie Santa Maria AV Aglianico.......86
Taurasi ’15 Macchie Santa Maria AV Aglianico.......65

Our cellar

Wine by the glass are listed on our blackboard !
Or ask to our amazing waiters !

Barolo  ‘16 Cenciurio CN Nebbiolo ..............................52
Barolo  ‘12 Cenciurio CN Nebbiolo...............................43
Barolo  “Vigne Rocche” ‘16 Erbaluna CN Nebbiolo......61
Barolo Bussia “90 dì” ‘15 Fenocchio CN Nebbiolo....106
Barolo Ris. “Vigna Elena” ‘15 E. Cogno CN Nebbiolo 120
Barolo Brunate ‘16 E. Boglietti CN Nebbiolo............90
Barolo Barolo Riserva ‘08 E. Boglietti CN Nebbiolo............124
Barolo riserva “Cicala” ‘17 A. Conterno CN Nebb..144
Nebbiolo ‘20 Ratti CN Nebbiolo d'Alba...................... 28
Barbaresco ‘17 Cortese CN Nebbiolo .......................58
Barbaresco Ris “Rabaja” ‘13 Cortese CN Nebb........114
Carema “Etichetta Nera” ‘15 Ferrando CN Nebb........88
Grignolino ‘20 La Tenaglia AT Grignolino...............21
Rossese Rossese ‘20 Cascina Feipu SV Rossese........................... 24
Granaccia ‘19 Cascina Feipu SV Granaccia..............26
Rosso di Valtellina ‘20 ArPePe SO Nebbiolo ...28
Nebbia in Valle ‘16 Dossi Retici SO Nebb Rossola Pign..28
Amarone ‘15 Gnirega VR  Corvina. Rond. Molin......46
Amarone Riserva 07 ‘11 Gnirega VR  Corv. Rond Mol..79

Reserve your event in a roman Hypogeum of the Ist Century b.C.



*According to the law sthese products are blastchiled in order to guarantee the cold chain.
During some periods of the year these procucts could be purchased deepfrozen.

Counter's Sweets

Icecream & Fresh Fruits
Icecream cup 6  max threee flavours: Chocolate, 
 cofee, vanilla, cream, lemon, strawberries, banana

Fresh Fruit Platter 8
With home made “crema” Ice cream

Il Caffé di Liegi 6
coffee ice cream, vanilla ice cream,

whip cream and espresso coffee

La Dama Bianca 6
Vanilla ice-cream, whipcream,

and melted dark chocolate

Tiramisù ..............................6
Apple and Cream Pie ..........6
Caprese( Chocolate and almond)...6 
Pear, Chocolate chips almond pie...6
Raspberries Pannacotta...6

Cheesecake .................................6
Lemon and Meringue Tart .......6
Pear and Chocolate Crumble..6
Cream and Fruit Pie ..................6

Premium desserts

Coppa Primavera 7
Icecream, whipcream,

and fresh strawberries

Home made choux pastries with ice-cream served with hot dark
Valrhona Madagascar Chocolate and whipcream

Madagascar Chocolate Profiteroles 8

Served with cruncy crumbles and fresh mint leaves
Strawberry and Lime Bavarian Bavarois

Waffle Royale 8

Hot Apple Crumble 8
Hot  Granny Smith apple crumble served with  
home made ice-cream and whipcream

New York Cheese Cake 7
Baked cheesecake served with raspberries
and wild berries coulis

Orange Crème Brulée 6

Hot Soft Dark Chocolate Pie 7

Homemade Crème Brulée with orange scented milk 

Served with fresh strawberries and  raspberries coulis

Homemade Belgian Waffle served with  con icecream
wheapcream, Valrhona dark chocolate and e Caramelized pears. 

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

Home-cooked chickpeas Hummus with walnut bread....................8

Battered  Calamari* served with potatoes and homemade tartare sauce.13

Platter of pecorino cheeese  by Bruno Pitzalis .……….....................13

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

Buffalo mozzarella and 20 months aged Parma ham....................13

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

Buffalo mozzarella, Fresh tomatoes and Basil leaves...................11

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

Selection of our home made bread...................................................2,5 


