


Salmon and Tuna *Tartare  with avocado, passion fruit sauce and rocket.............................€11

Mashed Fava Beans with pan fried chicory and aged ricotta cheese.........................................€8

Aubergine balls with tomato sauce and vegetables ….……,……..............……................….......…....€8

Chickpeas croquets with yogurt sauce, Parma ham and curly endive ....................................€9

Breaded Anchovies*, Pecorino  cheese and rocket…..............................................................€8

Panzanella with tomatoes and Andria’s stracciatella cheese......................................................€9

BuckwheBuckwheat pici (homemade) Gricia with  bacon, pumpkins and pecorino...............................€11

Potatoes Gnocchi (homemade),porcini mushrooms, cime di rapa and aged ricotta cheese....€12

Penne  with nduja, tomatoes, Gaeta olives and bufala mozzarella cream …...............................€10

Bucatini all’ amatriciana roman classic with the great pasta Verrigni………........................…€10

Smoked Spaghetti with octopus* and fava beans cream................................. ................….….€12

Orecchiette (homemade) with tuna*, tomatoe, aubergine, raisin and pine nuts ..................…..€11

Grilled Scorpionfish with celeriac and passion fruit sauce...............................................….€15

Mashed Cod with grilled prawns and zucchini flowers tempura…................................….€15

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

Grilled Salmon Fillet  with escarole, raisin, pine nuts and prunes’ sauce..........................…€15

Chicken Schnitzel  with homemade potatoes wedges and tartare sauce …..……...................…€14

Squids Trippa with tomatoes sauce and  toasted bread........... ..............................................….€14

 

Necci Burger  ……………………...................................................…€12
Angus marbled burger with tomatoes, caramelized onions, salad,
smoked provola cheese, served with home made potatoes wedges

Pastrami Sandwich ...............................................................€11
 Black Angus home made smoked beef with mustard, 
mayo and pickels, served with home made potatoes wedges

Chicken Chicken Royal .........................................................................€11
Checken thigh steak with avocado, boiled egg and salad,
served with home made potatoes wedges and sauces

Vegetarian Burger ...............................................................€10
with marinared aubergine, hummus and primo sale cheese.
served with home made potatoes wedges and sauces

burgers side dishes

mains

pastas

starters and salads

Fennel and orange salad...........€6

Friarelli broccoli ………….........…..€6 

Pan fried chicory ……................….€6

Pan fried endive ….….....................€6

*According to current regulations, the marjked prosucts are 
killed guarantees and maintence of the cold chain.

In some periods of the year these product 
could be purchased originally frozen

Please ask our staff to know about ingredients
that can allergies.

Half portion is charged 75%

Caffè goloso servito con selezione di mignon e biscottotti dell casa .........................................7

Il caffè di Liegi: gelato al caffè, panna montata e caffè espresso ..............................................6

La Dama Bianca: gelato alla vaniglia, panna montata e cioccolato fondente fuso  ....................6

Coppa gelato Gusti: cioccolato, vaniglia, crema, pistacchio, fragola, limone, caffè ..................5

Tagliata di frutta servita con gelato alla crema artigianale ...................................................7

dessert espressi
Crème Brulée all’ Arancia 6

Crème brulée artigianale con latte all’ arancia

Morbidoso al Cioccolato Caldo 7
Torta al cioccolato fondente servito con fragole fresche e coulis di fragole

Bavarese di Fragole e Lime 7
SServita con crumble croccanti, crema al lime e menta fresca

Profiteroles al al Ciocccolato del Madagascar 8
Choux artigianali ripieni di gelato alla crema fatto in casa, serviti

con crema Chantilly e cioccolato fondente Valrhona del Madagascar tiepido

Crumble di Mele Caldo 8
con mele Smith, gelato artigianale alla crema e panna

happy end

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

Tartelletta al limone meringata ......................6

Crumble di pere e gocce di cioccolato ..............6

Tartelletta di frutta con crema .......................6

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

Torta di mele creama ..........................................6

Caprese di mandorle e cioccolato ...................6 

Torta di pere, mandorle e cioccolato............ ..6

Pannacotta ai lamponi  ......................................6

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

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

Vin Santo Sangiovese (Toscana)..............................7

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

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

Passito Moscato Lipari (Sicilia)....... ......................8

Sauternes Semillon (Francia)....... ........................8

Monbazillac Semillon (Francia)....... ....................8

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

dolci del banco

caffe’, gelati e frutta
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