all day
SNACKS

STARTERS

Focaccia v. /// vgn. possible
pea-mint ricotta /// gremolata

Artichoke vgn.
herb vinaigrette /// crispy breadcrumbs

Arancini v.
tomato /// mozzarella /// basil aioli

Spicy sardines
focaccia /// lemon

Tagliere di salumi
Ttalian cold cuts /// aged parmesan /// pane carasau

Crispy fried mozzarellasticks v.
hot honey /// marinara

Olives vgn.
olives /// pane carasau

Smoked almonds vgn.

Carpaccio
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bresaola /// classic sauce /// parmesan /// fried capers // rocket

Vitello tonnato

135

roasted veal /// tuna mayo /// bottarga /// fried capers /// rocket

Clams & mussels
garlic /// white wine /// chilli /// parsley /// sourdough

Sea bass crudo
samphire /// passionfruit /// chilli /// pistachio

Burrata v.
burrata /// heirloom tomato /// strawberry /// balsamic ///
basil oil

Parmaham
melon /// nuts /// seeds /// chilli oil

Insalata verde vgn.

broad beans /// green peas /// grilled zucchini /// mint ///
basil /// mustard dressing
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PASTA

TO SHARE

PIZZA

Ravioli v. 17
ricotta /// lemon /// spinach /// confit cherry tomato

Rigatone 19
ragu /// parmesan

Vodka 'nduja lasagne 19
panfried /// basil /// mascarpone /// cacio e pepefoam

Cannelloni v. 185
Ricotta /// green peas /// tomato /// basil

Spaghetti a la polpette 19.5
veal /// spicy tomato sauce

from our charcoal grill

Ribeye BBQ 400.gr /// 55
black garlicbutter or raviolo cacio e pepe

Gamba BBQ 300.gr /// 25 p.p.
salsa verde /// sourdough

Margherita v. /// van. possible 15
San Marzano tomato /// mozzarella /// parmesan /// basil

Prosciutto 185
Ttalian ham /// San Marzano tomato /// mozzarella ///
parmesan /// rocket

Diavola 185
spicy spianata romana /// ‘Nduija /// red onion /// chili /// olives

Bosco verde v. 16.5
green pea-mint ricotta /// grilled zucchini /// broad beans /// mint

Salmone 19
lemon ricotta /// confit salmon /// spinach /// cherry tomato

Mortadella 18
mozzarella /// mortadella /// pistachio pesto ///
stracciatella

Pizza of the moment changing price
chefs choice
+ burrata 5



SIDES

DESSERT

Green asparagus V.
straciatella /// pangrattato

Gnocchi Sorrentina v.
tomato sauce /// basil /// mozzarella

Caponata vgn.

olives /// bell peppers /// eggplant /// raisins /// pine nuts

Tomato salad vgn.
Heirloom tomato /// onion /// olives /// balsamic

Pistachio tiramisu
savoiardi /// mascarpone /// pistachio /// frangelico

Zabaglione
red fruits /// biscotti /// prosecco

Formaggi
Ttalian cheeses /// onion compote /// pane carasau

Orange
orange ice cream

Sgroppino
lemon sorbet /// prosecco /// vodka

Espresso martini
Ketel One vodka /// Kahlua coffee liqueur /// espresso

Affogato
Espresso /// vanilla ice cream
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