
 

 

ANTIPASTI 
 

CAPONATA   Eggplant, tomatoes, celery, capers **  ................................................................................  11 € 

BURRATA CON PANZANELLA   Burrata, Tuscan bread salad *  ..........................................................  13 € 

PARMIGIANA DI MELANZANE   Baked eggplant, tomato sauce, Parmesan *  .....................................  13 € 

CAESAR SALAD   Romaine lettuce, Parmesan, croutons, Caesar dressing, anchovies  ...........................  15 € 

CARPACCIO DI PESCE DEL GIORNO   Carpaccio of the catch of the day ...........................................  18 € 

SARDE BECCAFICO   Stuffed sardines, herbs, raisins, pine nuts  ........................................................... . 15 € 

VITELLO TONNATO   Veal, tuna sauce, capers  ......................................................................................  16 € 

INSALATA DI FINOCCHI Fennel Salad with Orange and Anchovies ...................................................... 13 € 

ANTIPASTO MISTO   Selection of Italian appetizers  ..............................................................................  18 € 

 
PRIMI PIATTI 
 

MINESTRONE DI VERDURE   Traditional Italian vegetable soup **  ....................................................  14 € 

PACCHERI ALLA NERANO   Large tube pasta, zucchini, Provolone cheese * ......................................  16 € 

RIGATONI CACIO E PEPE.  Rigatoni, Pecorino, black pepper *  ............................................................  16 € 

TAGLIOLINI AL TARTUFO   Fine egg pasta, fresh truffle, Parmesan * .................................................  28 € 

BOTTONI RIPIENI   Stuffed pasta, daily filling  .......................................................................................  22 € 

RISOTTO AL RAGÙ DI MARE   Creamy seafood risotto  .......................................................................  25 € 

TAGLIATELLE ALLA BOLOGNESE   Tagliatelle, meat ragù  ...............................................................  20 € 

SPAGHETTI ALLA CARBONARA   Spaghetti, egg, Pecorino, guanciale, black pepper ........................  18 € 

 
SECONDI PIATTI 
 

POLPO ALLA GRIGLIA   Grilled octopus, vegetables  ............................................................................  28 € 

FRITTO MISTO DI PESCE   Crispy fried fish and seafood, aioli  ............................................................  29 € 

RICCIOLA ALLA GRIGLIA   Grilled amberjack, broccoli, Venus clams  ...............................................  36 € 

FILETTO DI MANZO ALLE ERBE   Beef fillet, jus, beans, potatoes  .....................................................  36 € 

PANCIA DI MAIALINO DA LATTE   Suckling pig belly, Calvados, apple, mille-feuille potatoes  .......  28 € 
 

CONTORNI 

PATATE AL ROSMARINO   Rosemary potatoes .......................................................................................  5 € 

SPINACI ALL’AGLIO E OLIO   Sautéed spinach, garlic  ...........................................................................  6 € 

INSALATA MISTA CON POMODORINI   Mixed salad, cherry tomatoes  ...............................................  6 € 

PATATINE FRITTE AL TARTUFO   French fries, truffle, Parmesan  .......................................................  8 € 

 
DOLCI 
 

MILLEFOGLIE CHANTILLY AI FRUTTI DI BOSCO   Puff pastry, Chantilly cream, berries * ............  13 € 

CANNOLI SICILIANI   Crispy pastry shells, sweet ricotta filling *  ...........................................................  9 € 

TIRAMISU AL PISTACCHIO   Pistachio tiramisu *  ................................................................................  13 € 

GELATO ALLA VANIGLIA, LIMONE E SALE MARINO   Vanilla ice cream, lemon oil, sea salt *  ......  4 € 

AFFOGATO   Vanilla ice cream, Espresso *  ................................................................................................  4 € 

PARFAIT ALLE MANDORLE   Almond parfait *  ....................................................................................  10 € 

GELATO FATTO IN CASA   Homemade ice cream – melon, hazelnut, lavender *  ...................  1 scoop   3 € 

 

* vegetarian  ......................................................................................................................  ** vegan 


