
 

 

ANTIPASTI 
 

CAPONATA DI MELANZANE   eggplant, tomato, celery, capers, almonds **  ......................................  11 € 

PARMIGIANA DI MELANZANE   eggplant, tomato sauce, parmesan cheese *  .....................................  13 € 

INSALATA DI FINOCCHI   fennel, orange, anchovies  ............................................................................  13 € 

INSALATA DI RADICCHIO E PARMIGIANO   radicchio, pear, walnuts, parmesan cheese *  .............. 13 € 

CEASAR SALAD   romaine lettuce, anchovies, parmesan cheese  ............................................................. 13 € 

CARPACCIO DI MANZO   beef carpaccio, arugula, parmesan cheese  ....................................................  18 € 

VITELLO TONNATO CLASSICO   veal, tuna cream, capers  ..................................................................  16 € 

ANTIPASTO MISTO   selection of italian starters  ....................................................................................  18 € 

MINESTRONE DI VERDURE   traditional italian vegetable soup ** ......................................................  14 € 

 

PRIMI PIATTI 
 

RIGATONI CACIO E PEPE   rigatoni, pecorino cheese, black pepper * ..................................................  15 € 

TAGLIOLINI AL TARTUFO   tagliolini, fresh truffle, parmesan cheese *  ..............................................  28 € 

RISOTTO ALLA MILANESE   creamy risotto, saffron, parmesan cheese *  ............................................  20 € 

TAGLIATELLE FATTE IN CASA SALSICCIA E FUNGHI MISTI   italian sausage, mushrooms  .......  20 € 

SPAGHETTO ALLA CARBONARA   spaghetti, egg, pecorino cheese, guanciale, black pepper  ...........  16 € 

SPAGHETTO ALLE VONGOLE   mussels, white wine  ........................................................................... 19 € 

 

SECONDI PIATTI 
 

CALAMARO RIPIENO E SPINACI   bread, anchovies, capers, garlic  ....................................................  20 € 

POLPETTE AL POMODORO   veal meat balls, tomato sugo, roasted bread  ...........................................  24 € 

OSSOBUCCO AL VINO BIANCO   veal, white wine, rosemary  .............................................................  26 € 

POLPO ALLA LUCIANO   octopus, tomato, olives  .................................................................................  26 € 

ENTRECOTE AL BRANDY E FUNGHI MISTI   entrecôte, brandy sauce, mushrooms  ........................  28 € 

 

CONTORNI 

PATATE NOVELLE AL FORNO   potato, parmesan cheese *  ..................................................................  5 € 

VERDURE GRIGLIATE   grilled vegetables **  .........................................................................................  5 € 

INSALATA MISTA CON POMODORINI   mixed salad, cherry tomato **  ..............................................  5 € 

SPINACI SALTATI IN PADELLA   spinach, butter, garlic *  ....................................................................  5 € 

PATATINE FRITTE AL TARTUFO   french fries, truffle, parmesan cheese *  ..........................................  8 € 

 

DOLCI 
 

CANNOLI SICILIANI   crispy rolls, sweet ricotta filling *  ........................................................................  9 € 

TIRAMISU CLASSICO *  ..........................................................................................................................  13 € 

GELATO ALLA VANIGLIA, LIMONE   vanilla ice cream, lemon oil, sea salt flakes *  ............................  4 € 

AFFOGATO   vanilla ice cream, espresso *  .................................................................................................  4 € 

ZUPPA INGLESE   bisquit, vanilla and chocolate cream, alchermes liqueur *  ...........................................  8 € 
 

ASSORTIMENTO DI FORMAGGI   please ask our service team *  ........................................................  14 € 

GELATO FATTO IN CASA   please ask our service team *  .......................................................  1 scoop   3 € 

 

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


