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PER INIZIARE

STARTERS

SELEZIONE DI SALUMI E FORMAGGI E SOTT OLI
Charcuterie and cheese hoard with marinated vegetables

BRUSCHETTA, CAPRINO, UVA ARROSTO, TIMO E NOCI
Toasted bread with roasted grapes, goat cheese, thime and nuts

BATTUTA DI MANZO, BURRATA, TARTUFO E NOCCIOLE
Beef tartare with fresh black truffle, burrata cheese and hazelnuts

CARCIOFO ALLA GRIGLIA CON PROSCIUTTO CRUDO
Grilled artichoke with Parma ham

FONDUTA DI GRANA, TUORLO PANATO E FRITTO, CON PORCINI
Cheese fondue, breaded and fried egg yolk, with porcini mushrooms

CARPACCIO DI SPIGOLA CON PUNTARELLE E TARTUFQ NERO
Sea bass carpaccio with baby cicory and fresh black truffle

FRITTI
DEEP FRIED

BACCALA IN PASTELLA
Deep fried salt cod

FIORI DI ZUCCA MOZZARELLA E ALICI
Deep fried zucchini flowers stuffed with mozzarella and anchovies

STRACCETTI DI POLLO
Deep fried chicken strips

SUPPLI CLASSICO
Classic Suppli (rice ball with ragu and mozzarella, breaded and fried)

CARCIOFO ALLA GIUDIA CON FONDUTA DI PECORINO
Giudia style artichoke with pecorino cheese fondue

® Acqua — Water € 2,50 ® Pane — Bread € 2,50

€28.00

€14,00

€18.00

€14,00

€18.00

€16.00

€12.00

€10.00

€14,00

€3.,00 luno/each

€12.00

e Focaccia € 6,00
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PIATTI DELLA TRADIZIONE
TRADITIONAL PASTA COURSES

AMATRICIANA
Pasta with tomatoe sauce, with guanciale and pecorino cheese

CARBONARA
Pasta with eggs, guanciale and pecorino cheese

GRICIA
Pasta with guanciale and pecorino cheese

CACIO E PEPE
Pasta with pecorino cheese and black pepper

PRIMI PIATTI
PASTA COURSES

FETTUCCELLE CON CREMA DI TARTUFO
Fettuccelle with truffle cream

FETTUCCELLE CON TARTUFO NERO FRESCO
Fettuccelle with fresh black truffle

GNOCCHI AL RAGU
Gnocchi with meat ragout

PARMIGIANA DI MELANZANE
Eggplant parmesan

€14,00

€14,00

€14,00

€14,00

€16,00

€24,00

€18,00

€16,00
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SECONDI PIATTI
MAIN COURSES

POLPETTE DI VITELLA CON SALSA DI POMODORO
Veal meathalls with tomato sauce

TAGLIATA DI MANZO DI SCOTTONA BAVARESE (FROLLATA 1 MESE) CON TARTUFO
Bavarian sliced beef (dry age 1 month) with truffle

BISTECCA DI SCOTTONA BAVARESE (FROLLATA 1 MESE) CON PORCINI 500gr
Bavarian heef steak (dry age 1 month) with porcini mushroom

CODA ALLA VACCINARA
Vaccinara style oxtail

TRIPPA ALLA ROMANA
Tripe in roman style

FRITTURA DI CALAMARI E ZUCCHINE
Deep fried squid and zucchini

| CONTORNI
SIDE DISHES
CATALOGNA
Italian chicory
PATATE AL FORNO
Baked potatoes
CARCIOFO ALL A ROMANA

Artichoke in roman style

PUNTARELLE
Baby chicory

€18,00

€28,00

€30,00

€22,00

€18,00

€20,00

€700

€700

€700

€10,00
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INSALATE E VELLUTATE
SALADS AND SOUPS

GAZPACHO AUTUNNALE (VELLUTATA DI ZUCCA, GORGONZOLA, SALVIA FRITTA E CROSTINI DI PANE) €16,00
Autumn gazpacho (Pumpkin soup, gorgonzola cheese, fried sage and croutons)

VELLUTATA DI FUNGHI CON PORCINI E CROSTINI DI PANE €16,00
Mushrooms soup with porcini mushrooms and croutons

INSALATA DI SPINACINO, MELE, CAPRINO, NOCI E GLASSA DI ACETO BALSAMICO €16,00
Spinach salad with apples, goat cheese, nuts and balsamic vinegar glaze

DOLCI
DESSERTS

MILLEFOGLIE Sfoglia caramellata, crema Chantilly, fragole e cioccolato €8,00/12,00
Caramelized puff pastry, Chantilly cream, strawberries and chocolate
In abbinamento con/served with “Sauternes AOC”

TIRAMISU €7,00/10,00
Classic tiramisu
In abbinamento con/served with “POMELE” aleatico passito

SALAME AL CIOCCOLATO €7,00/10,00
Chocolate salami
In abhinamento con/served with “MERLINO R0SS0”

BOMBONIERA €6,00/10,00
Ice cream halls dipped in chocolate
In abbinamento con/served with “MOSCATO DELLO ZUCCO"

SORBETTO AL LIMONE CON VODKA, PROSECCO E LIMONCELLO €6,00
Lemon sorbet with a splash of vodka, prosecco, and limoncello
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