
Sour cauliflower tartare, red turnip foam, extra virgin olive oil  | 14

Red prawn* carpaccio, lime sour cream, candied celery | 20

Stewed tripe, mint, salted ricotta | 14

Beef tartare, caprimo cream, brioche bread crumbs | 20

Fregola pasta in cuttlefish* soup, smoked extra virgin olive oil |18 

Crispy rice, saffron sauce, roasted mushroom with thyme | 16

Fresh pasta* filled with radicchio and taleggio, radicchio pesto sauce,

hazelnuts  | 14

Pumpkin cream, scquacquerone cheese, toasted almonds | 14

Traditional Tortellino*, parmesan broth, lemongrass - 16

Grilled red tuna*, caramelized endive, gremolada oil | 24

Beef cheek*, sautéed escarole, anchovy sauce | 22

Roasted octopus*, cannellini beans, anchovies, dried tomato pesto  |24

Spinach flan, parmesan zabaglione, sanded pine nuts | 14 

TASTE MENU 

MENU FOR 2 PEOPLE - PRICE FOR ONE GUEST 

Roasted artichoke, extra virgin olive oil, mint

Crispy rice, saffron sauce, roasted mushroom with thyme

Beef cheek*, sautéed escarole, anchovy sauce

MEAT | 40 

FISH | 45

Creamed cod fish, herbed polenta chips

Fregola pasta in cuttlefish* soup, smoked extra virginolive oil 

Grilled red tuna*, caramelized endive, gremolada oil

BEVERAGE IS NOT INCLUDED 

Fillo pastry roll*, spinach, raisins, pine nuts, onion, sumac, yogurt

sauce and fennel | 8

Naan bread* with sour cream, oil, garlic, parsley | 5  

Hummus di ceci, pane carasau | 8 

Chickpea hummus, carasau bread |8 

Roasted artichoke, extra virgin olive oil, mint | 9

Roman broccoli, anchovy sauce | 10

Sardinian* skewer, sweet and sour purple cabbage | 10

Creamed cod fish, herbed polenta chips | 10

Parma ham from Norcia | 7

Smoked goose breast* | 9

Pink salami (Mortadella’s cousin)| 6 

Chorizo | 9 

Coppa di Parma PGI (typical italian curred mead from Parma) |7 

 

MEDITERRANEAN

JOURNEY

MENU FOR 2 PEOPLES | 60

The journey includes 8 SMALL DISHES of your

choice 

SMALL DISHES DISHES

European Regulation 1169/2011 - We inform you that in some dishes on our menu the following may be present in whole or in part: gluten, eggs, peanuts, soy, milk, nuts,

celery, mustard, sesame seeds, sulfur dioxide, lupins , fish, crustaceans, molluscs. for further information contact the dining room staff who will provide the allergen book.

*In order to maintain the organoleptic characteristics of foods, some raw materials may be frozen.

*Prices are expressed in euros

SERVICE AND BREAD | 3 

Seasoned olives, parsley, garlic, chilli pepper | 3

Caramelized onions | 3

Smoked cheese wrapped in bacon | 4

Crispy bread, extra virgin olive oil, salt, rosemary  | 3

Pan* con Tomate | 5

FROM THE COUNTER

available until  9 pm 




