PER COMINCIARE

SPUNTINO 12
OLIVES, POTATO CHIPS, PEANUTS

RICOTTA 20
HOUSE-MADE RICOTTA

CAPONATA 18

MARINATED EGGPLANT, PINE NUTS, FENNEL

CROSTINI DI FEGATO 16
LIVER PATE, RUSTICA
ACCIUGHE E BURRO 24

ANCHOVIES, PEPPERS, BUTTER

CRUDO

OSTRICHE* 24
OYSTERS, HORSERADISH MIGNONETTE

CRUDO DI TONNO* 26
TUNA TARTARE, CALABRIAN CHILI, SEEDED PULLMAN
TARTARE DI BISONTE* 30
BISON TENDERLOIN, CAPERBERRY, PANE CARASAU

ADD BLACK TRUFFLE +25

SALUMI

CHOICE OF 3/%$45
PROSCIUTTO DI PARMA 28
COPPA 24
LONZINO 23
SALAME 22
MORTADELLA 26

FORMAGGI

CHOICE OF 2/%$26 4/%42

PARMIGIANO REGGIANO 16
BALSAMICO
TALEGGIO 16
RADICCHIO MARMALADE
GORGONZOLA DOLCE 16
WILD CHESTNUT HONEY
OCCELLI CASTAGNO 16

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,

SEAF00D, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE TLLNESS.

ANTIPASTI
POLPO
0CTOPUS, CUCUMBER, SUMAC, CAPERS
RUCOLA
ARUGULA, BALSAMIC, FENNEL
CICORIE ALLA ROMANA
CHICORY, ANCHOVY VINAIGRETTE
SALSICCIA

PORK SAUSAGE, POTATO PUREE, SPIGARELLO

PASTA

LASAGNETTE Al FUNGHI

WILD MUSHROOMS, MARJORAM, GARLIC
GNOCCHI CON CASTAGNE

ROASTED CHESTNUTS, TRUFFLE, GRANA PADANA
CAPELLINI AL TONNO

TUNA, CAPERS, CALABRIAN CHILI

PICI ALL’ARRABBIATA

GUANCIALE, TOMATO, CALABRIAN CHILI
LASAGNE BOLOGNESE

VEAL, PROSCIUTTO, RICOTTA, BECHAMEL

SECONDI

TROTA AL LIMONE

BUTTERFLIED RAINBOW TROUT, LEMON, CAPERS
POLLO ARROSTO

HALF CHICKEN, ROMANESCO, JUS

BISTECCA DI FIANCO*

WAGYU BAVETTE, TALEGGIO, PUNTARELLE
COTOLETTA MILANESE

PORK LOIN CHOP, GREMOLATA, AIOLI

PANE E FOCACCIA
BREAD WITH OLIVE OIL
PLATE 5
BASKET 10

26

24

26

28

32

43

26

29

32

52

39

48

52
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