
PASQUA

INSALATE

ANTIPASTI

PIZZE

SECONDI

BARBABIETOLE E NOCCIOLE

NIZZARDA

PRIMAVERA

Roasted beets, burrata cheese, orange segments 
and Piedmont hazelnut crumble, basil oil

Seared tuna over mixed greens, green beans, 
cherry tomatoes, black olives & hard boiled egg. 
Anchovy vinaigrette

Baby kale, radicchio, fennel, shaved 
ricotta salata, Balsamic vinaigrette 

25

22

18

CARPACCIO D'ANGNELLO

TORTA PASQUALINA

FRITTURA 

House made thinly sliced lamb prosciutto served 
with arugula, cherry tomatoes, shaved Parmigiano 
and Balsamic glaze

Fresh ricotta, spinach, Swiss chard, kale and egg 
tart, served with Pecorino romano cream and confit 
cherry tomatoes

Crispy calamari, shrimp and julienne mix 
vegetables served with spicy tomato sauce

19

12

27

SALMONE

SALSICCIA E FRIARIELLI

MIELE E NOCI

Beet cured salmon with arugula, herbed cream 
and avocado & red onion tartar

Fior di latte, fresh sausage, rapini, 
smoked Provola cheese, crumbled taralli

Fior di latte, gorgonzola, fresh pear, 
toasted walnuts & honey drizzle 

27

24

24

PRIMI

RAVIOLI DEL PLIN

RIGATONI AGNELLO E CARCIOFI

PASSATELLI AI FRUITTI DI MARE

Meat filled traditional ravioli in shiitake 

mushrooms and demi-glace sauce, Pecorino di 

fossa cheese

Fresh rigatoni with light ragu of braised 
lamb, artichoke and cherry tomatoes. 
Topped with Parmigiano

House made. Breadcrumb and Parmigiano 
based pasta. Lobster, mussels, monk fish,
calamari, & shrimp in a seafood brodetto.

37

34

37

AGNELLO ALL'ACETO BALSAMICO

COSTATA DI MANZO

BACCALA E PATATE

Braised lamb shoulder stewed in 
balsamic. Served over herbed mashed 
potato

Dry aged tomahawk, 45 days. Served with crispy 
fingerling potatoes, caramelized cipolline onions, 
spicy rapini. Serves 4-6

Cod fish stew in white wine fish broth 
with taggiasca olives and potato. 

37

150

40

TAGLIERE

Selection of award-winning salumi by Chef 
Gabriele Paganelli with premium imported 
cheeses, and house-made garnishes

50

Sunday April 9th 2023

Menu by Chefs Klidi Lazimi & Michele Quinto



PASQUA

DOLCI

CREME BRULEE

CASSATA SEMIFREDDO

AFFOGATO

Wine marinated frutti di bosco

Whipped ricotta, crushed pistachio, chocolate 
chips, candied oranges, amarena cherries

Vanilla gelato topped with crushed Amaretti 
cookies & espresso. Finished tableside
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