
pane & burro montato  5 
sourdough bread & whipped butter  1, 7 

spiedino di fichi caramellati, bleu d’ Auvergne, pancetta affumicata  14 
caramelized fig skewer, bleu d’ Auvergne, smoked bacon  7  

cotiche, cozze, limone  16 
pork rinds, mussels, lemon  9, 12, 14 

cardoncelli alla cacciatora & parmigiano ‘vacche rosse’ 36 mesi  14 
cardoncelli mushrooms ‘cacciatora’ style & 36 months aged parmigiano ‘vacche rosse’  4, 7, 12 

barred steak tartare  16 
beef tatare, barred mayo, tomato bread crumbs  1, 3, 12 

diaframma di manzo, sriracha, patata romana  16 
beef skirt, sriracha sauce, Roman potato  12 

trippa di vitella, porcini, limone  16 
veal tripe, porcini mushrooms, lemon  12 

tirami-choux  10 
cocoa craquelin, mascarpone cream, coffee caramel, hazelnuts/coffee crumble  1, 3, 7, 8 

mango lemon pavlova  10 
meringue, mango mousse, fresh mango/maracuja, lemon curd  3, 7


