CUCINA

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

hummus—friggitelli arrosto—pita greca 3
hummus—roasted green peppers—Greek pita 1,1

spiedini—prugne secche—gorgonzola—pancetta 12

skewers w/ dried prunes—gorgonzola cheese—bacon 7

crostone—uva caramellata—salame—olio piccante 12
crouton—caramelised grapes—salami—spicy oil |

nuggets di lingua di vitella & salsa verde s

veal tongue nuggets & parsley sauce 1,3

mezzemaniche all’ Amatriciana i3

mezzemaniche pasta w/ tomato sauce—bacon—pecorino cheese 1.7, 12

crespella gratinata—broccoletti—taleggio 14

crépe au gratin—turnip tops—taleggio cheese 1,37

fettuccine—ragu di pannicolo—parmigiano 36 mesi 14
homemade fettuccine—beef skirt ragi—36 months aged parmigiano cheese 1,3,7,9,12

controfiletto di manzo & battuto di erbe s
sirloin steak & chimichurri

radicchio arrosto—gorgonzola—nocciole s
roasted radicchio—gorgonzola cheese—hazelnuts 7.8, 12

Kebarred: pita—diaframma di manzo—verza—yogurt s
pita w/ beef skirt kebab—marinated savoy cabbage—yogurt sauce 1,347

polpo rosticciato—pak choi—chili oil s
roasted octopus—pak choi—chili oil 56,14



SNACKS

scrocchia rossa 4

crunchy pizza w/ tomato sauce |

chips di patate s

potatoes chips |

taralli 4

artisanal Puglia’s taralli |

olive condite all’arancia e peperoncino 4
green olives w/ orange zest & chili

mandorle tostate salate 4
salted & toasted almonds s

selezione di salumi s

cold cuts selection

selezione di formaggi 1s

cheese selection 7

DESSERTS
tiramisu s
coffee bisquit—mascarpone cream—chocolate praliné 1,378

pain perdu—fior di latte—pralinato s

pain perdu—milk ice cream—caramelised almonds & hazelnuts praline 13,78



