
PASTA    (SERVED AL DENTE)
                                     All the pasta is served with parmesan (except Vongole)
CACIO E PEPE
Pecorino cheese sauce  & black pepper

PENNE ALLA VODKA
Spicy creamy tomato sauce with vodka

FUNGHI E TARTUFO
Chestnut mushroom & fresh truffle 

GNOCCHI VERDI
Pistache and rucola pesto, stracciatella, crunchy guanciale & rucola

AGLIO E OLIO
Garlic and oil sauce with crunchy parmaham , parmesan & rucola

ALFREDO
Black ink pasta served with creamy white sauce,  prawns, cherry tomatoes,  
white wine & parmesan

CARBONARA
Classic carbonara with guanciale 

SALSICCIA
Fennel sausage with tomato , nutmeg, crème fraîche & bay leaf

RAVIOLI
Hand made ravioli filled with crab & mascarpone served with langoustine cream sauce

VONGOLE
Classic linguine with vongole in white wine, garlic, spicy oil & parsley

PASTA DEL GIORNO: 
Ask to the waiters which is the pasta of the day

DOLCI
AFFOGATO   
SGROPPINO

€5
€ 8

TIRAMISU
TORTA DEL GIORNO

€ 6.5 
daily €

(3-4 p.)

Ask your waiter for dietary requirements

SOLO

€ 17

€ 17

€ 19

€ 18

€ 17

€ 17

€ 18

€ 18

€ 21

€ 18

daily €

FAMIGLIA

€ 55

€ 55

€ 65

€ 60

€ 55

€ 55

€ 60

€ 55

€ 70

€ 60

ANTIPASTI
BREAD
served with spicy oil & parmesan 

FOCACCIA
Crunchy focaccia served with mortadella, 
stracciatella & pistache

ANTIPASTO MISTO (2P)
Parmaham, Mortadella, Pecorino, Parmesan, 
Mozzarella di bufala, olives & bread 

BURRATA
Served with grilled vegetables ,basil & tomatoes 

SAUTE’ VONGOLE
Claims       with bouillon served with cherry tomatoes 
& bread

€ 4

€ 7

€ 20

€ 13

€ 15

CARPACCIO
Beef carpaccio with rucola, pinenuts, parmesan & 
truffle mayonaise

POLPETTE DELLA NONNA
Served with garlic creamy sauce & chilli peper

GAMBERI ALL’ AGLIO
Prawns in white whine, garlic, olive oil , cherry  
tomatoes, chili pepper & parsley

PARMIGIANA DI MELANZANE
Eggplant, tomato sauce, basil, parmesan & scamorza

TUNA TARTARE 
spicy tuna tartare with stracciatella,rucola, lime, 
pistache & chili pepper

€ 12

€ 12

€ 11

€ 12

€ 16

€ 5

INSALATA DI RUCOLA
Rucola, sweet tomatoes, vinaigrette 


