
A P P E T I Z E R

cheese fondue, yolk caught at the

panko, artichokes

10

tataki beef, burnt spring onion,

raspberry demiglace

11

tarte tatin of tropea red onion,

blue ice cream, crunchy hazelnuts

with Sichuan pepper

9

MIXED  APPETIZER 

(for 2 people)

 20 

beef tartare, caramelized onions, 

salted soy zabaglione, hazelnuts

10

roero arneis  - contessa di castiglione

nebbiolo d’alba - contessa di castiglione -

chardonnay igt toscana - cantine sammartano - 

dolcetto - altefrange -

roero arneis  - contessa di castiglione

pinot nero - lavis -

sauvignon blanc loire “selectio n” 

barbera d'asti - contessa di castiglione - 

We recommend the right glass for each dish

cover charge: 2 euros

chardonnay igt toscana - cantine sammartano - 

nebbiolo d’alba - contessa di castiglione -

spicy squid , soft sweet potatoes,

coconut milk, crunchy rice cloud

11



fusilloni with mullet ragout, cherry

tomatoes, pine nuts, taggiasca olives,

fried aubergines

O U R
C L A S S I C S

15

12

Carbonara 

Gricia

Cacio e Pepe

G O U R M E T

12

12

Spaghettoni di Gragnano

Rigatoni 

Penne or Spaghetti Gluten Free 

Amatriciana 12

pappardelle with bra sausage  

and artichokes

purple potato gnocchi, sauteed

spinach, taleggio fondue, walnuts

14

15

chardonnay igt toscana - cantine sammartano - 

barbera d'asti - contessa di castiglione - 

sauvignon blanc loire “selectio n” 

nebbiolo d’alba - contessa di castiglione -

roero arneis  - contessa di castiglione

ABUNDANT PORTION + 3 €

dolcetto - altefrange -



D E S S E R T

chocolate lava cake with

vanilla ice cream

tiramisù

anglerfish* on puree of Jerusalem

artichoke and green chard

caramelized pork cheek with 

millefeuille of potatoes with thymes

M A I N  C O U R S E S
16

17

dacquoise with almonds, nougat

mousse, mango

chardonnay igt toscana - cantine sammartano - 

sauvignon blanc loire “selectio n” 

pinot nero - lavis -

apple pie with cinnamon 

cream foam

nebbiolo d’alba - contessa di castiglione -

6

7

6

6

we recommend pairing them with a glass of:

passito di pantelleria

white vermouth del kamerlengo 5

5



CAFFETTERIA

WATER 0,75 LT

2,5

COCA COLA / COCA COLA ZERO 

3

ARANCIATA / CHINOTTO LURISIA

3

CAFFÈ

2

LIQUORS 

4

PASSITO DI PANTELLERIA

5

WHITE 

"VERMOUTH DEL KAMERLENGO"

5

GRAPPA 

4

BLACK SPICED RUM “KRAKEN”

WITH CANDIED ORANGE PEEL

COVERED WITH CHOCOLATE

5



WHISKY

Whisky Single Malt Oban 14 Anni

7

Single Malt Scotch Whisky

Glenlivet  double oak 12 anni 

6

 Whisky Coffey Grain Nikka

8

Whisky Blended 'Days' Nikka

6

Whisky "from the barrel" Nikka

9

Whisky Single Malt Caol Ila 12 Anni

7

Bulleit Bourbon Frontier Whiskey

6

Knob Creek 9 Years Old Bourbon

Whiskey

7


