APPETIZER

WE RECOMMEND THE RIGHT GLASS FOR EACH DISH

TARTE TATIN OF TROPEA RED ONION, ,:_'-' 9
BLUE ICE CREAM, CRUNCHY HAZELNUTS
WITH SICHUAN PEPPER

? NEBBIOLO D’ALBA - CONTESSA DI CASTIGLIONE -
? ROERO ARNEIS - CONTESSA DI CASTIGLIONE

CHEESE FONDUE, YOLK CAUGHT AT THE 10
PANKO, ARTICHOKES

? DOLCETTO - ALTEFRANGE -

9 CHARDONNAY IGT TOSCANA - CANTINE SAMMARTANO -

BEEF TARTARE, CARAMELIZED ONIONS, 10
SALTED S0OY ZABAGLIONE
® NEBBIOLOD D’ALBA - CONTESSA DI CASTIGLIONE -

? CHARDONNAY IGT TOSCANA - CANTINE SAMMARTANO -

SPICY SQUID , SOFT SWEET POTATOES, .1_‘-' 11
COCONUT MILK, CRUNCHY RICE CLOUD

Q PINOT NERO - LAVIS -

9 ROERO ARNEIS - CONTESSA DI CASTIGLIONE

TATAKI BEEF, BURNT SPRING ONION, ¥ 11
RASPBERRY DEMIGLACE

? BARBERA D'ASTI - CONTESSA DI CASTIGLIONE -

? SAUVIGNON BLANC LOIRE “SELECTION”

COVER CHARGE: 2 EUROS

MIXED APPETIZER

(FOR 2 PEOPLE)
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CLASSICS

e SPAGHETTONI DI GRAGNANO
e RIGATONI
e PENNE OR SPAGHETTI GLUTEN FREE

GRICIA 12
CARBONARA |
CAcio E PEPE 12
AMATRICIANA 12

GCOURMET

FUSILLONI WITH MULLET RAGOUT, CHERRY 15
TOMATOES, PINE NUTS, TAGGIASCA OLIVES,
FRIED AUBERGINES

NEBBIOLO D’ALBA - CONTESSA DI CASTIGLIONE -
ROERO ARNEIS - CONTESSA DI CASTIGLIONE

PURPLE POTATO GNOCCHI, SAUTEED 14
SPINACH, TALEGGIO FONDUE, WALNUTS

DOLCETTO - ALTEFRANGE -
SAUVIGNON BLANC LOIRE “SELECTION?”

PAPPARDELLE WITH BRA SAUSAGE | =)
AND ARTICHOKES

BARBERA DASTI - CONTESSA DI CASTIGLIONE -

CHARDONNAY IGT TOSCANA - CANTINE SAMMARTANO -

ABUNDANT PORTION + 3 £
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matm COURSES

CARAMELIZED PORK CHEEK WITH .\::i{ 16
MILLEFEUILLE OF POTATOES WITH THYMES

NEBBIOLD D’ALBA - CONTESSA DI CASTIGLIONE -

CHARDONNAY IGT TOSCANA - CANTINE SAMMARTANO -

ANGLERFISH* ON PUREE OF JERUSALEM ¥ 17
ARTICHOKE AND GREEN CHARD

PINOT NERO - LAVIS -

SAUVIGNON BLANC LOIRE “SELECTION”

DESSERT

CHOCOLATE LAVA CAKE WITH 6
VANILLA ICE CREAM

DACRUOISE WITH ALMONDS, NOUGAT .\131{ 7
MOUSSE, MANGO

TIRAMISU &

APPLE PIE WITH CINNAMON o~ 6
CREAM FOAM

WE RECOMMEND PAIRING THEM WITH A GLASS OF:

PASSITO DI PANTELLERIA

WHITE VERMOUTH DEL KAMERLENGO



CAFEFETTERIA

WATER 0,75 LT
2,5
COCA COLA / COCA COLA ZERD
3
ARANCIATA / CHINDOTTO LURISIA
3
CAFFE
2
LIQUORS
4
PASSITO DI PANTELLERIA
5
WHITE
‘'VERMOUTH DEL KAMERLENGO"
=
GRAPPA
a
BLACK SPICED RUM “KRAKEN?”
WITH CANDIED ORANGE PEEL
COVERED WITH CHOCOLATE
=



WHISKY

WHISKY SINGLE MALT OBAN 14 ANNI
7
SINGLE MALT ScoOTcH WHISKY
GLENLIVET DOUBLE OAK 12 ANNI
6
WHISKY COFFEY GRAIN NIKKA
8
WHISKY BLENDED 'DAYS NIKKA
6
WHISKY "FROM THE BARREL" NIKKA
o
WHISKY SINGLE MALT CAOL ILA 12 ANNI
7
BULLEIT BOURBON FRONTIER WHISKEY
(S)
KNOB CREEK 9 YEARS OLD BOuURBON
WHISKEY

7



