COUVERT | 2,50€ / PERSON

FOCACCIA, SICILIAN GREEN OLIVES, TRUFFLE BUTTER

STARTERS
EGGPLANT "ALL PARMIGIANA" | 8,50¢

ANTIPASTI - FOR 2 PEOPLE | 18€

VARIETY OF ITALIAN CHEESES AND CURED MEATS

"0V0S ROTOS" | 14€

COPPA, PARMA CRUDO, TRUFFLE

BURRATA | 15,50€

PEACH IN SYRUP, BASIL

BEEF CARPACCIO | 13,50€

TRUFFLE MAYONNAISE, CAPERS, PARMESAN

SALADS
CAESAR | 10,50€

CHICKEN BREAST, GUANCIALE, ROMAINE LETTUCE, CAESAR
DRESSING, PARMESAN

"MOZZARELLA FIOR DI LATTE", TOMATO,
BASIL GEL | 11,50€

PRAWN, AVOCADO, ROCKET, TOMATO | 13¢€

PASTA
"SPAGHETTI ALL'CARBONARA" | 19¢€

FINISHED IN A GRANA PADANO CHEESE WHEEL

"TAGLIATELLE ALLPESTQ" | 15€
LINGUINE "CACIO E PEPPE" | 14,50€

TRUFFLED LINGUINE, PARMESAN CHEESE
CREAM | 17,50€

ONION AND “MOZZARELLA” RAVIOLI | 17€
"TAGLIATELLE ALUAMATRICIANA" | 16€
PAPPARDELLE WITH BEEF RAGU | 18,50€

RISOTTOS
SHITTAKE AND PORTOBELLO RISOTTO | 16€

FINISHED IN A PECORINO CHEESE WHEEL

PRAWN RISOTTO, BISQUE, MUSTARD MICROGREENS | 17,50¢€

PIZZAS

MARGHERTTA | 15¢€

MAMMA MTA PEPPERONT | 17,50¢€
PESTO | 16€

3 CHEESES AND PEPPER | 18¢
CAPRESE | 15,50¢€

“PROSCIUTTO E FUNGHI” | 16€

EGG, TRUFFLE AND PORTOBELLO | 19¢€

PORTOBELLO, POMEGRANATE, ROCKET,
COLOURFUL CHERRY TOMATOES - VEGAN | 16€

EXTRA 3¢€
(PORTOBELLO, PEPPERONI, MOZZARELLA, EGG)

EXTRA 3,5¢€

(TRUFFLE, PESTO, TRUFFLE OIL, PROSCUITTO, PRAWN)

FISH
CROAKER, LIME RISOTTO, CORTANDER | 24¢€
SALMON, SWEET POTATO TEXTURES | 22€

MEAT

BEEF TAGLIATA, FRENCH FRIES, ROCKET | 28€
BEEF 0SSOBUCO, SAFFRON RISOTTO | 25€
MILANESE, SOFT-BOILED EGG, FRENCH FRIES | 17€¢

DESSERTS
TIRAMISU | 9¢€

FINISHED AT THE TABLE

LEMON TART | 7€

VANILLA "PANNA COTTA", WHITE CHOCOLATE, | 7.50€
CHOCOLATE BROWNIE, VANILLA ICE CREAM | 8,50€
GORGONZOLA CHEESECAKE | 6,50€

NUTELLA CREPE, SICILIAN LEMON SORBET | 6,50€
SLICED FRUIT | 4€

ICE CREAM / SORBETS | 3,50€

PER SCOOP

VALENTINRS

Prices include VAT at the current legal rate.

Some of our dishes may contain substances that cause allergies or food
intolerances. For more information, please do not hesitate to ask a member
of our staff.



