
APPETIZERS
Frittatina di Pasta 5/pc
Nerano (zucchini) (V)
Cacio e Pepe (pecorino & black pepper sauce) (V)
Traditional (veal & pea ragout)

Beef Tartare
Organic Chianina IGP 16
marinated with house mayo, served with pita chips Sicilian Red Prawn Carpaccio 25

with fennel salad and Italian citrus dressing
Treccia di Bufala with 16

warm tomatoes (V)
Braided buffalo mozzarella served with oven roasted 
Sicilian datterino tomatoes, basil
(weekly arrival from Italy, until stock lasts)

Prosciutto di Parma 18
24-month aged “Golden Selection” Parma ham 
with Italian Melon

Insalata di Tonno 19
preserved Mediterranean tuna “Armatore”, 
oxheart tomatoes, Taggiasca olives, caramelized 
Tropea onion, 15 years aged balsamic vinegar, 
butter lettuce

Salumeria to share 35
selection of artisanal regional cold cuts 
and cheeses. Served with garlic bread

Garlic & Herbs bread 6

PIZZA
Marinara (VG) 12
Tomato San Marzano DOP, garlic, oil, oregano

Margherita (V) 16
Tomato San Marzano DOP, mozzarella fior 
di latte, basil

Vita (V) 15
Tomato San Marzano DOP, artisanal Pecorino 
Romano DOP, Parmigiano Reggiano 24 months

Capricciosa 21
Tomato San Marzano DOP, mozzarella fior di latte, 
artisanal cooked ham, button mushrooms, 
olives, whole Roman artichokes, oregano

Quattro Formaggi (V) 21
Mozzarella fior di latte, buffalo blue cheese, 
Parmigiano Reggiano 24 months, Provolone 

Cetarese 20
Mozzarella fior di latte, yellow tomatoes, 
colatura riserva, anchovies, capers, olives

Rustica 21
Mozzarella fior di latte , Italian fresh fennel 
pork sausage, porcini mushrooms, potato cream

Tonnara 21
Tomato San Marzano DOP, mozzarella fior di latte, 
Meditteranean tuna, Tropea onions, capers

On Fire 21
Tomato San Marzano DOP, mozzarella fior di latte, 
nduja, Sichuan pepper

Mortazza 21
Mozzarella fior di latte, artisanal mortadella, 
stracciatella, chopped pistacchio di Bronte , Amalfi 
lemon zest

Nerano (V) 20
Mozzarella fior di latte, zucchini cream,  
provolone, basil

Porketta 21
Porchetta di Ariccia DOP, smoked provola, 
carmelized red onions 

Bufalina 21
Tomato San Marzano DOP, buffalo mozzarella, Sicilian 
datterino tomatoes, marinated Tropea onions 

+ prosciutto crudo 24 months +4

Rosso 26
Fior di latte, Sicilian red prawn from Mazara, 
capocollo di Martina Franca, stracciatella

SIDES
Zucchini alla Scapece 6
marinated with fresh mint and e.v.o

Rucola Salad (V) 8
Parmigiano Reggiano 24 months aged, Sicilian
datterino tomatoes

Sicilian Caponata (VG) 9
Vegetable stew with eggplant, tomatoes, onions, 
celery, capers, olives, pine nuts and vinegar



Coffee & Tea
2Espresso

4Cappuccino

4Caffe e latte

3,5Marocchino

4,5Caffe’ Leccese

1Extra shot

4Tea

Bottled water 750ml

5Still

5Sparkling

4Homemade lemonade

4Apple Juice

4Orange Juice

4Cola

4Cola zero

4Italian citrus soda

4Ginger beer

4Ginger rouge

4Cedrata

4Baladin artisanal tonic

Aperitif 0.0 9
Amaro Lucano 0.0, blueberry & cloves
syrup, artisanal ginger beer 
dry / spiced / refreshing

Fragolina 9
Roasted strawberry puree, passion 
fruit, fresh lime, basil, grapefruit soda 
sweet / sparkling / refreshing

Juices & Soda

Mocktail



bitter Rinomato, prosecco Asolo DOCG, soda aperitivo Rinomato deciso, 
prosecco Asolo DOCG, soda

Giass gin, Mancino vermouth,
bitter Rinomato 

spicy tequila Altos, mezcal Maguey, 
homemade tomato juice, fresh lemon, spices 

Mancino vermouth, Rinomato bitter, Moretti foam Four Roses bourbon, jasmine tea, pear, 
Amaro Lucano, porcini dust 

aged Jenever, Mancino dry vermouth, bitter 
Rinomato, artisanal Italian cirus soda 

Giass Gin infused with Amalfi lemon zest, 
Mancino dry vermouth 

Absolut vodka, fresh lime juice, 
passion fruit & basil soda

Available upon request

tequila  Altos, triple sec, roasted 
strawberry puree, fresh lime , foamer

Havana 3 Rum, passion fruit liquor, blueberry, 
cloves, fresh lime juice, mirto liquor

’
’



Glera | Asolo DOCG, Veneto

Pinot Nero, Chardonnay | Piemonte

Pinot Noir | Marche

Grechetto | Umbria IGT

Trebbiano | Umbria IGT

Falanghina  | Campania IGT

Riesling  | Langhe DOC, Piemonte

Friulano | Friulano FCO DOC, Friuli Venezia Giulia

Fiano | Campania IGT

Pinot Noir  | Marche IGT

Dolcetto | Dolcetto d’Alba DOC, Piemonte

Barbera | Barbera d’Alba DOC, Piemonte

Nebbiolo| Langhe Nebbiolo DOC, Piemonte

Recantina | Montello Asolo DOC, Veneto

Piedirosso | Campania IGT

Nebbiolo | Barolo DOCG, Piemonte

Sagrantino | Sagrantino di 
Montefaclo DOCG, Umbria

Pinot Noir | Colli Pesaresi Focara DOC, Marche

Sangiovese | Chianti Classico Riserva, Toscana

Nebbiolo | Langhe Rosato DOC, Piemonte

Vernaccia di Cannara: Cornetta | Umbria IGT

Aglianico, Piedirosso  | Campania

‘

0.3 | 0.5 Italian Beer

33cl.

33cl.

’

Chardonnay | FCO DOC, Friuli Venezia Giulia



(available from 12:00 – 14:00)

Melted fior di latte mozzarella, tuna Armatore, capers 
and olives mayonnaise, oxheart tomato, red onions 

Buffalo mozzarella, oven roasted datterino tomatoes, 
prosciutto crudo 24 months, 15 years aged balsamic vinegar

Mortadella Bologna I.G.P. 

Burrata, fried italian zucchini alla scapece, fresh mint, 
Amalfi lemon zest, extra virgin olive oil

Porchetta di ariccia, roasted potatoes cream, 
parmigiano and pecorino cream



Asolo DOCG, Veneto

Langhe Rosato DOC, Piemonte

Umbria IGT

Campania IGT

Umbria IGT

Dolcetto d’Alba DOC, Piemonte

FCO DOC, Friuli Venezia Giulia

33cl

33cl



KIDS MENU

 Pizza 
Choose one: 

Margherita
Marinara

Margherita with 
cooked ham

Dessert

Juice 
Choose one:

apple juice
orange juice 
homemade 
lemonade

+ 

10 

gelato
3 / scoop





A typical Roman dessert – 
brioche with custard and whipped cream

Burned vanilla ice cream with apple balsamic vinegar

Classic chocolate cake with almond flour, gluten free
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