
Coffe

Cocktails

WINE

Red:

White:

Soft Drinks

Draft Beer

MontePulciano...........................19,00      by the Glass....6

Rosso Piceno S.Barbara...........24,00      by the Glass.....7,50

Merlot Setteanime 2016.........24,00

Barbera D´Alba Serragrilli.......28,00

Copertino Rosso Doc  .............28,00

Negramaro Rosè........................28,00

Appassimento.............................30,00     by the Glass.......8,00

Nero di Troia.................................32,00

Chianti Classico Nunzi Conti..38,00

Piodicerri Rosso Morami.........42,00

Trebbiano................ ..................  19,00     by the Glass....6

Chardonnay Victoria ................22,00

Verdicchio S.Barbarbera..........24,00     by the Glass.....7,50

Vitiano Vermentino I.G.P..........24,00

Pinot grigio Setteanime...........24,00     by the Glass....7,50

Falanghina IGP ............................25,00

Gavi di Gavi Serragrilli............   28,00

O�daPecorino.............................32,00

Bianco Pratolongo Morami ....40,00

Spessa Collio Pinot Bianco ......42,00

Aperol Spritz ......................................6,50

Campari Spritz.....................................6,50

Bellini ....................................................6,50

Gin&Tonic..............................................6,50

Negroni ................................................7,00

Negroni Sbagliato..............................7,00

Espresso Martini..................................7,00

Crodino Martini....................................7,00

Cherry old Fashion.............................7,00

Sunset Kiss.............................................7,00

Meantime London ...........................6,00

Meantime Anytime IPA....................5,50

Acqua Panna (water plain) .............2,50

Tonic Water..........................................2,50

S.Pellegrino water .............................2,50

S.Pellegrino lemon............................3,00

S.Pellegrino orange ..........................3,00

Coca Cola..............................................2,50

Diet Coke..............................................2,50

Appeltieser ..........................................3,00

Orange Juice .......................................2,50

Cranberry Juice ..................................2,50

Apple Juice ..........................................2,50

Pineapple Juice ..................................2,50

Espresso ......................................... 2,00
D. espresso .................................... 3,00
Capuccino ..................................... 2,50
Latte ................................................ 2,50
Americano.......................................2,50

Tea............2,50
Sunshine Blend                   Pure Green
Earl Grey                                Black Berry 
Cool Camomille
Foraged Fruits
Wild about Mint

 Bottled Beer
Peroni Nastro Azzuro .......................3,50

Peroni Gran Riserva............................6,00

Peroni Red............................................3,50

Peroni Libra 0.......................................3,50

Peroni Gluten Free ............................4,00

Meantime London Pale A................3,50

Thatchers Gold ...................................3,00

Thatchers Haze....................................3,00

Aperitivo..........10,00
Drink of Your Choice paired with 
a selection 3 apertisers



Snacks
Pasta

Tiramisu Factory

Aperitivo : Drink of Your Chice served 
with a selection of 3 �nger food.......10

Focaccia and Olives.   (vv)......................4

Fried Gnocchi with parmesan and 
smoked paprika (veg)............................3

Rigatoni  al Ragù:  Rigatoni pasta, minced 
beef , tomato sauce, parmesan *...............12,00 

Spinach Tonnarelli with Red Pesto: sundried 
tomato, Almonds , Basil , fried kale.(vv) *12,00

Mortadella and ricotta Ravioli: Tomato sauce, 
guanciale and pecorino cheese.................14,00

Spinach and Ricotta Ravioli: tomato sauce , 
pesto, parmesan  (veg).................................14,00

Tonnarelli Carbonara, with eggYolk guanciale 
blackpepper and Pecorino..*.......................12:00

Girella stu�ed with cod mousse in a tomato 
sauce and fried Aubergine...........................14:00

Charcoal Tonnarelli with smoked bellpeppers 
and black garlic. (vv)..*...................................12:00

Spinach Maccheroni with  a caponata 
sauce..(vv)..*.......................................................12:00

Regular .................................................6,00

Strawberry ..........................................6,00

Pistachio ..............................................6,00

Amaretto .............................................6,00

Birramisù ...............................................6,00

ARANCINI
Roman style , with  ragù and a heart of 
Mozzarella

Amatriciana, with guanciale cooked in a 
tomatosauce

Nduja,  onion, spicy nduja sausage  

Cauli�ower cheese    (veg)

Leek and Gorgonzola      (veg)

Starter
Ox Tail croquette: celery salad and horse-
radish mayo.....................................................7,50

Burrata Tomatoes and pesto (veg).......... 5.50

Tagliere: mixed cured meats with mozzarel-
la, olives and Focaccia................................11,50

Smoked Salmon with lettuce and Dill 
sauce...................................................................6.50

Sides
Rocket Salad: Rocket ,sundried tomatoes, 
shaved parmesan , pear, pinenuts (veg)...6,50

Mediterranian cured vegetables  (vv)...  ...5.50

French Fries  (vv)................................................3

All pasta is made  by us freshly every day .Our extruded 
pasta is made with semolina and water. 
For our Ravioli we use white flower and eggs.
 Every pasta dish is served with  focaccia bread  

* Can be made Gluten free

2 for 5
4 for 9


