
BOARDS
NOSTRANO

Our selection of cured meats and cheeses with mustard and honey | 20.00

VEGETARIAN
Fermented purple cabbage, whipped ricotta with lime and pink

pepper, roasted Borettane onions, Apulian sun-dried tomatoes | 14,00

SALUMI
Mixed Italian cured meats with Cerignola olives | 18,00

CROSTINI

CACIO E PEPE
With Pecorino Romano fondue, blend of 5 peppers, Abate pears and walnuts | 10,00

ITALIANO
With mortadella, burrata from Gioia del Colle, basil pesto and confit cherry tomatoes | 10,00

SMOKED SALMON
With chive cheese mousse, lime and red berries | 13,00

RAW SPECIALTIES

MEDITERRANEAN BURRATA
Burrata from Gioia del Colle on fresh tomato velouté, Mediterranean crumble, basil pesto and

confit cherry tomatoes | 16,00

RAW ROMANESCO ZUCCHINI
Romanesco zucchini with mixed salad, sun-dried tomatoes, whipped ricotta with lime,

cashews and zucchini pesto | 14,00

CHEESES
Our selection of cheeses with mustard and honey, dried fruit 

and red berries  | 20,00

TUNA TARTARE
Tuna tartare on lamb’s lettuce with parsley coulis and chive cheese mousse | 18,00

DRUNKEN CARPACCIO
Beef carpaccio with Cervia salt, extra virgin olive oil, arugula, parmesan and nutmeg

crumble, and Montepulciano red wine jam | 17,00

ROMANESCO ZUCCHINI
Roman-style zucchini pesto, roasted zucchini, burrata mousse and confit tomatoes | 9,00

7, 8, 10

7, 8, 11, 12

8

7, 8, 10

1, 7, 8, 12

1, 7, 8

1, 4, 7, 8, 12

1, 4, 7, 8, 9, 12

7, 8

4, 7

7, 8, 12

1, 7, 8



Tomato, mozzarella and spicy salami | 13,00

HOT DISHES
LASAGNA AL RAGÙ

Meat ragù sauce, béchamel, and mozzarella | 15,00

OUR PARMIGIANA
Fried eggplant, mozzarella, tomato sauce and parmesan fondue | 16,00

AMATRICIANA-STYLE MEATBALL
Beef and veal meatballs with tomato sauce, crunchy guanciale and pecorino cheese | 18,00

VEGETARIAN LASAGNA
Roman zucchini, provola cheese, béchamel, and truffle oil | 17,00

PIZZERIA

MARGHERITA
Tomato, mozzarella and fresh basil | 11,00

NAPOLI
Tomato, mozzarella and anchovies | 13,00

DIAVOLA

GUSTAMI
Mozzarella, mortadella, pesto and sun-dried tomatoes | 15,00

CLASSIC PANZEROTTO
Fried with mozzarella, tomato, pesto and parmesan fondue | 7,00

SIDE DISHES

ROASTED POTATOES
Roasted with rosmary | 6,00 

MIXED SALAD
Mixed salad, cherry tomatoes and olives | 6,00

EGGPLANT CAPONATA
Cherry tomatoes, raisins, pine nuts and ricotta | 8,00

CRISPY CACCIATORA
Crispy pulled chicken Cacciatora with the Chef's tomato sauce | 20,00
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