


Auberg i ne  parm ig iana  baked  12

Fassona  beef  ta r tare  16

Rocher  of  l i ve rs  w i th  haze l nu ts  c rumb le  10

Seasona l  vegetab les  f l an  on  
pecor i no  cheese fondue 10

Cocco l i ,  raw ham and s t racch i no  cheese 1 3  

Bread w i th  l ime-f lavored but ter  and  
Cantabr ia  anchov ies  14  

Luc iana-Sty le  l i t t l e  octopus  w i th  f r ied  po lenta  14  

Auberg i ne  parm ig iana  baked  12

Fassona  beef  ta r tare  16

Rocher  of  l i ve rs  w i th  haze l nu ts  c rumb le  10

Seasona l  vegetab les  f l an  on  
pecor i no  cheese fondue 10

Cocco l i ,  raw ham and s t racch i no  cheese 1 3  

Bread w i th  l ime-f lavored but ter  and  
Cantabr ia  anchov ies  14  

Luc iana-Sty le  l i t t l e  octopus  w i th  f r ied  po lenta  14  

STARTERSSTARTERS



FIRST COURSE F IRST COURSE 

 
Home made Tag l i a te l l e  w i th  ragù  1 5

“Acquere l lo”  r i sot to  w i th  leeks  and
cr i spy  guanc ia le  1 5

P ic i  pasta  w i th  rabb i t  wh i te  ragù .  16  

Red potato gnocch i  w i th  toma cheese fondue
and haze l nu t  c rumb le  1 3

Torte l l i n i  w i th  Parmesan  cream and  
confet t i  o f  cu red ham 14

Paccher i  pasta  w i th  octopus  ragù  1 7

Orecch iet te  pasta  w i th  swordf i sh ,  Gaeta  O l i ves  
and  f resh  tomato .  16  

 
Home made Tag l i a te l l e  w i th  ragù  1 5

“Acquere l lo”  r i sot to  w i th  leeks  and
cr i spy  guanc ia le  1 5

P ic i  pasta  w i th  rabb i t  wh i te  ragù .  16  

Red potato gnocch i  w i th  toma cheese fondue
and haze l nu t  c rumb le  1 3

Torte l l i n i  w i th  Parmesan  cream and  
confet t i  o f  cu red ham 14

Paccher i  pasta  w i th  octopus  ragù  1 7

Orecch iet te  pasta  w i th  swordf i sh ,  Gaeta  O l i ves  
and  f resh  tomato .  16  



Roast  beef  massaged w i th  honey
and wa lnu ts  served w i th  rosted potato 20 

Ossobuco w i th  “Acquere l lo”  sa f f ron  
r i sot to  28

Duck  breast  w i th  Ch iant i  w i ne  reduct ion  27

Pork  f i l l e t  i n  mustard  c ream
wi th  carame l i zed  on ions  22

V i te l lo  Tonnato (Vea l  w i th  tuna  sauce )
w i th  g reen  sa lad  2 1  

Seared tuna  s teak  w i th  Ottone sauce 
and  sp i nach  25

Doub le-cooked octopus  on  peas  c ream 24

Roast  beef  massaged w i th  honey
and wa lnu ts  served w i th  rosted potato 20 

Ossobuco w i th  “Acquere l lo”  sa f f ron  
r i sot to  28

Duck  breast  w i th  Ch iant i  w i ne  reduct ion  27

Pork  f i l l e t  i n  mustard  c ream
wi th  carame l i zed  on ions  22

V i te l lo  Tonnato (Vea l  w i th  tuna  sauce )
w i th  g reen  sa lad  2 1  

Seared tuna  s teak  w i th  Ottone sauce 
and  sp i nach  25

Doub le-cooked octopus  on  peas  c ream 24

MAIN COURSEMAIN COURSE



Roast  potatoes   6

Green  sa lad  5

M ixed Sa lad  6

Homemade f r ied  potato ch ips  6

Oven-roasted vegetab les  6

Sp inac i  l i gh t l y  sautéed w i th  gar l i c  6

Sauté  cur l y  end i ve  6

Roast  potatoes   6

Green  sa lad  5

M ixed Sa lad  6

Homemade f r ied  potato ch ips  6

Oven-roasted vegetab les  6

Sp inac i  l i gh t l y  sautéed w i th  gar l i c  6

Sauté  cur l y  end i ve  6

SIDE DISHES S IDE DISHES 



Bott led  water  s t i l l  o r  spark l i ng  3  

Homemade bread and  sch iacc ia ta ,  cover  charge  and
serv i ce   3  

For  any  a l l e rg ies ,p lease  ask  the  s ta f f

Bott led  water  s t i l l  o r  spark l i ng  3  

Homemade bread and  sch iacc ia ta ,  cover  charge  and
serv i ce   3  

For  any  a l l e rg ies ,p lease  ask  the  s ta f f
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