
DA MANGIARE



PINSA ROMANA  

SANDWICHES 

Mortadella – truffle cream� EUR 24
cheese, fine snow parmesan
(2,7,14)

 
Prosciutto – parma, tapenade, � EUR 18 
caprino caciotta, baby spinach
(2,7,14)

Roasted josper aromatic� EUR 18 
vegetables, sundried tomato,  
taggiasca olives, burrata, basil
(2,7,14)

 
Butter brioche Black Angus,� EUR 28 
200 day aged burger
onions jam, mushroom compote,  
spinach, gruyere, aioli mayo (2,4,7)

CICCHETTI / BITES

Baccalà, salted cod� EUR  8 
with mini polenta (3,5,7,8,14)

Anchovy marinated,� EUR  8 
apple, bell pepper coulis 
(3,5,8,14)

Polpette ‘Meatballs’,� EUR  8
pecorino cheese (2,7) 

Supplì, cacio e� EUR 10 
pepe, truffle (2,4,7,14)

FROM THE 

GRILL
 
Tuna steak (3,5,8) 250gr� EUR 35
Jumbo prawns (3,5,8) 500gr� EUR 30
Butterfly sea bream (3,5,8) 500gr, chimichurri sauce � EUR 35 
Rib eye steak 300gr� EUR 38

French fries, fresh Truffle, parmigiano (7)� EUR 10 

Eggplant deep fried, braised tomato� EUR   8 
sauce, parmesan fondue, green oil (7) 

Charred king mushroom, crispy bacon,� EUR 10 
swiss chard, gorgonzola (7,14)

ICE CREAM / PER SCOOP 

Pistachio (7,10) – Pistachio crumble�  EUR 2.5

Chocolate (7) – Raspberry, orange zest� EUR 2.5

Lemon (10) – Almond crumble, mint� EUR 2.5

SIDES

Tomato carpaccio with Burrata,� EUR 14  
watermelon, mint (7) 
�  
Sea bass carpaccio, adriatic citrus vinaigrette, � EUR 18
sweet potato chips, orange segments, roasted corn (3,5,8,14)�  
 
Healthy salad, brown rice, fava � EUR 16 
beans, avocado, wakame, red radish (6,14) � Add Tuna (3,5,8)  EUR   8       
� Add Chicken  EUR   4 

Black rice salad, pomegranate, peach, lettuce, � EUR 16 
beetroot, almonds, toasted aromatic croutons,  
Asiago cheese, grapefruit vinaigrette (2,7,10,14) 

Deep fried baby squid, roasted bell peppers� EUR 14 
& paprika dip (3,5,8,10)

SHARING PLATES / STARTERS

FRESH HOMEMADE

PASTA AL DENTE 

Tonnarelli allo scoglio, octopus, calimari, � EUR 18 
mussles, prawns (2,3,5,7,8)

Tagliolini with lobster, chili, fresh cherry tomatoes (2,3,5,7,8)� EUR 30

Trofie asparagus, green zucchini scapece, basil, mozzarella (2,7,14)� EUR 16

DESSERTS 

House tiramisu (2,4,7)�  EUR 8

Crema catalana (4,7)�  EUR 8

Strawberry tartelette� EUR 8 
strawberry compote, pastry cream,  
Italian meringue basil leaves (2,4,7,14)

Allergens: *1 Celery, *2 Gluten, *3 Shellfish, *4 Eggs, *5 Fish, *6 Lupin, *7 Lactose, *8 Molluscs, *9 Mustard Seeds, *10 Nuts, *11 Peanuts, *12 Sesame, *13 Soya, *14 Sulphites


