
INSALATA CAPRESE
Bufalo mozzarella - Fresh tomatoes
EVO oil from Puglia

21

BURRATA PUGLIESE (2/4 PERS.)
Burrata Pugliese cheese - tomatoes - homemade pesto Genovese
EVO oil from Puglia - Oregano
SUGGESTION: add fresh black truffle from Umbria +8

19.5

INSALATA DI POMODORI
Mixed cherry tomatoes salad - Spicy olive oil -
Fresh red onion - Fresh origano - Grana Padano cheese

14

BRUSCHETTA BELLA
Toasted bread - Artichoke cream - Stracciatella pugliese cheese -
Semi dried cherry tomatoes - Zucchini chips

13.5

FOCACCIA
Fresh baked focaccia bread served with EVO oil from Puglia and
semi dried tomato cream

9

CARPACCIO DI BRESAOLA
Bresaola - Grana Padano cheese - Rocket - EVO oil from Puglia

22

CARPACCIO DI ANGUS
Prime Angus beef - Avocado cream - Grana Padano cheese - Pistachio -
EVO oil from Puglia
SUGGESTION: add fresh black truffle from Umbria +8

20

VITELLO TONNATO
Roasted veal served with tuna sauce and capers

20

TARTARE DI ANGUS
Angus tartare seasoned with: Black pepper - Fresh lemon -
Mustard and EVO oil from Puglia
SUGGESTION: add fresh black truffle from Umbria +8

20

PARMA 24 MESI E BUFALA DOP
Parma ham aged 24 months with buffalo mozzarella from Salerno

18

POLPETTE DELLA NONNA
Meatballs (no pork) in slow cooked tomato sauce
(Grandma’s recipe)

18

GILLARDEAU OYSTER (2 pz) 14

GAMBERI AL SUGO PAZZO
Slow cooked shrimps in “crazy” tomato sauce (Tomatoes, Olives, Spicy olive oil, Creamy cheese)

22

TARTARE DI SALMONE
Salmon tartare with avocado and jalapeños sauce

23

FRITTURA CALAMARI E GAMBERI
Fried shrimps and calamari - Ginger mayo

24.5

SAUTÈ DI VONGOLE
Clams sautéed with wine, garlic and tomatoes

28

TARTUFIKO
Tagliatelle pasta - Fresh mushrooms -
Homemade Parmigiano Reggiano cream -
Fresh black truffle from Umbria - Truffle caviar

33

CARBONARA
Rigatoni pasta - Guanciale (Italian bacon) - Pecorino Romano cheese -
Egg yolk - Black pepper

24

TAGLIATELLE ALLA BOLOGNESE
Fresh Tagliatelle pasta with Bolognese ragù

24

RAGÙ DELLA NONNA
Rigatoni pasta - Slow cooked beef in Italian tomato sauce - 
(8 hours, Grandma’s recipe) - Parmesan cheese cream

24

GNOCCHI ALLA SORRENTINA
Gnocchi - Buffalo mozzarella - Tomato sauce - Grana Padano cheese

24

PESTO GENOVESE
Fresh pasta with homemade Pesto Genovese - Asparagus -
Parmesan cheese

24

LINGUINE VONGOLE
Clams (seafood) linguine pasta with garlic, oil and hot pepper sauce

25

TORTELLONI CACIO E PEPE
Homemade tortelloni filled with cheese and pepper with Parmesan
cheese sauce, fresh black truffle from Umbria

32

LINGUINE LOBSTER
Linguine pasta in chili lobster tomato sauce

39

TAGLIATELLE CON PISTACCHIO E GAMBERI
Fresh tagliatelle pasta with shrimps and creamy pistachio sauce

32



35

9

9

9

9

12

TAGLIATA DI TONNO
Seared tuna with rocket salade and tomatoes

30

PARMIGIANA DI MELANZANE
Eggplants - Fiordilatte mozzarella -
San Marzano tomato sauce -
Grana Padano cheese - Fresh basil

21

BRANZINO AGLIO, OLIO E PEPERONCINO
Wild sea bass with aglio - Olio -
Peperoncino cream - Steamed broccoli -
EVO oil from Puglia

29


