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Compressed watermelon, fresh
Primo Sale cheese (7)(V) 
and balsamic vinaigrette

 

 

 

Fresh Fettuccine pasta with white
poultry ragù (1,3,7,9)
mint and cocoa

 Fusillone with seafood puttanesca
sauce (1,4)*
marinated mackerel with bay leaf

powder

 

 

 

Catch of the day (market selection)
(4)*

Classic beef meatballs (1,3,7)
tomato sauce with oregano and
lemon

First courses

Main courses
Raw amberjack, Roman
zucchine  (4,10)*
parsley sauce, lemon & honey 

Roasted glazed aubergine (8,11)  (V)
with sesame sauce and almonds

12

13

18

 
17Veal with tuna and yogurt sauce (7)

veal jus and fried capers

Maccheroni with roasted tomato
sauce (1) (V)
basil and oregano

Linguine with octopus ragù (1,4)*
and turnip greens sprouts

15

22

22

18

Lamb leg (4,8)
with friggitelli peppers, amaretti jus

Tuna saltimbocca (4,7)*
ham and sage, seafood sauce

25

27

16

15

28

27

(V) Vegetarian dish
Please note that not all ingredients are listed in the menu
descriptions. If you have any food allergies, please inform the
staff before ordering.
Allergens: Gluten (1), Crustaceans (2), Eggs (3), Fish (4), Peanuts
(5), Soy (6), Milk (7), Nuts (8), Celery (9), Mustard (10), Sesame
seeds (11), Sulphur dioxide (12), Lupin (13), Molluscs (14)

Product frozen at origin and/or subjected to freezing
procedures for preservation purposes, in compliance with
current regulations and the company's HACCP procedures.*

Fish intended for raw, marinated, or not fully cooked
consumption has been previously frozen at -20°C (-4°F) for at
least 24 hours, in accordance with EC Regulation No. 853/2004.

Starters

Frisella bread with apple vinegar
(1,12) (V)

 with a selection of Heirloom,
Camone and Datterino tomatoes

Sliced grilled beef steak
with roasted potatoes, garlic and
rosemary

Sides 
Mixed salad (10) (V)
with agave and mustard dressing

6

Homemade crispy potatoes (V) 8

Roasted peppers with garlic EVO
and fresh herbs (V)

8

Dessert 
Artisan ice creams and sorbets
with wafer (1,3,7,8)

7

Tiramisù with VOV liqueur (1,3,7) 10

Rice pudding (7)
vanilla, chocolate and apricot compote

9

Red wine-infuse peaches,
almond cake and lemon sorbet
(7,8,12)

9
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	Raw amberjack, Roman zucchine  (4,10)*
	parsley sauce, lemon & honey
	Compressed watermelon, fresh Primo Sale cheese (7)(V)  and balsamic vinaigrette

	Frisella bread with apple vinegar (1,12) (V)
	with a selection of Heirloom, Camone and Datterino tomatoes

	Veal with tuna and yogurt sauce (7)
	veal jus and fried capers


	First courses
	Linguine with octopus ragù (1,4)*
	and turnip greens sprouts

	Maccheroni with roasted tomato sauce (1) (V)
	basil and oregano
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	with sesame sauce and almonds
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	Sliced grilled beef steak
	with roasted potatoes, garlic and rosemary


	Sides
	Mixed salad (10) (V)
	with agave and mustard dressing

	Homemade crispy potatoes (V)
	Roasted peppers with garlic EVO and fresh herbs (V)

	Dessert
	Artisan ice creams and sorbets with wafer (1,3,7,8)
	Tiramisù with VOV liqueur (1,3,7)
	Rice pudding (7)
	vanilla, chocolate and apricot compote

	Red wine-infuse peaches, almond cake and lemon sorbet (7,8,12)



