
CICCHETTI
Sicilian olives	 32 g • 150i

Pickled artichokes	 30 g • 140i

Dried Tomatoes with Parmesan	 25 g • 140i

Gorgonzola cream � 20 g • 150i 
With orange mostarda

Goat cheese and pear with honey	 45 g • 150i

Parmesan with honey	 23 g • 150i

Mozzarella and dried tomato	 50 g • 150i

Octopus, dried tomato, olives	 30 g • 170i

Tuna Mousse with romaine	 35 g • 170i

Salami � 20 g • 170i 

Roast beef, pepperoni jam, capers	 42 g • 170i

PIZZA
Margherita� 290 g • 550i 

with sun dried tomatoes 

Assorted Italy	 370 g • 690i
Spicy sausage, bacon, olives,  
аrtichokes, capers and tomatoes

With tuna, tomato salsa � 340 g • 610i 

and arugula

Pizza with seafood	 375 g • 810i
Shrimp, squid, mussels, salmon

Pizza Three salami � 290 g • 610i 
Truffle, picante, salami with fennel

Meat pizza “Mario”	 385 g • 770i
Beef, chicken breast, bacon,  
tomatoes, rosemary

Pepperoni	 275 g • 650i

4 cheeses with pear	 365 g • 790i
Blue cheese, parmesan, mozzarella,  
cheddar, honey, walnut, pear

Forest mushrooms 	 310 g • 530i

with truffle oil

Grillatta pizza with vegetables	 365 g • 520i
Grilled vegetables, pesto sauce and basil

 FOCACCIA
Roman focaccia	 175 g • 350i
Pesto / Rosemary and sea salt /  
Garlic and parmesan / Mozzarella 

Thin focaccia	 130 g • 310i
Pesto / Rosemary and sea salt /  
Garlic and parmesan / Mozzarella

ROMAN PIZZA
Ham and mushrooms� 385 g • 640i
Mozzarella, cheddar, turkey ham,  
champignons, creamy tomato sauce

Chicken, broccoli, gorgonzola� 370 g • 640i
Mozzarella, creamy sauce

Smokey salmon and spinach � 350 g • 890i
Mozzarella, creamy sauce

Truffle salami	 315 g • 690i
Mozzarella, creamy tomato sauce

Tomatoes and stracciatella	 330 g • 670i

Shrimp and zucchini	 330 g • 720i
Spinach, creamy tomato sauce

STARTERS
Antipasti� 150 g • 810i
Assorted Italian starters 

Salmon tartare � 150 g • 770i
Citrus dressing, sesame oil, cucumber

Vitello tonnato	 130 g • 650i
Sous vide veal, tuna sauce and capers

Beef tartare � 165 g • 760i
Artichokes, capers, pickled onions, mustard,  
balsamic dressing, olive oil, parmesan

Stracciatella with olives  � 140 g • 590i
Anchovies, capers, millstone bread

Baked peppers � 180 g • 560i 
with stracciatella cheese
Baked camembert	 170 g • 780i
With spicy berry sauce 

Crispy shrimp  � 150 g • 670i
Artichoke and anchovy aioli

Baked eggplant � 270 g • 640i
Feta cream, pesto, tomato salsa

SOUP
Pumpkin cream soup with shrimp	 270 g • 690i
Pumpkin seeds, ginger 

Cacciucco	 385 g • 710i
Tomato soup with seafood

Tomato soup with	 285 g • 620i

stracciatella cheese

Creamy wild mushroom soup	 280 g • 590i

Chicken soup 	 320 g • 510i
Noodles, chicken fillet, chicken hearts

SALADS
Shrimps with arugula  � 135 g • 890i 
and parmesan
Balsamic dressing, sun-dried tomatoes, 
pistachios

Pear and gorgonzola   � 180 g • 590i
Lettuce leaves, raspberry balsamic,  
pumpkin seeds

Salad with tuna	 210 g • 740i

Salad with warm eggplant 	 180 g • 670i

and goat cheese

Warm salad with octopus	 185 g • 730i

Caprese	 235/255 g • 690/790i
Fior de latte / With Burrata

Caesar	 215/205 g • 610/780i
Chicken / Shrimp

Salad with roast beef  � 170 g • 690i
Lettuce, onion dressing, tomatoes,  
parmesan cheese

Greek salad	 350 g • 690i

VEGETABLES
Potato gratin	 160 g • 350i
Parmesan and mozzarella 

Mashed potatoes	 150 g • 270i
With parmesan

Green vegetables� 150 g • 270i 

and pesto

Cauliflower  � 240 g • 350i  

with gorgonzola sauce

Grigliatta	 145 g • 420i

PASTA
Black ravioli with seafood� 160 g • 780i
Creamy sauce with white wine and fennel,  
citronet sauce, dill oil

Bolognese	 325 g • 650i

Rigatoni with lamb	 330 g • 650i
Eggplant and tomato sauce

Carbonara 	 270 g • 680i
Classic recipe / With cream

Fettuccine with chicken 	 315 g • 710i
And creamy pesto

Lasagna	 350 g • 740i
Mushroom sauce

Fregola 	 285 g • 720i

with smoked salmon
And stracciatella cheese

Conchiglioni neri  � 240 g • 810i

with shrimp
And creamy pesto

Black pasta with seafood	 325 g • 830i

RISOTTO
Risotto with seafood	 320 g • 760i

Risotto with wild mushrooms	 300 g • 690i
Truffle sauce

MEAT AND POULTRY
Beef cheeks � 300 g • 890i
With bulgur and celery

Duck leg confit  � 270 g • 830i
With mashed potatoes and balsamic sauce

Beef steak  � 320 g • 780i
Mashed potatoes, spinach,  
pepper sauce with parmesan

Ribeye steak   � 350/40 g • 2200i
Raw weight

Chicken breast   � 110/110 g • 690i
Green vegetables, pesto sauce,  
citronette sauce

FISH AND SEAFOOD
Halibut with sauce “Aqua pazza” � 220 g • 810i 

and potatoes
Tomato sauce, olives, capers, tomatoes,  
basil, anchovies, citronet sauce

Snapper with broccoli � 220 g • 710i 

and parmesan cream 

Mussels in creamy sauce� 500/40 g • 980i 
with white wine and anchovies
Millstone bread, parsley, citronet sauce

Mussels  � 520/40 g • 980i 

in Gorgonzola sauce
Millstone bread, onion 

Scallops   � 200 g • 780i 
with cauliflower
And truffle oil

Salmon	 105/145 g • 1170i
White wine sauce with fennel 
and mashed potatoes

This menu is promotional material. You can find the full menu 
in the customer’s corner 

 DESSERTS
“Pavlova” with berries	 150 g • 560i

Tiramisu	 120 g • 470i

Cheesecake with caramel	 190 g • 550i

Gorgonzola and Chianti –   � 100 g • 360i 

a perfect pairing
Caramelized pine nuts, mint

Cowberry tart	 115 g • 470i
Shortcrust pastry, coconut cream,  
white chocolate

apple tart    � 120/50 g • 420i 
Caramelized apples, puff pastry,  
sour cream

Millefeuille  � 150 g • 440i
White chocolate ganache, mango, raspberry

Basil panna cotta	 110/55 g • 410i
Strawberry sauce and basil

Ice cream and sorbet	 50 g • 180i
Vanilla / Belgian chocolate /  
Strawberry / Blackcurrant / Mango  

 BRUSCHETTAS MARIO
Tomato salsa� 160 g • 460i 

and parmesan cream

Goat cheese 	 130 g • 470i

Smoked salmon	 150 g • 590i

 


