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carciofi alla romana
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tonno pinne blue scottato, con bottarga gelatina al cetriolo e peperone giallo
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carpaccio di manzo con carC|of| senape e parmigiano
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prosciutto san daniele con frutta fresca di stagione Fja& i A« FE{H

in riduzione di aceto balsamico

uovo d'anatra in camicia con asparagi, fonduta di parmigiano e polentina croccante
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mozzarella alla caprese con melanzana caponata
misto di affettati e formaggi

seppia alla griglia con salsa al limone
trippa alla romana con bruschetta verde

minestrone di verdure alla genovese

pasta e ceci con lane del pecoraio [ el = ZH AFfD

fini fini ai porcini
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ravioli ai carciofi con gamberi freschi [ 1527 i « s o« FSFH T
gnocchi alla sorrentina [ 15% 2wl fiel-f<4 -4 - HIUEI
gnocchetti lunghi all’ amatriciana [ IEFE A FFEAE « FHFIR] - KA

capellini piccanti con gamberetti freschi e secchi
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spaghetti cacio e pepe  H AF Pl 455 A« BIRES
linguine alla vongole veraci il [A] fij i F[[k3
%g - i::{ AF| /52 ;Elq’—elq:]‘ﬁnlﬁﬁ E ;[ U

lane del pecoraio alla papalina
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rigatoni alla gricia & *F[J: kﬂu*ﬁ
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fettuccine carbonara I SJ & F[PAE K - CCIRTA

risotto del giorno == <A FIER
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baccala alla romana fjjjé

saltimbocca alla romana

coda alla vaccinara &
costoletta di agnello al burro verde e pistacchi
gamberoni alla griglia i -
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abbacchio mentuccia e pecorino
filetto di garupa

orecchia d’elefante alla milanese

* roman specialties

subject to ten percent service charge 1§}~ f#5q%

ANTIPASTI E ZUPPE

* artichoke, roman style

blue fin tuna with bottarga, jelly of cucumber
and yellow bell pepper coulis

pan-fried goose liver, onion confit and balsamic reduction

beef carpaccio with shaved artichokes and parmesan cheese

san daniele prosciutto with seasonal fruits

duck egg with asparagus, parmesan fondue and crispy polenta

tomato, mozzarella, eggplant “caponata” in a basil salsa
italian cold cuts and cheese selections
grilled cuttlefish, lemon dressing

* veal tripes, roman style with herbs bruschetta
vegetable soup with a touch of italian basil sauce

* chick peas soup with whole grain pasta

PASTA & RISOTTO

* homemade thin pasta with porcini
homemade ravioli stuffed with artichoke and fresh prawns

homemade potato gnocchi
with mozzarella and cherry tomatoes

* long gnocchetti amatriciana with guanciale and tomato sauce

angel hair in spicy tomato sauce
with sundried shrimps and fresh shrimps

homemade pasta stuffed with “cinta cenese” ragout
in butter and sage

* spaghetti with pecorino cheese and black pepper
linguine with clams

* homemade whole grain pasta
with fresh artichokes and cherry tomatoes

* rigatoni with guanciale and pecorino cheese

* homemade fettuccine with guanciale, egg yolk,
parmesan cheese and black pepper

* risotto of the day

SECONDI

* chicken cacciatore, roman style
* sautéed cod fish with raisins, pine nuts and cherry tomatoes
* veal saltimbocca, roman style
* braised beef cheeks, cesanese style
* slow cooked ox-tail with pine nuts and grated chocolate
roasted rack of lamb with pistachio crust
grilled king prawns with garlic olive oil
* baby lamb with mint leaves and pecorino cheese
pan seared garoupa fillet and braised fennel

veal chop milanese style with seasonal salad
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an elite conceptw



