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ANTIPASTI

CAPRESE TONNO
Fresh buffalo mozzarella, Lime-marinated tuna,
heirloom tomatoes, basil, extra virgin cucumber, capers, sliced red chili,
olive oil, balsamic reduction aged balsamic vinegar

PIZZETTA SALUMI E RUCOLA

Sliced Spigaroli cold cuts,
mozzarella, arugula

SECONDI

SPAGHETTI POMODORO COSTOLETTE DI AGNELLO

Roasted tomato cream, Grilled lamb chops,
24 month DOP Parmesan rosemary potatoes, mint pesto

PADELLA DI CALAMARI

Sauteed calamari,
cherry tomatoes, crusty bread

PASTICCERIA

TIRAMISU CREMACOTTA
Ladyfingers, mascarpone cream, Vanilla cremacotta,
espresso pistachio ice cream

ICE CREAM (2 scoops)

Vanilla . Pistachio . Tiramisu . Negroni . Rocher Basil
Strawberry . Chocolate & Olive Oil

3 courses e 40

For allergy information please ask a member of staff for our Food Allergen Information Card.
Prices are VAT inclusive and a discretionary 16% service charge will be added to your bill.



