
menù
“BERTAGNÌ” 
DRY AGED COD IN TEMPURA, FRIAR'S BEARD AND SMOKED AIOLI

SPAGHETTI “CACIO E PEPE”,  LAVAREL WITHE
FISH AND FERMENTED LEMON

ANTIPASTI

SECONDI PIATTI

PRIMI PIATTI

€ 20

€ 28

€ 18

€ 22

€ 28

€ 18

€ 18

€ 28

€ 20

€ 18

€ 22

DRY AGED AMBERJACK WITH MANGO CEVICHE AND 
HOLLANDAISE FOAM 

ITALIAN-GLAZED PORK BELLY,  SWISS CHARD AND TOMATO CHUTNEY

BBQ ARTICHOKE,  ROCKET AND WASABI

“SALUMARE” (MIN 2 PEOPLE)
FISH COLD CUTS,  WARM FOCACCIA,  VEGETABLES AND WHIPPED
SALTED BUTTER

€ 20 PP 

RISOTTO WITH “NDUJDA”,  ASPARAGUS AND
EGG YOLK

PASSATELLI PASTA IN DRY AGED FISH BROTH

WATER-DOUGH RAVIOLO, POTATO, WILD
MINT AND STEW PEAS

€ 18

DRY AGED SWORDFISH MILANESE,  GREEN
BEANS,  ORANGE AND SESAME
SKATE WINGS,  LEMON SAUCE AND STEW
ONIONS

BBQ FLANK STEAK, MUSTARD AND
“PUTTANESCA SAUCE”

CHARGRILLED STUFFED ESCAROLE

“SENZA LIBRETTO DI ISTRUZIONI”
 JUST FOR THE WHOLE TABLE
FIVE COURSES,NO INSTRUCTION MANUAL.
EVERY NIGHT THE CHEF INVENTS,TASTES,  CHANGES 
HIS MIND, AND HAS FUN. YOU JUST NEED TO TRUST…
AND BE HUNGRY.

€ 55
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* SOME OF OUR RAW MATERIALS ARE PRESERVED BY FREEZING, IN FULL COMPLIANCE WITH CURRENT
REGULATIONS (D.LGS.  110/1992),  TO GUARANTEE FRESHNESS AND QUALIT Y.

FISH INTENDED FOR RAW OR NEAR-RAW CONSUMPTION HAS UNDERGONE PREVENTIVE
DECONTAMINATION TREATMENT IN COMPLIANCE WITH THE PROVISIONS OF EC REGULATION 853/2004,

ANNEX III ,  SECTION VIII ,  CHAPTER 3,  LETTER D,  POINT 3
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