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Salads

 

Cover charge 2

Main Courses

.....................................................................

.....................................................................

    

Selection of regional cured meats 
and cheeses 3, 11, 12  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16

Carbonara 1,8,11 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .13

Cacio e pepe 1,8,11,12 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12

Sardinian gnocchetti with roasted pumpkin cream, 
guanciale and Pecorino cheese 1,2;7,11,12,14 . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15

Pani frattau with poached egg, tomato sauce, 
Parmesan and Pecorino cheese 1,7,8,11,12,14 . . . . . . . . . . . . . . . . . . . . . . . . . .  14

Paccheri with garlic, olive oil and chilli, finished 
with bottarga and turnip greens 1,7,9,11,12,14  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  18

Culurgiones with seafood sauce 1,5,7,9,10,11,12,1 4 . . . . . . . . . . . . . . . . . .  20

Entrecôte with Pecorino Cuore di Monte, served as 
a fondue and in flakes, candied shallot, red wine 
reduction and sautéed baby spinach 3;7;11;12;14  . . . . . . . . . . . . . . . . . .  22 

Breaded beef cutlet with a double Parmesan 
coating, served with homemade French fries, 
house mayonnaise and ketchup 1,3,7,8,11,12,14 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .19

Catch of the day in bouillabaisse, 
mussel and prawn stew, Swiss chard 1,3,5,7,9,10,11,12,14  . . . . . . . . .  20

Fried calamari and vegetables with 
lime mayonnaise 1;5;9;10;11 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  18   

Bufalina: lettuce, lamb's lettuce, cherry tomatoes,
cured ham, and buffalo mozzarella bites 11,12 . . . . . . . . . . . . . . . . . .   16

Gustosa: lettuce, lamb's lettuce, chicken, 
Caesar dressing, guanciale, croutons, 
and Parmesan shavings 1, 8, 9, 11, 12 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   15

Autunno: late-harvest radicchio, baby spinach,
feta, pears, and toasted walnuts 2;3;7;11;12;14 . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15  

OUR PASTAS ARELovingly made by us !

Allergens: 

Gluten-free or lactose-free dishes can be prepared upon request. 
Ask our staff

1.Gluten, 2. Nuts, 3. Mustard, 4. Sesame, 5. Crustaceans, 
6. Peanuts, 7. Celery, 8. Eggs, 9. Fish, 10. Molluscs, 11. Dairy, 
12. Sulphites, 13. Lupin, 14. Soy

Roasted chèvre log, salted caramel walnuts, 
red berries 2, 11 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  13

French-style beef tartare, homemade apple mustard, 
Gorgonzola fondue, toasted hazelnuts 2, 3, 8, 11, 12, 14 . . . . . . . . . .15

Savoury seadas, blowtorched lardo, honey 
and Port-confited onions 1, 11, 12, 14 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  13

Roasted baby cuttlefish with chopped parsley
and sun-dried tomato, stewed pea pesto and 
tomato sauce 7, 9, 10, 11, 12, 14 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15

Cantabrian anchovies, whipped butter, 
toasted artisan loaf bread 1, 2, 11, 12 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15

Seasonal vegballs with parmesan
cheese cream 1, 8, 11  . . . . . . . . . . . . . . . . . . . . . . . .  . . . .  . . . . . . . . . . . . . . . . . . .  . . . .  . . . . . . . . . . . . . . . . . . 10

Beef meatballs in a Cannonau wine gravy
served with roast potatoes 1, 7, 8, 11, 12 . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . .. . . 15

Veal meatballs served with our home
made chips 1, 8, 11 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. .   . . . . . . . . . . . . . .. . . . . . . . . . . . .  15

Mixed meatballs with fresh tomato,
Parmesan and basil 1, 8, 11, 12, 14 . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . .  . . . . .. . . . . . . 15


