


ppetizer

Chef's choice of 3 appetizers

Chef's choice of 5 appetizers

Mountain delicacies (appetizer)

Carpaccio of Wagyu beef with finger lime, sesame seed and smoked olive oil.

Pork stirps with mix peppers, balsamic vinegar and parmigian cheese flakes

Arancini (rice balls) with saffron flavour and filled with meat.
Served with a cream of parmigiano reggiano aged for 36 month and topped with black truffle.

Sea delicacies (appetizer)

Red tuna and cauliflower salad marinated with white vinegar, salt, lemon
and topped with dry tomatoes, black olives and parsley

Grilled scallops with mint flavoured zucchini cream and roasted pine nuts



Tomato sauce (San Marzano D.O.P.), buffalo mozzarella, 
basil leaves and fresh cherry tomatoes.

In the crust: fresh ricotta and spicy salami, and grated Parmesan.

Tomato sauce (San Marzano D.O.P.), fior di latte mozzarella cheese from Naples,
basil leaves, EVO oil, grated Parmesan.

Blended tomato sauce with garlic aromas, baked semi-dried tomatoes,
pitted Taggiasca olives, anchovy fillets, fresh oregano, garlic-scented EVO oil.

Tomato sauce ( San Marzano D.O.P) and smoked mozzarella cheese.
On top: smoked mozzarella cheese cream and sansho ( Japanese pepper).

Tomato sauce ( San Marzano D.O.P) , fior di latte mozzarella cheese from Naples, 
spicy salami, fried eggplant cubes, basil and chili threads.

Tomato sauce ( San Marzano D.O.P) , fior di latte mozzarella cheese from Naples, 
mixed seasonal vegetables and basil.



Fior di latte mozzarella cheese from Naples, forthcoming: Spanish raw ham aged 24 months, rocket pesto
(homemade), flakes of goat's cheese.

Black cabbage, nanohana (Japanese broccoli) and goya sauce,wagyu beef tartare (80g), smoked provola cheese 
cream , pumpkin seeds and aged balsamic vinegar.

Parmesan cheese cream, fior di latte mozzarella cheese from Naples and Rome style artichokes.
On top: crispy guanciale, sweet pecorino cheese from Rome and basil pesto.

Pumpkin cream, fior di latte mozzarella cheese from Naples, shiitake mushrooms sautéed in EVO oil,
salt and black pepper, smoked buffalo cream sauce and basil julienne.

Piece of gorgonzola cheese, fior di latte mozzarella cheese from Naples .
On top: pistacchio powder and pear jam.



Sea food linguine

Fettuccine with mixed mushrooms cream
topped with deep fried enoki and covered by black truffle

Home made gnocchi with zucchini cream,
red shrimp and mullet roe powder topped with deep fried sakura ebi

Candele with napolitan ragù



Today's fish served with tomatoes, capers and olives

Today's fish served with in Acqua pazza with mussels and clams

Home made black pork meat sausage served with potatoes purè
and sweet and sour friarielli

Wagyu beef steak from miyazaki prefecture served with grilled vegetables

Dear customer

Please understand that we DO NOT have take away service NOR provide boxes
for the remaining food. Thanks for your cooperation.



Bronte pistachio tiramisú

Ricotta Cheesecake

Cannoli 3 pieces

Capri-style chocolate cake with almond flour

Today’s gelato


