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OLIVE	 7
Olives & almonds

PROSCIUTTO 	 16
Prosciutto & grissini

FUNGHI SOTT' OLIO	 9
Sauteed & marinated 
mushrooms 

INSALATA DI BOSCO	 22
Arugula, mushrooms, 
parmigiano, 
walnuts & berries

GNOCCHI DI RICOTTA	 34
Mushrooms, garlic, 
anchovies,
crema di parmigiano

BRANZINO 	 44
Seabass, chickpeas, 
tomatoes, olives, capers, 
fennel

GAMBERI	 24
Sauteed shrimps, olives, 
white vermouth, lemon

CAMPANELLE ARRABBIATA	 32
Tomato sauce, n'duja, chili, 
pecorino

AGNELLO	 58
Braised lamb shank, 
polenta, rapini, peperonata, 
gremolata

RICOTTA E MIELE	 12
Ricotta, honey, focaccia

STRACCIATELLA	 25
Stracciatella, squash, 
honey, raisins, pine nuts, 
red wine vinegar

GRAMIGNA RAGU BIANCO	 35
Pork ragu bianco, sofrito, 
white wine, parmigiano

POLLO ALLA GRIGLIA	 38
Half cornish hen, Lima beans, 
tuscan kale, lemon

VITELLO TONNATO	 27
Breaded veal, seared tuna 
chicory, caper emulsion

ELICOIDALI RAGU	 37
Braised beef ragu, red wine, 
tomatoes, pangrattato, 
parmigiano

VITELLO MARSALA	 70
Grilled veal chop, sunchokes, 
cipollini onions, 
marsala sauce

INSALATA VERDE	 17
Mixed lettuces, 
shallot vinaigrette

CRUDO DI CAPESANTE	 26
Raw scallops, citrus
passion fruit, chili

TAGLIATELLE E COPPA	 34
Coppa, butter, parmigiano

MENU FOR THE TABLE
4 courses to share

90 /PERS.

FOCACCIA	 5
Homemade focaccia bread, 
olive oil

ZUCCHINI TRIFOLATI	 7
Sauteed & marinated 
zucchini


