TO BEGIN

POLENTA ZUCCOTTO
Mmushrooms and scamorza cheese
with parmesan fondue 7 em=m» %

BEEF TARTARE
seasoned with capers, olives

and vegan saffron mayo e '

RED SHRIMP TARTARE
with avocado and vegan blackberry mayo 26,

VITELLO TONNATO
with homemade sauce
and caper powder 3,4

HUMMUS TRIO
chickpeas and spirulina, cannellini beans
and taggiasca olives, beetroot 1 W/

FIRST DISHES

RAPINI AND MUSSEL RISOTTO
with smoked
ricotta topping 7,9,14 @ET®

PUMPKIN RISOTTO
with parmesan fondue and
hazelnut crumble topping 7.8c @Em® & ¥

PORCINI GNOCCHI
with rosemary
breadcrumb topping 1,¢,* GEI®

TAGLIATELLE WITH RAGU
with traditional Bolognese sauce 13,9

19 W

AMBERJACK RAVIOLI
with Mediterranean-style sauce 1,3,4,9

[
SOUP /
BROCCOLI AND POTATO s er=r®

PUMPKIN, CARROT AND GINGER

SIDE DISHES

ROMAN-STYLE ARTICHOKES

ARTICHOKE AND LAMB'S LETTUCE SALAD
TURNIP GREENS

ROASTED POTATOES

SAUTEED BROCCOLI

SICILIAN-STYLE VEGETABLE CAPONATA s

MARINATED CABBAGE SALAD
WITH APPLE CIDER VINEGAR

15€

16€

20€

19€

12€

19€

17€

20€

18€

19€

€

1€

9€

8€

8€

7€

6€

6€

6€

ICONIC

PROTEIN MEATBALLS 17€
legumeat balls with vegan basil mayo,

mixed greens, marinated cabbage,

and tarallo crumble 1,6,9 y.

THE BURGER 19€
turmeric bun, beef burger, caramelized

onion, mixed greens, tomato, smoked

scamorza cheese, and vegan basil mayo.

Served with baked potatoes 1,67

16,9 W/

SICILIA 17€
COUs cous, vegetable caponata,
diced swordfish, and parsley oil 1,4,9

4,9 18€

CURRY CHICKEN 19€
sous-vide chicken with brown rice and

sautéed broccoli, served with curry

and coconut milk dressing #

MAIN COURSES

BEEF MEATBALLS 18€
IN TOMATO SAUCE 1,379 @@

CHICKEN WITH BLACK GARLIC 18€
with vegetable caponata and farro 1,4n

BEEF FILLET 30€
with Roman-style artichokes

CUTTLEFISH AND POTATO SOUP 19€
served with a slice of toasted bread 1,4,9,* g

OCTOPUS TENTACLE 29€
sous-vide, served on a bed of turnip

greens, parmesan fondue, and

confit cherry tomatoes 4,7

UMBRINE FILLET 23€
mediterranean style,
with its own fish broth 4,9

SEA BREAM FILLET 25€
potato-crusted, served on
bbroccoli cream s, @ET®

The product contains this allergen
The product may contain traces of this allergen

Cover charge: €3

BOWLS, SALAD & TOAST

QUINOA BOWL

quinoag, cherry tomatoes, feta cheese,
hummus, marinated cabbage, tuna
in olive oil, taggiasca olives,

and mixed seeds a1 &

FARRO BOWL

spelt, sous-vide chicken, cherry tomatoes,
marinated cabbage, avocado, saffron
vegan mayo, and almond

flakes topping 1.8

MEDITERRANEAN SALAD

mixed greens, cherry tomatoes, cooked
broccoli, diced feta cheese, taggiasca olives,
avocado, hard-boiled egg,

and mixed seeds szn £ ¥

PROTEIN SALAD

mixed greens, legume meatballs, avocado,
julienned vegetables, raw artichokes,
cherry tomatoes, hummus,

and mixed seeds 1,91 @E® o) 1 W

AVO TOAST

multigrain bread, avocado in two textures,
smoked tuna, hard-boiled egg,

and lemon zest 1,3,

VEGAN TOAST

multigrain bread, chickpea hummus,
grilled eggplant, lamib’s lettuce,

and balsamic dressing 1,41 @ET®

FRUIT & DESSERTS

SEASONAL FRUIT SALAD
CREME CATALANE 37 &
CLASSIC TIRAMISU 13,7

13,78
CHOCOLATE FONDANT 137,
CAPRESE BROWNIE 37,5 &
CHEESECAKE 17
NEAPOLITAN PASTIERA 137
CARROT CAKE 1/
VEGAN BERRY TART 1 \/

CAKE OF THE MONTH

16€
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15€
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