
MENU

Antipasti 

Primi piatti ask the waiter about the availability of gluten-free pasta

beef tenderloin, egg yolk, truffle mayonnaise, hazelnuts, Parmigiano Reggiano DOP, brioche, brown
butter, chives

Tartare di manzo
59ZŁ

• ALLORA •

Carpaccio Di Manzo • ALLORA •
beef, caper aioli, lemon olive oil, pangrattato, Parmigiano Reggiano DOP 59ZŁ
Fritto di Calamari
calamari, spicy aioli, citrus zest 59zł

• ALLORA •

Focaccia 36h/ scarpetta
Olive taggiasche

15zł
16zł

• ALLORA •

• ALLORA •

Bruschetta con mortadella e pistacchio
mortadella, burrata, focaccia, pistachio pesto, pistachios 42ZŁ
Bruschetta con pomodoro e fichi
burrata, focaccia, basil, tomatoes, caramelized fig, herbs, olive oil 44ZŁ
Insalata di tonno fagioli
Jack bean hummus, fresh tuna, beans, Thai basil, coriander, shallot, garlic, chili, olive oil 52ZŁ
stracciatella con pomodoro e fichi
stracciatella, tomatoes, roasted almonds, figs, olive oil, Maldon salt, herbs, foccacia 44ZŁ
carpaccio di ricciola e arancia rossa
amberjack, blood orange, citrus sauce, nduja, marinated eggplant, herbs, colatura di alici 79zł
carpaccio di gambero rosso mazzara del vallo • sicily •
red shrimp, liquid burrata, pangrattato, lemon, olive oil, Maldon salt, oregano 99zł
arancini con nduja e cipolla rossa
carnarolli rice, mascarpone, nduja, Parmigiano Reggiano DOP, caramelized onion, aioli, rosemary

• calabria •

• bologne •

• ALLORA •

• ALLORA •

• ALLORA •

• ALLORA •

Carbonara spaghetti
uova pasta gialla, Parmigiano Reggiano DOP, Pecorino Romano DOP, roasted pepper, guanciale

Ravioli cacio e pepe con salsa al tartufo
ricotta, Parmigiano Reggiano DOP, roasted pepper, truffle sauce, black truffle

tagliatelle con ragù alla bolognese 
beef, soffritto, salsiccia, pelati tomatoes, Parmigiano Reggiano DOP

• ROME - according to the 80-year-old recipe of grandmother rita•

• ALLORA •

• bologne •

55zł

89zł

59zł

papparedelle con l’anatra
confit duck, demi glace, Parmigiano Reggiano DOP, butter, marjoram

79zł

tagliolini agli scampi
langoustine, bisque, basil, parsley, tomatoes, butter, Pecorino Romano DOP, Sicilian citron 99zł
risotto alla milanese
carnarolli rice, saffron, shallot, garlic, cream, olive oil, white wine, Parmigiano Reggiano DOP 59zł
ditali alla vodka
shallot, garlic, peperoncino, tomatoes, cream, pepper, vodka, Parmigiano Reggiano DOP 52zł
cannelloni con ricotta e spinaci 
ricotta, spinach, garlic, Parmigiano Reggiano DOP, béchamel sauce, tomatoes, basil pesto 55zł

• ALLORA •

• neapol •

• milan •

• allora •

• toscany •

35zł



BEVANDE

 17zł

earl grey|green jasmine|white
peach|darjeeling|camomile|
rooibos tangerine

 
tomato 0,25l

SIROCCO:

matcha latte

succo

BIG TOM

 

we add service 12,50% for tables of 4 or more the list of alergens is available from the waiter

BIRRA

22zł

Coffee
espresso
espresso doppio
espresso tonic
caffe lungo
americano
cappucino
caffe latte
flat white
caffe shakerato
caffe freddo

tea

acqua
Acqua Pana 0,25l
Acqua Pana 0,7l
San Pelegrino 0,25l
San Pelegrino 0,7l

Limonata
classic lemon
winter
cold brew iced tea

orange 0,3l

grapefruit 0,3l

mix 0,3l

Crodino
classic 0,1L

Sanbitter 

12zł
16zł
21zł
15zł
16zł
18zł
19zł
19zł
17zł
17zł

14zł
19zł
14zł
19zł

16zł
19zł
20zł

21zł

21zł

21zł

18zł

15zł

15złrosso 0,1L

Secondi Piatti

Filetto alla rossini
beef tenderloin, buttered brioche, spinach, truffle sauce, morels, freshly grated truffle

159zł

Sogliola alla griglia
grilled sole, browned butter, sage, pine nuts

Parmigiana di melanzane
eggplant, pelati tomatoes, basil, mozzarella, Parmigiano Reggiano DOP, burrata cream

contorni
purèe di patate mashed potatoes, butter, milk, Parmigiano Reggiano DOP

Fagiolini con parmigiano green beans, butter, breadcrumbs, Parmigiano Reggiano DOP

57zł/100g

59zł

• ALLORA •

• rome •

• ALLORA •

18zł

27zł

porchetta fatta in casa
long-baked pork roulade, mixed herbs and spices, Parmesan puree, caramelized sauerkraut, raisins,
pine nuts, demi-glace

99zł

cervo con purèe e cioccolato
deer tenderloin, demi glace with red wine and dark chocolate, mashed potatoes, bimi
broccoli

119zł

 

Insalate
Insalata ceasar con pollo
romaine lettuce, butter lettuce, homemade Caesar dressing, panko-crusted corn chicken, roasted
capers, anchovies

55zł

Insalata caprese
burrata, three types of tomatoes, basil pesto, herbs, focaccia 59zł

broccolo bimi grilled broccoli with olive oil and lemon 24zł
cavoletti di bruxelles brussels sprouts, garlic, butter, wine, Parmigiano Reggiano DOP 29zł

• ALLORA •

• ALLORA •

• ALLORA •

• alto adige •

winter tea 24zł

 
MANABREA
Birra Zero 0,0% 0,33L

Theresianer
Birra Premium 0,33L

Artisan
Classic London Tonic 0,2L
Pink Citrus Tonic 0,2L
Barrel Smoked Cola 0,2L

galvanina

24zł

24zł

18zł
18zł

18zł

22zł
chinotto 0,355L

Analcolico 0%
Signore

Giallo

Vivace

42zł

48zł

46zł

Castagno

Negroni

Aperitivo Spritz

Hugo

44zł

34zł

36zł

36zł

IPA Non Filtrato 0,33L 28zł

we offer eco-friendly, plastic-free packaging upon request.



Dolci

29zł

31zł

Desery / desserts

cannoli con ricotta pistacchio 
e cioccolato bianco
pralina pistacjowa, ricotta, biała czekolada
pistachio praline, ricotta, white chocolate

Tiramisu 
mus mascarpone, savoiardo, amaretto, jajka, kakao
mascarpone, savoiardo, amaretto, egg, cacao

gruszka, czerwone wino, przyprawy korzenne, kasza manna
pear, red wine. spices, semolina

PERE AL VINO ROSSO

31zł



Dolci

Caffe
Espresso

Espresso doppio
Americano
Caffe latte

Flat white

Cappucino

12zł

16zł

15zł

19zł

19zł

18zł

Vermouth 80ml
9diDante Inferno
9diDante Paradiso
9diDante Purgatorio
Manciano Rosso
Manciano Ambratto

50zł

50zł

50zł

50zł

50zł

Cocktails
Espresso Martini

Italian coffee

39zł

39zł

Amaretto Sour 40zł

AMARO
Amaro Bomba Carta 40zł

Amaro al Carciofo 30zł

Amaro Jefferson 35zł

Amaro Montenegro 23zł

Amaro Castagner 34zł

Amaro Amara 30zł

Amaro Amara Bark 34zł

Amaro Amara Agricolo 34zł

Amaro Zanin 29zł

Amaro di Angostura 23zł

Fernet Menta 20zł

Fernet Branca 20zł

Fernet Zanin 23zł

Cynar 20zł

Averna 20zł

Liquori
Limoncello fatto in casa 20zł

Crema di Pistacchio 23zł

Crema di Melone 23zł

Mirto 25zł

Xante Pear 30zł

Sofia Amaretto 25zł

Adriatico Amaretto 35zł

Campari 22zł

Italicus 32zł
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