
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 •

Fritto di Calamari
calamari, spicy aioli, citrus zest 59zł

• ALLORA •

Focaccia 36h/ scarpetta
Olive taggiasche

15zł
16zł

• ALLORA •

• ALLORA •

carpaccio di gambero rosso mazzara del vallo • sicily •
red shrimp, liquid burrata, pangrattato, lemon, olive oil, Maldon salt, oregano 99zł

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

• ROME - according to the 80-year-old recipe of grandmother rita•
55zł

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

• ALLORA •
89zł

Bruschetta con ricotta e aglio selvatico
focaccia, ricotta, wild garlic, buffalo heart, lemon olive oil, herbs 38ZŁ• ALLORA •

saute di vongole
cockles, garlic, olive oil, peperoncino, white wine, wild garlic oil 49ZŁ

• ALLORA •

crocche’ di manzo con mostarda
slow-roasted beef brisket croquettes with homemade mustard 39ZŁ

• ALLORA •

vitello tonnato
milk veal, tonnato sauce, roasted capers, lemon olive oil 65ZŁ

• ALLORA •

pomodoro tonnato
Monalisa tomatoes, tonnato sauce, roasted capers, lemon olive oil 39ZŁ

• ALLORA •

Fettuccine fatte in casa alfredo (For two people)
homemade forty-egg pasta, butter, Parmigiano Reggiano DOP

• rzym •
94zł

risotto agli asparagi
carnaroli rice, asparagus, butter, white wine, garlic, wild garlic, Parmigiano Reggiano DOP

• Allora •
56zł

lasagne alla bolognese
beef, sofritto, salsiccia, pelati tomatoes, Parmigiano Reggiano DOP, béchamel, mozzarella

• bolonia •
69zł

fettuccine al ragu’ bianco
homemade forty-egg pasta, beef, sofritto, salsiccia, cream, Parmigiano Reggiano DOP, black truffle

• allora • 99zł

ravioli con piselli e asparagi
basil pesto, ricotta, butter, garlic, wine, fresh peas, asparagus, herbs, Parmigiano Reggiano DOP

• Allora •
64zł

cozze pachino e pecorino
mussels, linguine, basil, parsley, pepper, garlic, wine, Pecorino Romano DOP, cherry tomatoes

• Allora •
75zł

stracciatella con albicocche e noci
stracciatella, caramelized apricots, hazelnuts, olive oil, honey, white wine, oregano 44ZŁ

• ALLORA •

zucchine grigliate
zucchini, citrus ricotta, basil olive oil, smoked salt with honey, almonds 38ZŁ

• ALLORA •



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

Limonata
classic lemon
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
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

 

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

55zł
• ALLORA •

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.

Acqua Panna 0,25l
Acqua Panna 0,7l
San Pellegrino 0,25l
San Pellegrino 0,7l

insalata con radicchio rosa
pink radicchio, hazelnuts, green beans, parmesan cream, balsamic vinegar, olive oil, radish 53zł

• ALLORA •

impepata di cozze
mussels, roasted pepper, white wine, grilled lemon, parsley, basil, garlic

79zł• neapol •

entrecote al pepe verde 
entrecote aged for 28 days, green pepper and demi-glace sauce, grilled lemon

169zł• allora •

asparagi grigliati grilled asparagus, lemon, parmesan cream 33zł
insalatina di cicoria white chicory, roasted hazelnuts, truffle oil, Parmigiano Reggiano DOP 27zł
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