MENU

ANTIPASTI

TARTARE DI MANZO < ALLORA -

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

SAUTE DI VONGOLE * ALLORA «

cockles, garlic, olive oil, peperoncino, white wine, wild garlic oil

BRUSCHETTA CON RICOTTA E AGLIO SELVATICO “ALLORA+

focaccia, ricotta, wild garlic, buffalo heart, lemon olive oil, herbs

STRACCIATELLA CON ALBICOCCHE E NOC] *ALLORA -

stracciatella, caramelized apricots, hazelnuts, olive oil, honey, white wine, oregano

ZUCCHINE GRIGLIATE - ALLORA

zucchini, citrus ricotta, basil olive oil, smoked salt with honey, almonds

CROCCHE’ DI MANZO CON MOSTARDA * ALLORA «

slow-roasted beef brisket croquettes with homemade mustard

VITELLO TONNATO - ALLORA -

milk veal, tonnato sauce, roasted capers, lemon olive oil

POMODORO TONNATO - ALLORA -

Monalisa tomatoes, tonnato sauce, roasted capers, lemon olive oil

CARPACCIO DI GAMBERO ROSSO MAZZARA DEL VALLO - SICILY «

red shrimp, liquid burrata, pangrattato, lemon, olive oil, Maldon salt, oregano

FRITTO DI CALAMARI - ALLORA -

calamari, spicy aioli, citrus zest

FOCACCIA 36H/ SCARPETTA - ALLORA-
OLIVE TAGGIASCHE * ALLORA «

pRIMI pl ATTI ask the waiter about the availability of gluten-free pasta

FETTUCCINE FATTE IN CASA ALFREDO (FOR TWQ PEQPLE) - Rz¥M «
homemade forty-egg pasta, butter, Parmigiano Reggiano DOP

RISOTTO AGLI ASPARAG - ALLORA -

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

LASAGNE ALLA BOLOGNESE * BOLONIA -

beef, sofritto, salsiccia, pelati tomatoes, Parmigiano Reggiano DOP, béchamel, mozzarella

FETTUCCINE AL RAGU’ BIANCO - ALLORA -

homemade forty-egg pasta, beef, sofritto, salsiccia, cream, Parmigiano Reggiano DOP, black truffle

RAVIOLI CON PISELLI E ASPARAG + ALLORA «

basil pesto, ricotta, butter, garlic, wine, fresh peas, asparagus, herbs, Parmigiano Reggiano DOP
COLZE PACHINO E PECORINO - ALLORA -
mussels, linguine, basil, parsley, pepper, garlic, wine, Pecorino Romano DOP, cherry tomatoes

CARBONARA SPAGHETT! ° ROME - ACCORDING TO THE 80O-YEAR-OLD RECIPE OF GRANDMOTHER RITA
uova pasta gialla, Parmigiano Reggiano DOP, Pecorino Romano DOP, roasted pepper, guanciale

RAVIOLI CACIO E PEPE CON SALSA AL TARTUFO - ALLORA -

ricotta, Parmigiano Reggiano DOP, roasted pepper, truffle sauce, black truffle
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INSALATE

INSALATA CEASAR CON POLLO - ALLORA -
romaine lettuce, butter lettuce, homemade Caesar dressing, panko-crusted corn chicken, roasted 957k
capers, anchovies

INSALATA CON RADICCHIO ROSA  *ALLORA

pink radicchio, hazelnuts, green beans, parmesan cream, balsamic vinegar, olive oil, radish 53t
IMPEPATA DI COZZE * NEAPOL - 92t
mussels, roasted pepper, white wine, grilled lemon, parsley, basil, garlic

ENTRECOTE AL PEPE VERDE - ALLORA - 169ZL
entrecote aged for 28 days, green pepper and demi-glace sauce, grilled lemon

FILETTO ALLA ROSSINI < ALLORA - 159ZL

beef tenderloin, buttered brioche, spinach, truffle sauce, morels, freshly grated truffle

SOGLIOLA ALLA GRIGLIA - ROME -

grilled sole, browned butter, sage, pine nuts SILNOOGC
PARMIGIANA DI MELANZANE - ALLORA +
eggplant, pelati tomatoes, basil, mozzarella, Parmigiano Reggiano DOP, burrata cream 59ZL
PUREE DI PATATE mashed potatoes, butter, milk, Parmigiano Reggiano DOP 18ZL
FAGIOLINI CON PARMIGIANO green beans, butter, breadcrumbs, Parmigiano Reggiano DOP 9774
ASPARAG| GRIGLIATI grilled asparagus, lemon, parmesan cream 3374
INSALATINA DI CICORIA white chicory, roasted hazelnuts, truffle oil, Parmigiano Reggiano DOP 9774
COFFEE ACQUA BIRRA
espresso 12zt Acqua Panna 0,251 147t MANABREA
espresso doppio 16zt Acqua Panna 0,71 197t Birra Zero 0,0% 0,33L 24z}
espresso tonic 21zt San Pellegrino 0,251 1471 THERESIANER
affe 1 15zt i
o evicaLs oy Sanbellegrino 071 1926 Birra Premium 0,33L 2421
cappucino 18zt IPA Non Filtrato 0,33L 28zt
caffe latte 19zt LIMONATA
flat white 19zt classic lemon 16zt ARTISAN
caffe shakerato 17z} cold brew iced tea 20zt Classic London Tonic 0,2L 18zt
caffe freddo 17z Pink Citrus Tonic 0,2L 18zt
Barrel Smoked Cola 0,2L 18zt
SUCCO
orange 0,31 21zt GALVANINA oot
TEA grapefruit 0,31 21zt chinotto 0,355L
SIROCCO: 17zt mix 0,31 _lz} ANALCOLICO O%
earl grey|green jasmine|white )
peach|darjeeling|camomile| BIG TOM Signore 427}
rooibos tangerine tomato 0,251 18zt Giallo 48zt
CRODINO Vivace 4621
WINTER TEA 247} classic 0,1L 1501 Castagno 447}
Negroni 34zt
MATCHA LATTE 2271 SANBITTER Aperitivo Spritz 36zt
rosso 0,1L 15zt Hugo 36zt
we add service 12,50% for tables of 4 or more the list of alergens is available from the waiter

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