
Sourdough focaccia with tomato cherries and rosemary, potato focaccia, chickpea panisse
served with whipped honey ricotta, stracchino cheese and “giardiniera” pickles (for 2 persons) 

Gnocco fritto, mayo truffle, grana reserva, mortadella di bologna

Bresaola tortelli with ricotta, arugula

Arancino “ossobuco milanese”, scamorza affumicata, gremolata

“Cima alla genovese”, wild mushrooms

Veal saltimbocca, sage and speck, gnocchi alla romana

Cotoletta bolognese, prosciutto crudo and parmesan

Faraona cacciatora, peppers and mushrooms, spices

Braised Lamb shank with rosemary and lamb juice, gnocchi Parisienne

Pannacotta with salted caramel, caramelised pop corn

Chocolate semifreddo, hazelnut, coffee cream

“Giorno di festa” (for 2 persons) 
Cavollini with pasticciera
Βaci di dama
Financier with pistachio
Baba with limoncello

Scelta di gelati

Gnudi di ricotta with butternut squash, gorgonzola dolce, sage, hazel nuts

Tortelli with porcini, Jerusalem artichoke, fresh truffle, coffee

Papardella ripiena “carbonara”, savory creme anglaise

Mandilli di seta, genovese napoletana ragu
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