SHN SIRO

TAGLIERIS (PERFECT FOR SHARING)

e |[L TAGLIERE ITALIANO
PORCHETTA: FINOCCHIONA SALAMI. SAN DANIELE PROSCIUTTO.

MORTADELLA IGP WITH MOSTARDA DI PEPERONI AND SHAVED
BALSAMIC VINEGAR.

SERVED WITH OUR HOMEMADE FOCACCIA

e IL NOSTRO TAGLIERE

CREAMY GORGONZ20OLA WITH PEAR MOSTARDA. ROMAN PECORINO WITH
TRUFFLE HONEY. 24-MONTH AGED PARMIGIANO REGGIANO WITH
SHAVED BALSAMIC VINEGAR.

SERVED WITH OUR HOMEMADE FOCACCIA

ANTIPASTI

BURRATA WITH THREE TEHTURES OF TOMATO
1256 BURRATA SERVED WITH FRESH CHERRY TOMATOES. SEMI-DRIED

TOMATOES WITH BASIL. AND PLUM TOMATOES PRESERVED IN EHTRA
VIRGIN OLIVE OIL.

CAPRESE DI BUFALA

AUTHENTIC MO22ARELLA DI BUFALA CAMPANA WITH FRESH TOMATO
CARPACCIO. PESTO. OLIVE OIL AND BASIL.

CROQUETTE
SPANISH HAM: GORGONZ20LA OR COOKED MEAT.

VITELLO TONNATO

THINLY SLICED VEAL WITH TRADITIONAL PIEDMONTESE SAUCE
MADE WITH MAYONNAISE: TUNA,. CAPERS AND ANCHOVIES.

SAAED PRENE)HEINZemmeecomomessmmessmoesssomemsessosommessommsssnsmoomaeeosomooeooo: .20
OVEN-BAKED PROVOLONE SERVED WITH TOMATOES SEMI-
DRIED. PESTO AND OUR HOMEMADE FOCACCIA.




PINSAS ALLA ROMANA

MARGHERITA

SAN MARZ2ANO TOMATO. MO22ARELLA FIOR DI LATTE. FRESH
BASIL AND CHERRY TOMATOES PRESERVED IN EHTRA VIRGIN
OLIVE OIL.

BURRATINA

SAN MARZ2ANO TOMATO. FRESH STRACCIATELLA: CHERRY
TOMATOES AND FRESH BASIL.

PROSCIUTTO SAN DANIELE

SAN MARZ2ANO TOMATO. MO22ARELLA DI BUFALA: ROCKET AND
SAN DANIELE PROSCIUTTO.

PROSCIUTTO E FUNGHI

SAN MARZ2ANO TOMATO. MO22ARELLA FIOR DI LATTE,
PROSCIUTTO COTTO AND PORCINI MUSHROOMS.

DI FORMAGGI

MO22ARELLA FIOR DI LATTE. CREAMY GORGONZ0LA.
24-MONTH AGED PARMIGIANO REGGIANO AND ROMAN
PECORINO.

LA TARTUFATA

MO22ARELLA FIOR DI LATTE: WILD ROCKET. MORTADELLA IGP.
PARMIGIANO REGGIANO AND TRUFFLE HONEY.

ROMANA

CACIO E PEPE CREAM: MO22ARELLA FIOR DI LATTE,
PARMIGIANO REGGIANO. PORCHETTA. ROCKET:. AND
MOSTARDA DI PEPERONI.

PISTACCHIO

MO22ARELLA FIOR DI LATTE: SAN DANIELE PROSCIUTTO:.
CHERRY TOMATOES AND PISTACHIO PESTO.

ORTOLANA

SAN MARZ2ANO TOMATO. MO22ARELLA FIOR DI LATTE, PORCINI
MUSHROOMS, SEMI-DRIED TOMATOES: RED ONION AND FRESH
BASIL.

CARBONARA

EGG CREAM. MO22ARELLA FIOR DI LATTE. ROMAN PECORINO
AND CRISPY GUANCIALE.

WE OFFER GLUTEN-FREE DOUGH. * IT MAY CONTAIN TRACES OF
GLUTEN DUE TO CROSS-CONTAMINATION.




LE AUTENTICHE PASTE ITALIANE

RIGATONI ALLA CARBONARA (GLUTEN-FREE OPTION
AVAILABLE)

RIGATONI WITH EGG AND PECORINO CREAM AND CRISPY
GUANCIALE

TONNARELLO AL RAGU BOLOGNESE
TONNARELLO (TRADITIONAL ROMAN THICK SPAGHETTI) WITH
TRADITIONAL RAGU ALLA BOLOGNESE

DELIZIE ALLA BURRATA DI PUGLIA AL PESTO
BURRATA DI PUGLIA—-FILLED PASTA SERVED WITH PESTO
SAUCE, SEMI-DRIED TOMATOES AND FRESH BASIL

FAGOTTI FORMAGGIO € PERA WITH PECORINO CREAM
PASTA FILLED WITH CHEESE AND PEAR. SERVED IN A ROMAM
PECORINO CREAM AND TRUFFLE HONEY

CAPPELLI SCAMOPRZA E MELANZANE
PASTA FILLED WITH AUBERGINE AND SCAMORZ2A CHEESE,
SERVED WITH PARMIGIANO SAUCE AND FRESH BASIL 15.90€E

FUSILLONI AL PESTO
LARGE SPIRAL EGG PASTA WITH SEMI-DRIED TOMATOES:
STRACCIATELLA AND FRESH PESTO

LA GRICIA
TONNARELLO (TRADITIONAL ROMAN THICK SPAGHETTI) WITH
ROMAN PECORINO CREAM AND CRISPY GUANCIALE




LE DOLCI TENTRZIONI

CHOCOLATE FONDANT WITH ICE CREAM

CLASSIC TIRAMISU

TRIO OF SICILIAN CANNOLI FILLED WITH SWEET SHEEP'S
RICOTTA CREAM. PISTACHIO CREAM AND

BELGIUM CHOCOLATE

NUTELLA PINSA

CHEESECAKE

ICE CREAM SCOOPS: CHOCOLATE: VANILLA; LEMON OR
HAZELNUT

IF YOU HAVE ANY ALLERGY OR INTOLERANCE: PLEASE CONSULT
OUR ALLERGEN MENU OR ASK OUR STAFF.




DRINKS

WINES AND SPARKLING WINES

LAMBRUSCO GIACOBAZ2ZI ROSATO
LAMBRUSCO GIACOBAZ2Z2I ROSSO
MONTEPULCIANO

PARVUS SYRAH

ETIRIS GX

PINOT GRIGIO ( WHITE )

BOUQUET D'ALELLA ( WHITE )
ETIRIS PB ( WHITE )

PROSECCO REGUTA

CAVA MIRGIN

ESPIRITUOSOS

LIMONCELLO SORRENTO
LIMONCELLO LIMONDORO
GRAPPA POLI

APPEROL SPRITZ
SEAGRAM'S DRY GIN

BARCELO RUM
CUTTY SARK WHISKY

SOFT DRINKS AND OTHERS

AQUA PANNA

cocA-coLA v cocA-coLA ZERO
ORANGE SODA /7 LEMON SODA
NESTER

TRINARANJUS ORANGE

TONIC SCHWEPPES

DAMM LEMON

ESTRELLA DAMM

PERONI




	TAGLIERIS (Perfect for sharing)
	Porchetta, Finocchiona salami, San Daniele prosciutto,       Mortadella IGP with mostarda di peperoni and shaved    balsamic vinegar.     Served with our homemade focaccia.................................................... 16.90€
	Creamy Gorgonzola with pear mostarda, roman pecorino with      truffle honey, 24-month aged Parmigiano Reggiano with     shaved balsamic vinegar.   Served with our homemade focaccia.................................................... 16.90€
	125g burrata served with fresh cherry tomatoes, semi-dried        tomatoes with basil, and plum tomatoes preserved in extra      virgin olive oil.
	Authentic mozzarella di bufala Campana with fresh tomato      carpaccio, pesto, olive oil and basil.
	spanish ham, gorgonzola or cooked meat.
	Thinly sliced veal with traditional Piedmontese sauce      made with mayonnaise, tuna, capers and anchovies.
	Oven-baked provolone served with tomatoes semi-      dried, pesto and our homemade focaccia.

	ANTIPASTI
	SAN SIRO
	PINSAS ALLA ROMANA
	San Marzano tomato, mozzarella fior di latte, fresh      basil and cherry tomatoes preserved in extra virgin      olive oil.
	San Marzano tomato, fresh stracciatella, cherry       tomatoes and fresh basil.
	San Marzano tomato, mozzarella di bufala, rocket and        San Daniele prosciutto.
	San Marzano tomato, mozzarella fior di latte,       prosciutto cotto and porcini mushrooms.
	mozzarella fior di latte, creamy  Gorgonzola,      24-month aged Parmigiano Reggiano and roman      pecorino.
	mozzarella fior di latte, wild rocket, Mortadella IGP,       Parmigiano Reggiano and truffle honey.
	Cacio e pepe cream, mozzarella fior di latte,      Parmigiano Reggiano, porchetta, rocket,  and      mostarda di peperoni.
	mozzarella fior di latte, San Daniele prosciutto,        cherry tomatoes and pistachio pesto.
	San Marzano tomato, mozzarella fior di latte, porcini       mushrooms, semi-dried tomatoes, red onion and fresh      basil.
	Egg cream, mozzarella fior di latte, roman pecorino       and crispy guanciale.
	Rigatoni with egg and pecorino cream and crispy      guanciale......................................................................................................15.90€
	Tonnarello (traditional Roman thick spaghetti) with         traditional ragú alla Bolognese.........................................14.90€
	Burrata di Puglia–filled pasta served with pesto       sauce, semi-dried tomatoes and fresh basil................16.90€
	Pasta filled with cheese and pear, served in a romam      pecorino cream and truffle honey.......................................15.90€
	Pasta filled with aubergine and scamorza cheese,      served with parmigiano sauce and fresh basil.........15.90€
	Large spiral egg pasta with semi-dried tomatoes,        stracciatella and fresh pesto...............................................15.90€
	Tonnarello (traditional Roman thick spaghetti) with       roman pecorino cream and crispy guanciale...............14.90€

	LE AUTENTICHE PASTE ITALIANE
	LE DOLCI TENTAZIONI
	belgium chocolate.................................................................................6.90€
	If you have any allergy or intolerance, please consult our allergen menu or ask our staff.
	wines and sparkling wines

	ESPIRITUOSOS
	soft drinks and others


	drinks

