
 
 

sTArters 
 
                 
B R E A D  B U T T E R  A N D  C A N T A B R IA N  A N C H O V IE S  (1 ,4,7)  14  
 

tostada with alici  (1 ,4 ,12 ,15 ,a,c )  9  
with marinated anchovies, spicy marinara sauce ,crispy onions and misticanza 
                      

porcini  and pumpkin tart (1,12) 9     

 
B E E F  C R O Q U E T T E S   (1,4,7,10)  9 
with green sauce 
 
C H U R R O S  C A C IO  E  P E P E  (1,3,7,c) 9  
with tomato sauce  
 

faux cabbage taco  (1,4,12,a,c) 10  

with spicy braised cabbage a green Apple  mostarda and nacho crumb 
  
C R E A M E D  S A L T E D  C O D  C A N N O L I (1,4,7,12) 10  
with broccoli hummus and sweet and sour peperoni coulis   
    
P U L L E D  R O L L S   (1,6,9,10,12,15,a,c)  8  
with wok and pork 
 
B E E T  T A R T A R E  (6,8,10,11)  9  
with a thahina emulsion and wainuts 
      
 
 
 

cutting boards 
 

SE L E C T IO N  O F  3  C H A R C U T E R IE  & 3  C H E E SE  (1 ,7,12)   19  
 
C U T T IN G  O F PA T A N E G R A  (1 ,  12)  14  
with tomato bread 
 
C U T T IN G  V E G A N  A N D  FR IE D  PIZ Z Z A  (1 ,  12)  16  
selection of vegetables in oil “Agnoni” and hummus 
 
G IA R D IN IE R A  “B O T T E G A  PA V E SI“  8  
sweet and sour vegetables 

 



 
                 first dishes available  also  gluten free  

 
 
S P A G H E T T O N I “M A N C IN I” B U T T E R  A N D  A N C H O V IE S (1,4,7,9 ,12)                                   15  
 

P O T A T O  A N D  P E P P E R  G N O C C H I (1 ,7 ,9 ,12 ,14 ,a,C )  14  
With mantovana pumpkin,chestnuts ,cannellini beans and crispy kale 
 
 

P O T A T O  F IL L E D  “R A V IO L I”(1,3,7,8 ,9 ,12 ,a)   16  
With sweet potato, scorza nera fondue and toasted hasslenuts 
 
   

ROMAN TRADITIONAL PASTA DISHES (1,3,7)              12                                                                      

amatriciana, carbonara, cacio & pepe, gricia 
 
                 

SECOND COURSES 
 
W A R M  S A L T E D  C O D  E  C H IC K P E A  S A L A D (4 ,12 ,13 )  18  
with rosted pepper & hydroponic erbs 
   
IB E R IA N  P R E S A  (1 ,10 ,12 ,c ) 18 
with celery root pure roasted carot girella and stout sauce 
 
T H A I R E D  P O R G Y (4 ,6 ,7,9 ,10 ,11 ,12 ,15 ,a,c )  19  
With a thai coconut sauce,bok choy ,smoked paprika and parsley powder 
 
P O R T U G U E S E  R O A S T E D  C O C K E R E L  (1 ,a,c )  14  
with roasted potatoes        
  
G R IL L E D  B E E F  (1 ,a)   18  
with potatoes  pavé and chicory 

C R IS P Y  B A S S  (1 ,3,4 ,7,10 ,12 ,15 ,a)                    18                                                                
With spinach pure and a kale and green apple caeser salad 
 
T E R IY A K I G L A Z Z E D  A M B E R JA C K  (4,6,12)                 18                                                                                                                                        
With green peppers and pan roasted escarol 
 
B E E F  T A R T A R E  (1 ,10 ,12 )   15  
with dried tomatoes, cappers and mustard 
  
F R IE D  S H R IM P S  A N D  S Q U ID  (1 ,2 ,12 ,14 )  *                                                                                14   
                     14  

soy glassed sous vide eggplant (6 ,8 ,12 ,a)          14                                                            

celeriac pure romesco and fried cauliflower 

 



 
 
 

SIDE DISHES 
R O A S T E D  P O T A T O E S                                     6  

 
 

F R IE D  P O T A T O E S  (1)  *   

 
    

V E G E T A B L E S  S ID E  -  D IS H E S   6   
w o k  (6 ,11) ,  st ir-fried ,  grilled ,  ch ico ry,  st ir -fry  “m isticanza”,  raw  field  “m istican za ”  
 
V E G E T A B L E  T E M P U R A  (1 ,  3)  *    5  
  
 

bowlS 
O N LY  LU N C H  M E N Ú 

 
SH R IM P B O W L (2,3,11 ,12)  *  13                                                                                                                     

stir shrimp, avocado, sushi rice, cucumber, mango, sesame seeds  (served with spicy mayo) 

  

SA L M O N  B O W L (4,7,8)  *   13  

marinated salmon, sushi rice, edamame, avocado, candied ginger (served with teriyaky sauce) 

 

PORK BELLY B O W L   (1 ,9,10 )  *  13   

sush i  rice, glazed pork, vegetable wok, teriyaki sauce 

 

 

SANDWICHES 
served with homemade bread and fried potatoes 

 
 
R O Y A L E  B E E F  B U R G E R  (1 ,3,7,11)  *  14                                                                                                                        

180 g italian beef burger, white bread, salad, tomato, cheddar, bacon and bbq sauce 

  

C R ISPY  C H IC K E N  (1,3,7,9,10 ,11)   *  13   

maxi crispy chicken cutlet, white bread, salad, tomatoes, spicy mayonnaise 

 

V E G G Y  B U R G E R   ( 1 ,12,13,15,c )  *  13                                                                                                                                       

chickpea burger, white bread, caramelized onion, ,pomatoes and salad 

 

C L U B  S A N D W IC H   (1 ,3 ,7,10 ,11)  *  12  

grilled chicken fillets, bacon, salad, tomato, egg, mayonnaise 

 



 

 

 

DessertS 
 
 
H O M E M A D E  A P P L E  F R IT T E R  (1 ,3,8 ,7)   8  
with vanilla ice cream, muesli and caramel 
 
P E A R  A N D  W IL D  C H E R R Y  C R U M B L E  (1 ,3,7,8 )   5  
 
C O C O A  T A R T L E T  (1 ,  3 ,  7 ,  8 )  6   
W ITH MASCARPONE CREAM 

 
T IR A M IS Ú  (1 ,3 ,7)   5  
 
G R A N D M O T H E R  C A K E  (1 ,3 ,7,8 )   5  
    
L O N D O N  C H E E S C A K E (1 ,7,8 )     5  
with wild berries or chocolate sauce                                                                                                           

C R O S T A T A  (1 ,3,7)  (pie with apricot jam)                         4                                             
               
 
A P P L E  P IE  (1 ,3,7,8 )     4  

  

------------------------- 

 

B R E A D  (1)  2                                                                                                  
  
M IN E R A L  W A T E R  1 L .  2  

 

 

 

 

ALLERGENE MENU 

1. CEREALS   2. SHELLFISH   3. EGG 

4. FISH   5. PEANUTS   6. SOY   7. LACTOSE    8. NUTS   9. CELERY 

10. MUSTARD   11. SESAME   12.SULPHITES AND SULPHUR DIOXIDE 

13.WOLFISH   14. MOLLUSK   15. CHILI PEPPER  A. GARLIC  C. ONION 

 
* marked products,  depending on seasonality,  could be  frozen  


