PIATTI PRINCIPALI

¢ Saltimbocca alla Romana €28.00 @ A

Chicken breast with prosciutto and sage, served with a white wine and sage sauce,
grilled vegetables (asparagus, zucchini, carrots, confit cherry tomatoes), and crispy
Grana Padano. (7,12) Optional butter & sage pasta available.

e Pescedel giorno €29.00 in@ A
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Pan fried fresh cod fillets served with vegetables & sauté potatoes topped with salsa
sauce. (4,7,9,12)
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* Risotto alla Milanese €35.00 (| & /.

Saffron risotto served with Ossobuco alla Milanese and gremolata. (7,8,9,12)

¢ Involtini di Melanzane €23.00 @ |

Aubergine rolls stuffed with homemade ricotta, smoked eggplant, spinach, and Grana
Padano. Served with salad and homemade pickles. (7,9)
Vegan option available.
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e Spaghetti alla Calabrese €18.00 f\~ @ 2

’Nduja, red onion, cherry tomatoes, and caciocavallo cheese. (1,3,7,9,12)
Add prawns for €8
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 Tagliatelle ai Frutti di Mare €28.00 . ~ . []] /A ©

Fish, prawns, mussels, smoked eggplant purée, white wine, lemon zest, Sicilian-style
pangrattato, and bottarga. (1,2,3,7,9,12,14)
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e Pappardelle G.O.A.T. €24.00 [\~ @ & /=
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Paris mushrooms, porcini, zucchini, fresh goat cheese, toasted pine nuts, and fresh
basil. (1,3,7,8,9,12) Vegan pasta option available (without goat cheese).

Note : vegan, gluten free pasta & vegan cheese option available
€4.00 supplement applies

Allergens: 1 Gluten, 2 Crustaceans, 3 Eggs, 4 Fish, 5 Peanuts, 6 Soybeans, 7 Milk, 8 Nuts,
9 Celery, 10 Mustard, Sesame, 12 Sulphites, 13 Lupin, 14 Molluscs.



