
Cooking is an exciting journey through 
the senses, an experience that captures 

the heart and the palate with every taste. 
Food for us is much more, it is a memory, 

an emotion, a person we love...

This is why the food that you are going 
to eat is a reference to the true Italian 

tradition... everything is made from 
scratch and with love, exactly as our 

nonne did.



STUZZICHINI

BRUSCHETTA AI FUNGHI� 9 each
TOASTED HOUSE BREAD, MUSHROOMS  - V, DF, NF 

PANE, BURRO E ALICI�  27
HOMEMADE BREAD, SALTED BUTTER “DEL BOCIA”, CETARA  
ANCHOVIES (45G) - NF 

GNOCCO FRITTO�  7 each 
FRIED DOUGH, PROSCIUTTO DI PARMA, SQUACQUERONE CHEESE - NF

SUPPLÌ �  9 each
CRUMBED RICE BALL FILLED WITH BOLOGNESE, FIOR DI LATTE,  
PARMIGIANO - NF

10% surcharge on Sundays, 15% surcharge on public holidays. 
 Surcharge on credit card payments



ANTIPASTI

VITELLO TONNATO �  28
SLICED VEAL, TUNA SAUCE, CAPERS, ANCHOVY DRESSING - GF, NF

LINGOTTO�  32
MUSTARD AND HONEY SLOW COOKED BEEF BRISKET, PARSNIP CREAM,  
GRAPES COMPOTE, JUS - GF, NF

PROVOLONE AL FORNO �  24
BAKED PROVOLONE CHEESE, RADICCHIO, HONEY, WALNUTS - GF, V

POLPO GRIGLIATO �  34
GRILLED OCTOPUS, BROCCOLINI CREAM, SMOKED SCAMORZA, OLIVES,  
TARALLO  CRUMB - NF, GFO

ZUPPETTA DI MARE �  29
MIXED SEAFOOD SOUP, MUSSELS, CLAMS, BABY CALAMARI,  
MARKET FISH - GFO, DF, NF

GF=gluten free, GFO=gluten free option, VG=vegetarian option, V=vegetarian,  
VGO=vegan option, DF=dairy free, NF=nut free



HOMEMADE SPAGHETTI AL CACIUCCO � 44
SPAGHETTI, CACIUCCO REDUCTION, FISH OF THE DAY, MUSSELS,  
CLAMS, OCTOPUS - GFO, DF, NF

HANDMADE TORTELLI AL NERO DI SEPPIA�  52
CRAB FILLED SQUID INK TORTELLI, BISQUE, ARAGOSTELLA, 
LEMON  ZEST- NF

HANDMADE TAGLIATELLE ALLA BOLOGNESE �  42
TAGLIATELLE, SLOW COOKED VEAL & BEEF MINCE IN  
TOMATO SUGO - GFO, DF, NF

RISOTTO ALLA MILANESE �  42
SAFFRON RISOTTO, PARMIGIANO, BONE MARROW - GF, NF, VG

HANDMADE AGNOLOTTI DEL PLIN �  44
VEAL AND BEEF FILLED RAVIOLI, JUS, FRIED SAGE - NF

HOMEMADE PICI PORCINI E SALSICCIA �  39
PICI, PORCINI MUSHROOM, SAUSAGE - GFO, DF, NF, VG

PASTA

Gluten free handmade gnocchi available +5
Cross-contamination and allergens cannot be guaranteed



BISTECCA FRITTA (FOR 2 PEOPLE) � 1KG/150
SIGNATURE CRUMBED T-BONE FRIED IN CLARIFIED BUTTER 
(ASK OUR WAITER FOR AVAILABLE SIZES) - NF

OSSO BUCO�  42
BRAISED OSSO BUCO, MASHED POTATOES - GF, NF

FRITTURA DI PESCE�  38
MIXED FRIED SEAFOOD, CALAMARI, PRAWNS, WHITEBAIT, 
CARROTS, ZUCCHINI - GF, DF, NF

CERNIA ALLA MADE IN CASA�  52
TWICE COOKED OCEAN GROUPER, VEGETABLE JUS, RASPBERRY, 
SALTED BROCCOLINI - GF, NF

SECONDI



STOCKYARD ANGUS T-BONE SHORT LOIN MB3 � 1KG/140
JUS, A SIDE OF YOUR CHOICE 
(ASK OUR WAITER FOR AVAILABLE SIZES) - GF, DF, NF

STOCKYARD PREMIUM WAGYU RUMP MB8 250G �  80
JUS,  A SIDE OF YOUR CHOICE - GF, DF, NF

FISH OF THE DAY �  50
GRILLED FISH, FENNEL AND ORANGE SALAD - GF, DF, NF

FROM THE GRILL



PATATINE FRITTE � 13
FRIES, HOMEMADE MAYONNAISE AND KETCHUP - GF, DF, NF, VG (NO MAYO)

INSALATA RUCOLA E PERE �  17
ROCKET PEAR SALAD, WALNUTS, SHAVED PARMIGIANO,  
BALSAMIC REDUCTION, PARMIGIANO CREAM - GF, V

BROCCOLINI�  13
SAUTEED BROCCOLINI - GF, DF, NF, VG, V

PURÈ DI PATATE 
MASHED POTATOES, PARMIGIANO, BUTTER- GF, NF, V�  12

CONTORNI



VITELLO TONNATO �
SLICED VEAL, TUNA SAUCE, CAPERS, ANCHOVY DRESSING - GF, NF

PICI PORCINI E SALSICCIA�  
PICI, PORCINI MUSHROOM, SAUSAGE - GFO, DF, NF, VG

STOCKYARD PREMIUM WAGYU RUMP MB8 250G �  
JUS, MASHED POTATOES - GF, NF

PROFITEROLES �  
CHOUX PASTRY FILLED WITH VANILLA WHIPPED CREAM,   
GLOSSY CHOCOLATE GLAZE- NF, V

SET MENU “TERRA”
available in multiple of 2 (2, 4, 6 etc.)available in multiple of 2 (2, 4, 6 etc.)

90 per person90 per person



POLPO GRIGLIATO �
GRILLED OCTOPUS, BROCCOLINI CREAM, SMOKED SCAMORZA, OLIVES,  
TARALLO  CRUMB - NF, GFO

HOMEMADE SPAGHETTI AL CACIUCCO�  
SPAGHETTI, CACIUCCO REDUCTION, FISH OF THE DAY, MUSSELS,  
CLAMS, OCTOPUS  - GFO, DF, NF

CERNIA ALLA MADE IN CASA�  
TWICE COOKED OCEAN GROUPER, VEGETABLE JUS, RASPBERRY, 
SALTED BROCCOLINI - GF, NF

PROFITEROLES �  
CHOUX PASTRY FILLED WITH VANILLA WHIPPED CREAM,   
GLOSSY CHOCOLATE GLAZE- NF, V

SET MENU “MARE”
available in multiple of 2 (2, 4, 6 etc.)available in multiple of 2 (2, 4, 6 etc.)

90 per person90 per person



TIRAMISU’� 19 
MASCARPONE CREAM, ESPRESSO, SAVOIARDI - NF, V

PROFITEROLES�  9 each
CHOUX PASTRY FILLED WITH VANILLA WHIPPED CREAM,   
GLOSSY CHOCOLATE GLAZE- NF, V

CREMA CATALANA ALL’ARANCIA�  15
ORANGE INFUSED CREMA CATALANA - GF, V

BISCOTTI E PASSITO�  18
HOMEMADE ALMOND BISCUITS, SICILIAN DESSERT WINE - V

AFFOGATO�  15
ESPRESSO, VANILLA GELATO - GF, NF, V 
WITH FRANGELICO +7

TAGLIERE DI FORMAGGI�  40
4 ITALIAN CHEESE SELECTION, HOMEMADE APPLE MUSTARD, 
HOMEMADE ONION JAM - GF, V

ESPRESSO � 4
�  

DOLCI



Montenegro� 12

Vecchio Amaro del Capo� 12

Amaro Lucano� 12

Rupes� 12

Mirto� 12

Limoncello� 12

Baileys� 12

Frangelico� 12

Disaronno� 12

DIGESTIVI E AMARI

� 30ml

Grappa Bianca� 12

Grappa Riserva� 12

Grappa Premium� 25

GRAPPE




