olive marinate 4.
marinated ltalian olives and taralli
antipasti della casa 12.
cured meats, local cheese, paté, pickled vegetables
insalata di finocchio 7.
shaved fennel salad, grated pecorino, crushed amaretti, balsamic
cozze in umido 9.

wild mussels in Calabrian ‘'nduja broth

tagliatelle alla Bolognese 14.
fresh pasta ribbons in meat sauce

fusilli al telefono 13.
cork screw pasta, smoked mozzarella, tomato sauce
pasta Umbricelli, ricotta al tartufo nero, piselli 16.

twisted whole grain Umbrian pasta, black truffle ricotta, peas
gnocchi di ricotta, sugo di polpo e pomodori picante 15.
hand made ricotta gnocchi, braised spicy octopus sauce

orata in cartoccio 22.

Mediterranean sea bream fillets in parchment paper
polpette della Nonna 18.

my Nonna's (recipe) meatballs with polenta

panna cotta di cioccolato 4.
bitter-sweet chocolate custard
mini cannoli (3pz) 5.
sweet ricotta filled, toasted pistachios
zeppole e nutella 7.

ricotta donuts, nutella
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