
T H E  ’ V E R D E ’  C O L L E C T I O N
Creative and deeply f lavourful  dishes that champion seasonal

vegetables.  This theme proves that meatless dining is r ich,  inventive,
and satisfying.

antipasti (starters):

verdure alla scapece  |  22
A del icate Parmesan crisp basket ,  f i l led with crisp seasonal
vegetables prepared in the 'Scapece' style ( l ightly fr ied and
marinated with vinegar and herbs).  Drizz led with a r ich balsamic
glaze for a perfect sweet-and-sour balance.

focaccia con caprese  |  25
My signature focaccia,  s low-proofed for maximum flavor and
texture,  freshly baked with ol ive oi l  and rosemary.  Served with a
luxurious Caprese featuring creamy Pugl ian Burrata cheese,
sweet vine tomatoes, and fresh basi l .

flan di zucchine  |  23
A del icate,  baked zucchini f lan with a melt ing heart of creamy
smoked Provola cheese. Served with a r ich,  velvety Champignon
mushroom cream sauce. A savory and elegant starter .



primi (first course):

spaghetto aglio olio e peperoncino  |  28

An Ital ian classic elevated: premium spaghett i  perfectly
emulsif ied with high-quality ol ive oi l  and a del icate hint of chi l i .
The dish is ref ined with a smooth, creamy fresh garl ic purée and
finished tableside with f inely grated Parmesan "snow."

pasta alla norma  |  27

A beloved Sici l ian f irst course featuring pasta tossed in a vibrant
sauce of fresh tomatoes and basi l .  Enriched with tender fr ied
eggplant and f inished tradit ional ly with generous shavings of dry,
salty r icotta salata.

risotto al tartufo  |  35

A luxurious,  creamy Carnarol i  r isotto perfectly prepared, enriched
with wi ld mushrooms and f inished with a r ich,  high-quality truff le
emulsion and aged Parmesan. A r ich and sophist icated
experience.



secondi (main course):

pallotte cacio e ove  |  30
A classic vegetarian specialty from Abruzzo. Soft bal ls made with
fresh bread, aged cheese, and egg, gently simmered in a slow-
cooked San Marzano tomato sauce. Served with a smooth
accompaniment,  such as creamy Parmesan polenta.

melanzane alla parmigiana  |  32

A r ich and comfort ing Ital ian masterpiece. Layers of tender
eggplant ,  s low-cooked San Marzano tomato sauce, fresh
mozzarel la,  and Parmesan, baked unti l  golden. A quintessential ,
hearty vegetarian main course.

minestrone di verdure  |  28

A hearty and r ich Ital ian classic,  s low-simmered with the freshest
seasonal vegetables and a f lavorful homemade vegetable stock.
Served with a generous crust of garl ic bread, drizz led with
premium ol ive oi l .  A comfort ing and satisfying main course.



dolci (dessert) optional:

the tiramisu’  show  |  20
Tradit ional and classic Tiramisú assembled directly at your table
by the Chef ,  with fresh Mascarpone cream and Moka Coffee

pannacotta  |  14

A creamy dessert s i lky-smooth texture,  served with a vibrant
homemade compote of seasonal wi ld berr ies.  A l ight and elegant
f inale to your meal .

torta al pistacchio  |  18

My l ight and f luffy homemade yogurt cake, topped with a r ich,
vibrant pistachio glaze and f inished with a dusting of del icate
vani l la sugar.  A fresh and elegant art isanal dessert .


