
antipasti (starters):

selection of authentic Ital ian cured meats and cheeses:  Aged
Prosciutto Crudo, Spicy Salami,  and a premium mix of I tal ian cheeses,
paired with f ig jam and honey.  The platter is uniquely enhanced by a
Rustic Savory Pie of my own making with Mortadel la and Parmesan.

Antipasto all’Italiana   |  30 

T H E  ’ T E R R A ’  C O L L E C T I O N
​Classic Ital ian Comfort ,  Made Fresh.     ​This col lection focuses on

the hearty ,  classic dishes of I tal ian tradit ion (cucina del la nonna).  I
use premium cuts of meat,  del ivering r ich,  authentic f lavors.  Every
dish is prepared expressly for your table,  guaranteeing maximum

freshness and genuine taste.

bruchetta time   |  25

A curated tasting of three dist inct f lavors,  served on three different
types of art isan bread: Gri l led Ital ian Sausage, Fresh Buffalo
Mozzarel la,  and classic Fresh Tomato with Basi l .  A perfect start to
your 'Terra'  experience.

  carpaccio meat |  25

A sl ices of premium beef carpaccio,  topped with creamy r icotta
cheese, sweet pears,  and crunchy walnuts.  F inished with fresh
arugula and a drizz le of Aged Balsamic Vinegar for a unique,
balanced f lavor profi le .



primi (first course):

  tagliatelle alla bolognese |  32

Fresh egg tagl iatel le served with the authentic Ragù al la Bolognese.
My r ich,  deep sauce is slow-cooked for a minimum of three hours
off-site to perfection, ensuring maximum flavor and tradit ion.
Finished with the f inest Parmigiano Reggiano DOP.

  tortellini |  28

Fresh, del icate tortel l ini  f i l led with selected meats,  served in a r ich
cream sauce and generous str ips of premium, freshly cut cooked
ham. Finished with a dusting of Parmigiano Reggiano.

  spaghetti alla carbonara |  30

The Roman classic,  prepared f lawlessly .  Spaghett i  tossed with crispy,
slow-rendered Guanciale and Pecorino Romano DOP. The secret l ies
in my si lky-smooth Carbocrema, ensuring a perfect ,  creamy, and
authentic f inish.



secondi (main course):

 polpette della nonna  |  35

soft meatballs prepared with a tradit ional family recipe, s lowly
simmered in a r ich tomato sauce. Served over a creamy, velvety
Parmigiano Reggiano emulsion for an elegant,  comfort ing f inish.

 involtini di pollo  |  36

Tender chicken f i l lets breaded with Parmesan and parsley,  rol led and
fi l led with creamy, smoked Provola cheese. Served atop a velvety
sweet potato purée for a unique, r ich sweet-and-savory contrast .

 agnello cacio e ove  |  42

gold lamb Sous-Vide cooked to guarantee exceptional succulence
and texture.  The dish is f inished with the signature Cacio e Ovo
sauce—a creamy, savory emulsion of Pecorino Romano and egg yolk .
A truly luxurious and authentic Abruzzese experience.



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 .


