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Land
HAND CUT PROSCIUTTO FROM AMATRICE IGP
AND BUFALA FROM CAMPANIA 13 euro 

SELECTION OF COLD CUTS AND ARTISANAL CHEESE 15 euro

EGGPLANTS IN OIL, SUN-DRIED TOMATOES,  
AND SHAVINGS OF GRANA CHEESE 10 euro

EGGPLANT PARMESAN WITH CACIOCAVALLO CHEESE 
FROM “CASALE NIBBI” 9 euro

Sea
CANTABRIAN SEA ANCHOVIES “LA REINA DEL CANTABRICO” 
BUTTER AND CROUTONS 13 euro 

MARINATED FRESH ANCHOVIES IN OLIVE OIL, 
GARLIC AND VINEGAR  12 euro

SEA SALAD 11 euro

TUNA TARTARE 12 euro

COD MEATBALLS AND CREAM CHICKPEAS
 “ORO DI GIANO” 11 euro

Land
AMATRICIANA: ARTISANAL MEZZI PACCHERI “UNO.61”, 
GUANCIALE FROM AMATRICE AND PECORINO CHEESE 12 euro

TONNARELLI CHEESE AND PEPPER 12 euro

CARBONARA: ARTISANAL MEZZI PACCHERI “UNO.61”, 
ORGANIC EGGS FROM “SOLENTI CLIVI”, 
GUANCIALE FROM AMATRICE AND PECORINO CHEESE 12 euro

WHOLE WHEAT RAVIOLI FILLED WITH PROVOLONE  
AND EGGPLANT, CHERRY TOMATO SAUCE,  
AND AGED PARMIGIANO REGGIANO 14 euro

FETTUCCINE, VEAL WHITE RAGÙ,  
AND FRESH PORCINI MUSHROOMS 15 euro

Sea
CREAMY RISOTTO WITH SCAMPI 12 euro

SPAGHETTI WITH CLAMS 14 euro

ORECCHIETTE, PUMPKIN, CLAMS AND SHRIMP 14 euro

CALAMARATA WITH SQUID AND TOMATOES 15 euro

Our beef is selected from the butcher “Sartor” 
from Testaccio

Land
BEEF TENDERLOIN WITH GREEN PEPPERS  25 euro 

DANISH SCOTTONA BEEF, OLIVE OIL, 
AND ROSEMARY  20 euro

LAMB WITH ROSEMARY, VINEGAR, GARLIC
AND WHITE WINE 15 euro
VEAL WITH TUNA SAUCE, GREEN BEANS, CHERRY 
TOMATOES, AND CAPERS. 15 euro

LAMB ON THE GRILL 15 euro

VEAL, PROSCIUTTO AND GREEN PEAS WITH SAGE 13 euro 

ROMAN TRIPE 12 euro

BEEF TENDERLOIN ON THE GRILL 22 euro

ROMAN-STYLE SAN BARTOLOMEO CHICKEN  
WITH BELL PEPPER 14 euro

HANDMADE SUPPLÌ -FRIED RICE BALLS- (1 PZ) 2,50 euro

GOLDEN BATTERED ZUCCHINI FLOWERS 
WITH MOZZARELLA CHEESE AND ANCHOVIES (1PZ) 3 euro

FRIED ARTICHOKE 10 euro

FRIED SMALL SQUIDS 11 euro

FRIED ANCHOVIES 12 euro

CHICORY 5 euro

ESCAROLE, ANCHOVIES AND BLACK OLIVES 6 euro 

MIXED SALAD GREENS, TAGGIASCA OLIVES,  
WALNUTS, AND CLUSTER TOMATO 6 euro

FRIES (HOMEMADE) 5 euro

STARTERS PASTA

MAIN DISHESFRIED

SIDE DISHES



Our fish is selected from Ittica Urbano

Sea
SEA BASS FILLET IN CRAZY WATER 18 euro

FRIED SQUID AND PRAWN 18 euro

SEA BREAM WITH POTATOES  18 euro

SQUIDS ON THE GRILL 18 euro

OCTOPUS, CAPERS, FRESH TOMATOES AND FRESH 
ONION ON MASHED POTATOES 16 euro

COD, ONION, POTATOES AND BLACK OLIVES 15 euro

TUNA STEAK WITH SESAME AND RADICCHIO  18 euro

PIZZE
MARINARA (Tomato, oregano, garlic) 6 euro

NAPOLI (Tomato, mozzarella cheese, anchovies) 8 euro

MARGHERITA (Tomato, mozzarella cheese) 7 euro

FUNGHI (Tomato, mozzarella cheese, mushroom) 8 euro

CAPRICCIOSA (Tomato, capers, mozzarella cheese,  
black olives, artichoke in olive oil) 9 euro

PROSCIUTTO (Tomato, mozzarella cheese,  
prosciutto) 9 euro

QUATTRO FORMAGGI (Mozzarella cheese,  
parmesan, gorgonzola cheese, fontina cheese) 10 euro

RUCOLA E SALAME PICCANTE (Tomato,  
mozzarella cheese, rocket, spicy salame) 8 euro

FIORI DI ZUCCA E ALICI (Mozzarella cheese, 
zucchini flowers, anchovies) 8 euro

SPECK E BUFALA (Speck, bufala cheese) 9 euro

BOSCAIOLA (Mozzarella cheese, sausage, 
champignon mushroom) 8 euro

VEGETARIANA (Mozzarella cheese, 
seasonal vegetables) 8 euro

CALZONI
CALZONE PROVOLA CHEESE AND PROSCIUTTO 9 euro

SUPPLÌ
HANDMADE SUPPLÌ -FRIED RICE BALLS- (1 PZ) 2,50 euro

CROUTONS
PROSCIUTTO 7 euro

MUSHROOMS 7 euro

ANCHOVIES 7 euro

PROVOLA CHEESE AND SAUSAGE 8 euro

BRUSCHETTE
GARLIC, OLIVE OIL AND FRESH TOMATO 3 euro

BUFALA CHEESE AND TRUFFLE CREAM 4 euro

PROVOLA CHEESE AND ANCHOVIES 4 euro

SICILIAN CASSATA 6 euro 
PASTICCERIA GEMMA

RICOTTA CHEESE AND PEAR CAKE  6 euro 
PASTICCERIA GEMMA

BLACK TRUFFLE FROM PIZZO CALABRO 6 euro

HOMEMADE TIRAMISÙ  6 euro

BERRY CHEESECAKE 6 euro 

HOMEMADE TART WITH RICOTTA CHEESE 
AND SOUR CHERRIES JAM 6 euro

SGROPPINO (LEMON SORBETTO AND PROSECCO) 6 euro

WOOD-FIRED OVEN From 7.30 PM

MAIN DISHES DESSERTS



CEREALS containing gluten, namely: wheat (such as spelt and khorasan wheat), rye, barley, 
oats or their hybridised strains, and products thereof, except:
(a) wheat based glucose syrups including dextrose
(b) wheat based maltodextrins
(c) glucose syrups based on barley
(d) cereals used for making alcoholic distillates including ethyl alcohol of agricultural origin

CRUSTACEANS and products thereof

EGGS and products thereof

FISH and products thereof, except:
(a) fish gelatine used as carrier for vitamin or carotenoid preparations
(b) fish gelatine or Isinglass used as fining agent in beer and wine

PEANUTS and products thereof

SOYBEANS and products thereof, except:
(a) fully refined soybean oil and fat
(b) natural mixed tocopherols (E306), natural D-alpha tocopherol, natural D-alpha tocopherol acetate, and 
natural D-alpha tocopherol succinate from soybean sources
(c) vegetable oils derived phytosterols and phytosterol esters from soybean sources
(d) plant stanol ester produced from vegetable oil sterols from soybean sources

MILK and products thereof (including lactose), except:
(a) whey used for making alcoholic distillates including ethyl alcohol of agricultural origin
(b) lactitol

NUTS, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia), 
cashews (Anacardium occidentale), pecan nuts (Carya illinoinensis (Wangenh.) K. Koch), Brazil nuts (Bertholletia 
excelsa), pistachio nuts (Pistacia vera), macadamia or Queensland nuts (Macadamia ternifolia), and products thereof, 
except for nuts used for making alcoholic distillates including ethyl alcohol of agricultural origin

CELERY and products thereof

MUSTARD and products thereof

SESAME SEEDS and products thereof

SULPHUR DIOXIDE and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in terms of the 
total SO2 which are to be calculated for products as proposed ready for consumption or as reconstituted according 
to the instructions of the manufacturers

LUPIN and products thereof

MOLLUSCS and products thereof

ALLERGENS


