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EMILIA ROMAGNA
Pasta served tableside from our 

parmesan wheel

695 / pp

TAGLIATELLE ALLA RUOTA

Beverage package from 625/pp
Add on: Formaggio 45 / pp

Negroni

Bellini

Americano 

Pane
Mortadella 
Prosciutto
Bresaola

175

145

165

45
65
65
65

Aperitivo

ROI Olives
Parmigiano Reggiano
Giardiniera
Spuntini Misti 

65
55
45

175

ANTIPASTI

Antipasti Misti

385

Burrata di Bùfala

185

APULIA
Burrata, Viken tomatoes, basil,
peperoncini, butter, pine nuts

Vitello Tonnato

175

PIEDMONT
Veal, tuna, capers, parsley

Carne Cruda

185

PIEDMONT
 Veal tartar, cured tomato, parsley,

lemon, buckwheat, schalott

Polpo

165

SICILY
Octopus, tomato, lemon, capers,

celery, olives

Acciughe con pane

145

SARDINIA
Anchovy, olive oil, bread,

lemon

PRIMI

Frutti di Mare

195

Full size portion

Gnocchi

175

 

SARDINIA
Semi dried tomatoes, sage, pecorino,

walnuts, rocket, radish, ricotta

Ravioli

195

EMILIA ROMAGNA
Truffle, salsiccia, lemon, parmesan

NAPLES
Tagliatelle, tomato, octupus,

scallop, mussel, shrimp

+ 75 

Strozzapreti al ragú

175 

EMILIA ROMAGNA
Beef ragú, San Marzano tomatoes,

red wine, garlic, herbs

A COMPLETE ITALIAN DINNER
Chef´s choice of dishes for a

complete italian dinner experience

We value quality and sustainability in all the
food we serve. Our staff will answer questions
about origin, animal welfare, and production

methods — and share more details if you'd like.

Allergies? Let us know.

Contains vodka



DOLCI

Contorni

Arancini

Insalata verde

Patate

Carote

Margherita 

Gelato

Sorbetto

Affogato

Tiramisù

3 Formaggi

Fragole e pistacchio

Tartufo al cioccolato

Torta di mandorle

Salsiccia Piccante

Arugula, tomato,
artichoke, sun flower

seeds

Deep fried potato, green
onion, garlic, parmesan

Carrot, honey, 
mascarpone, thyme,

balsamico

Selection of cheese

Gelato, Espresso

Homemade sorbet

Almond cake, raspberry,
lemon gelato, roasted almond

Homemade ice cream

Strawberries, lemon, pistage gelato,
candied pistage nuts, italian meringue

Mascarpone, espresso, amaretto, 
savoiardi, cocoa

San Marzano tomatoes,
Fior di latte, 

basil

65

65

65

75

135

85

45

45

45

135

120

125

225

Pizza

San Marzano tomatoes,
salsiccia piccante, red

pepper, buffalo
mozzarella, fior di

latte, arugula205

Prosciutto

Parma ham,
San Marzano tomatoes,

burrata, arugula

225

Bianco

Sour cream, fig,
taleggio, beet root,
honey, pine nuts

215

Fried risotto

Don’t forget contorni with your secondi

SECONDI

Coniglio alla Gremolata

Cavolo cappuccio appuntito

Tonno alla griglia con Caponata

SICILY
Grilled tuna, aubergine, red pepper,

olive, tomato, lemon

TUTTA L’ITALIA
Baked point cabbage, ricotta,

lemon, arugula, basil, pine nut

LIGURIA
Rabbit leg, balsamico, shallot,

gremolata, gravy

285

255

245

395 serves two

Bistecca alla Fiorentina

TUSCANY
T-bone steak

795 serves two

Cotoletta alla Parmigiana

CAMPANIA
Cutlet of Duroc pork, sauce marinara,

buffalo mozzarella, anchovies,
Parmigiano-Reggiano, basil

Controfiletto di Manzo

TUSCANY
Sirloin steak, herb butter, red
pepper, tomato, arugula, parmesan

325

Branzino Gremolata

SICILY
Sea bass, lemon,
parsley, garlic

275


