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APPETIZERS
Reastartichokes eooked in two hot bricks ... . 0in il o 16€
Breshianchovies feied balls. ... . ... 00 e i v o D GIGE
Vignarola (fresh onion, artichokes, lettuce, broad beans and peas) .......... 20€
Asparagiisiwithiegosand bacone .. 0.0 e L e e 16€

FIRST COURSES

heiseupiofigheday: ..o s e il L 16€
Rigatoni “gricia” with bacon, black pepper and pecorino cheese .......... 18€
Taoliblini with daily fresh fish oo oo oo 0l e L e 18€
Homemade gnocchi with fresh onion and smoked herrings ................ 18€
Mezzapacchen Papmigiana with artichokes 3. .0 7070 iaiiar oo 18€
Spashees with stnall meathiallss: 00T v m e Ll ok 18€

MAIN COURSES

Baked lamb with juniper sauce and thin petatoes,. ... ............o. o 26€
Billeebeef with red wine sauge and thin pofatees ... ..t .« v el o0 28€
Bilict pouk with fcnncl lasicl andiésanoe. oz o o L s m e 22€
Beefientlcsand fined areichokes: ¢ poivin e e 000 00 R oG 28€
Veal tripe with tomato sauce, mint and pecorino cheese ................... 18€
Codlistidish . .. v e e e i 20€
chipropgsaliofithierday: v a0 =GR eh o e s gl
Raw artichokes salad, fresh ehiecscjandthoneye: .- . il b 8 o o B 16€
Rondriedichicony o b o glniba o SEe ey Do e i i ) 9€
DESSERT
Bitter caramel demi-glass with almond crumble .......................... De
sk chocelateisorbet wath cocoabeans .o e v aeditae oS
Seadenal SOMPEES - uoa Don i IR i sen BT e B
Puffpasteyivvath egonog, cream and hot chocolate ..o [vf e i iy
@b clefithcidoy o ot o 0 0 et R el e S e




