
Appetizers
 Carciofi al mattone .........................................................................................16€ 
 Fresh anchovies fried balls ..........................................................................18€
 Smoked aubergine homelette ......................................................................16€
 Artichokes patè with crispy bacon and garlic crostini .........................16€ 
 

 First Courses
 The soup of the day .......................................................................................16€
 “Rigatoni gricia” with bacon, black pepper and pecorino cheese ....18€
 Tagliolini with daily fresh fish ...................................................................18€
 Homemade gnocchi with fresh onion amd smoked herrings ...........18€
 Mezzipaccheri pasta arthichokes carbonara .........................................18€
 Spaghetti with small meatballs ..................................................................18€
 

 Main Courses
 Baked lamb with juniper sauce and thin potatoes ................................26€
 Fillet beef with red wine sauce and thin potatoes .................................28€
 Fillet pork with grapes and red onion .......................................................22€
 Beef cutlet and fried artichokes ..................................................................28€
 Trippa of veal with tomato sauce, mint and pecorino cheese ............18€
 A cod fish dish ..................................................................................................20€
 Proposal of fish dish (of the day) a.m
 Seasonal salad ....................................................................................................9€
 Pan – fried chicory ............................................................................................9€

  Dessert
 Bitter caramel demi-glass with almond crumble .................................. 10€
 Dark chocolate sorbet with cocoa beans 
 Seasonal sorbets
 Puff pastry with eggnog, cream and pear
 Cake of the day
 

Antipasti
Carciofi al mattone ...........................................................................................16€ 
Frittatine Bio alla melanzana fumèe ...........................................................16€
Polpette di alici panate e fritte con salsa di pomodoro...........................18€
Patè di carciofi, guanciale croccante e crostini all’aglio.........................16€ 
 

 Primi Piatti
Zuppa del giorno ...............................................................................................16€
Rigatoni alla gricia con guanciale dop di Amatrice .................................18€
Mezzemaniche alla carbona di carciofi     ..................................................18€
Gnocchi di patate all’aringa fumèe e cipoletta fresca .............................18€
Tagliolini di Campofilone al sugo di pesce (sm) ........................................18€
 

 Secondi Piatti
Cosciotto di agnello al forno al ginepro e patate sottili ..........................26€
Tagliata di filetto di fassona al rosmarino e salsa di vino rosso ..........28€
Trippa al pomodoro, menta e pecorino ......................................................18€
Una proposta di baccala .................................................................................20€
Filettino di maiale all’uva e cipolla rossa ...................................................22€
Cotoletta di manzo, panata e fritta con carciofi fritti  .............................28€
Ricetta di pesce di mare  (sm)

 Contorni
Insalata di stagione .............................................................................................9€
Cicoria di campo in padella ..............................................................................9€

  Dessert
Torta del giorno ................................................................................................ 10€
Pastasfoglia chantilly di zabaione e pere 
Semifreddo di caramello amaro e croccante
Sorbetto di cioccolato fondente e fave di cacao
Sorbetti di stagione
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