
Depending on the season and availability of seafood products, some of them could be frozen at source.
Our fresh fish undergoes to a blast freezing treatment according to EC regulation 853/2004.

In case of food allergies and intolerances please consult the allergen menù.

B A S K E T  O F  B R E A D  4€ S E R V I C E  C H A R G E  +10%B A S K E T  O F  R O M A N  P I Z Z A  4€

V E G A NV E G E TA R I A NG L U T E N  F R E E

A L F R E D O  TA S T I N G  M E N U

Deep fried meatball
Beef and green sauce

“Giudia” style Artichoke
The king of roman cuisine, double fried and crispy

F E T T U C C I N E  A L F R E D O
The orginal Fettuccine Alfredo, Parmigiano Reggiano 24 month,

Alps mountain artisanal double cream butter from Caseificio Cavola

Cappellacci
Cacio and pepe homemade stuffed Cappellacci with gravy and truffle

Deep fried Lamb and Chicory
Deep fried with breadcrumbs and sauted chicory

Ricotta and Sour Cherry Tart
Shortcrust pastry, ricotta cheese, and sour cherry jam

80€ per person
Drinks and service not included

Wine Pairing with 5 glasses, including a dessert pairing
60€


