


Antipasti Appetizers 

            

        

         

   

Italian charcuterie board mix of cured meats: Parma ham aged 24 
months, spicy salami,capocollo of Irpinia; Cheeses: Pecorino Pascoli di 
Siena,Camoscio d’Oro, buffalo mozzarella ; accompanied by our pinsa 

and honey  ( 3,9 ) 

€24 

   

         

  

Shrimp “Catalan-style” salad 
(potatoes, cherry tomatoes, Taggiasca olives, celery, carrots, basil and 

Tropea onion) ( 5,8,12 ✻) 

€21 

           

“Oxheart” Tomato with fresh Burrata cheese and basil coral ( 3 )

€16 

        

Seared Tuna with salad, fennel, orange and olives  ( 5 ) 

€ 20 

       

Salad with Feta cheese, cherry tomatoes, carrots and walnuts ( 2,3 ) 

€ 20 



Primi Piatti First Courses 

      

Spaghetti “Benedetto Cavalieri” with hard-shell clams  
4, 5, 9, 13 

€24 

           

Linguine with sea bass, lemon butter and basil essence 
3,5,9,12,13 ✻ 

€22 

        

Creamy Carnaroli Risotto with peas, Ricotta cheese and marjoram  
3,12 

€20 

       

Warm vegetable soup with golden croutons 
9, 12 

€18 



La Tradizione Romana Roman Pasta 

 
Pasta with eggs, jowls guanciale, roman Pecorino cheese  

and black pepper  
3, 9, 14 

€18 

  

Pasta with tomato sauce, jowls guanciale, roman Pecorino cheese  
and black pepper  

3, 9, 14  

€18 

 

Pasta with Pecorino cheese, jowls guanciale and black pepper  
3, 9, 14  

€18 

   
Pasta with Pecorino cheese, black pepper  

3, 9, 14  

€18



Secondi Piatti Main Courses 

            
   

Sea bass fillet with “Tropea onion” in sweet and sour sauce, served with 
caper sauce and almonds 

2,5,13 ✻ 

€25 

           
Grilled octopus with creamy roasted red pepper and Buffalo  

mozzarella gel 
3,5 ✻ 

€26 

         
Rosemary Beef Tagliata with potato millefeuille  

1,2,9 ✻ 

€27 

           

  
Beef Pastrami with a mild mustard sauce and a side of semi-dried 

cherry tomato salad 
11,12,13 

€22 

         
Vegetable strudel with cherry tomato and olive sauce 

9,12,13 

€18 



Contorni Side Dishes 
€10

      

Fresh beans and potatoes salad 

    
Tomatoes and oregano salad  

     

Baked potatoes with rosemary 

Desserts 
€10

    
3, 9, 14 

     

Strawberries, whipped cream and mint Pavlova  
3, 14 

         

Passion fruit and crispy raspberry Panna Cotta  
3, 13 

      

Slices of pineapple with lime zest  

    

Strawberry or lemon sorbet 
3 

     
Ice cream: chocolate, cream, hazelnut, pistachio 

2, 3



LISTA ALLERGENI
Per qualsiasi informazione su sostanze e allergeni è possibile consultare 

l’apposita documentazione che verrà fornita, a richiesta, dal personale di sala. 

Elenco allergeni: 1. Arachidi e derivati - 2. Frutta con guscio 
3. Latte e derivati - 4. Molluschi e derivati - 5. Pesce e derivati
6. Sesamo e derivati - 7. Soia e simili - 8. Crostacei e derivati

9. Glutine e derivati - 10. Lupini e derivati - 11. Senape e derivati
12. Sedano e derivati - 13. Anidride solforosa e solfiti - 14. Uova e derivati

* Prodotti congelati all’origine
** Prodotti abbattuti in casa

Materie prime - Prodotti abbattuti in loco e alcuni prodotti freschi di origine 
animale, così come i prodotti della pesca somministrati crudi, vengono 

sottoposti ad abbattimento rapido di temperatura per garantire la qualità e la 
sicurezza, come descritto nel Piano HACCP ai sensi del 

Reg. CE 852/04 e Reg. CE 853/04.

ALLERGEN LIST
For any information on substances and allergens, you can consult the 

appropriate documentation that will be provided, upon request, 
by the staff.

Allergen list: 1. Peanuts - 2. Nuts / Shell fruits - 3. Milk - 4. Molluscs 
5. Seafood / Fish - 6. Sesame seeds - 7. Soybeans - 8. Crustaceans

9. Cereals Containing Gluten - 10. Lupin - 11. Mustard - 12. Celery
13. Sulphur dioxide and sulphites - 14. Eggs

*Originally Frozen Product
**Blast Chilling Products

Raw materials - Products temperature reduced on site and some fresh animal 
origin products, as well as raw fish products, undergo rapid temperature 
reduction to ensure quality and safety, as described in the HACCP Plan 

pursuant to Regulation EC 852/04 and Regulation EC 853/04.
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