Z\JPPE

RIBOLLITA
SO\JPE DE LEG\UNMES FRAIS, FACON TOSCANE
FRESH\VEGETABLE SO\VP TVUSCAN STVYLE
36

NEZZE L\UNE DINVITELLO IN BRODO
RAVIOLIS DEVEAL MAITSON DANS \UN BOVILLON D€ VEAL
HONE NMADEVEAL RAVIOLI IN ANVEAL BROTH
40

ANTIPASTI

PARNMIGIANA DI MELANZANE
AVUBERGINES PARNMIGIANA
EGGPLANT PARNMIGIANA
40

PROSCINJTTO DI PARNMA STAGIONATO 24 NESI CON NMELONIE

JANMBON D€ PARNAE AGE D€ PLAUS DE 24 NAOIS €T NMELON “CANTALOVP”

24 NMAONTHS AGED PARNMA’S PROSCINUTTO AND “CANTALOVPE” NAELON
42

GRIGLIATA DI NMARE
CALANARS, CREVETTES, ST JACQVES, LEG\INES GRILLES €TVINAIGRETTE AV CITRON
GRILLED BABN CALANAARI, SHRINAPS, SCALOPS, GRILLED \VEGETABLES IN A LENAON DRESSING
44

FRITTO MISTO
FRIT\URES DE CALANAARS, CREVETTES, PETIT POISSONS, LEGUINAES, AAAYO NAISON
DEEP FRIED CALANAARI, SHRINAP, BABN FISHES ,\VEGETABLES, HONAE NAADE NAAYO
40

POLPO ALLA GRIGLIA
PO\JLPE GRILLE, CAPRES, OLINVES NOIRES €T SA\VCE TONAATE €PICEE
GRILLED OCTOP\US, CAPERS, BLACK. OLINVES IN SPICY TONMATO SAVCE
42

CRUDI

CARPACCIO DI SPIGOLA
CARPACCIO DE BAR. MEDITERRANEEN DANS UNE VINNIGRETTE AU CITRON
NMEDITERRANEAN LINE CAUGHT SEX BASS CARPACCIO IN XN LEMON DRESSING
52

CARPACCIO DI CAPESANTE
CARPACCIO DE SAINT JACQVES,CREVETTE ROVVGE,SAVVCE YUV
SCALLOPS CARPACCIO,RED SHRINMP, YUV SAVUCE
58

TARTARA DI MANZO AL COLTELLO
TARTARE D€ FILET D€ BOEVF, FACON ISOLA
PRINAE BEEF FILET TARTAR, L'ISOLA STYYLE
58

CARPACCIO DI MANZO
CARPACCIO D€ FILET D€ BOE\JF, ROQ\JETTE €T COPEANIX D€ PARNESAN, VINAIGRETTE AV CITRON
PRINAE BEEF FILET CARPACCIO, RVCOLA AND SHAVED PARMIGIANO IN A LENMON DRESSING
438



INSALATE

INSALATA FAVORITA
SALADE MNMIXTE AVEC TONMATES, CAROTTES €T MOZZARELLA
NMIXED SALAD WITH TONMATOES, CARROTS AND FRESH NMOZZARELLA
34

RUGHETTA, RADICCHIO € REGGIANDO
ROQN\JETTE, CHICOREE €T PARMESAN REGGIANDO
RVCOLA, RADICCHIO WITH PARMIGIANO REGGIANO
36

B\UFALA CANMPANA, PROSCINVTTO DI PARNA,PONODORI CILIEGINDO
NMOZZARELLA B\UFALA , TONMATES CERISES, BASILIC €T JANMBON D€ PARNE
FRESH B\UFFALO NMOZZARELLA, CHERRY TONMATOES, BASIL AND PARNMA'S PROSCINVTTO
50

INSALATA DI CARCIOFINI NOVELLI € SCAGLIE DI REGGIANO
SALADE D€ JEUNES ARTICHAVLTS CRUS, PARNESAN REGGIANO,\VINAIGRETTE AV CITRON
RAW BABN ARTICHOK.ES SALAD, PARNAIGIANO REGGIANO IN A LENAON DRESSING
44

INSALATA DI LANGOSTINIT € CANNELLINI
SNLADE DE LANGOUSTINES, HARICOTS CANNELLINT, TOMXATES CERISES, CELERI €T
VINAIGRETTE AU CITRON
LANGOSTINI SALAD, CANNELLINIT BEANS, CHERRY TONMATOES, CELERY IN A LENMON DRESSING
48

RISOTTI
(RISO ACQ\JARELLO)

FUNGHI PORCINI
RISOTTO A\IX CEPES
PORCINIT AMUSHROON RISOTTO
46

ROSNAARINO CON SPEZZATINO DI CINGHIALE

RISOTTO A\ RONMARIN AVEC SANGLIER BRAISE

ROSENAARY RISOTTO WITH BRAISED WILD BOAR
46

PESCATORA
RISOTTO AAUX FRWVVITS DE MER
SEAFOOD RISOTTO
50

SCANMPI € ASPARACGI
RISOTTO AWV SAFRAN AVEC LANGOVSTINES, CRENVETTES €T ASPERGES
SAFFRON RISOTTO WITH LANGOSTINI, SHRINAPS AND ASPARAG\S
438



PASTE

SPAGHETTI CARBONARA
SPAGHETTIS A\ LARD D€ NORCIA, GE\JFS, POINVRE NOIR €T FRONMAGE PECORINO
SPAGHETTI WITH G\JANCIALE FRONM NORCIA ,€GGS, BLACK. PEPPER AND PECORINO CHEESE
48

GNOCCHI FATTI IN CASA
GNOCCHI MAISON, SAUCE AV CHOX
HONE NMADE GNOCCHI, CHOICE OF SA\UCE
46

RAVIOLI AL PONAODORO
RAVIOLIS AAAISON A LA RICOTTA €T A\UX EPINARDS, SA\UCE TONAATE €T BASILIC
HONAE NMADE RICOTTA AND SPINACH RAVIOLI IN A TONAATO BASIL SA\JCE
44

PENNE ALLARRABBIATA
PENNE AVEC SA\VCE TONMATE €EPICEE
PENNE IN A SPICY TOMATO SA\VVCE

38

CACIO € PEPE
TONNARELLI MAISON AV POINVVRE NOIR €T AV FROMAGE PECORINO

HONENAD € TONNARELLI WITH BLACK. PEPPER AND PECORINO CHEESE
42

TONNARELLI AL PACHINO APPASSITO, TINAO € SCAGLIE DI REGGIANO

TONNARELLI NMAAISONAK TONATES CERISES CONFITES, THNY N €T PARNMESAN REGGIANO

HONAE NAADE TONNARELLI WITH CONFIT CHERRY TONATOES, THYNAE, PARNAIGIANO REGGIANO
40

RIGATONI ANMATRICIANA
RIGATONIT AVEC PANCETTA, FROMAGE PECORINO €T SA\VCE TONMATE
RIGATONI WITH PANCETTA, PECORINO CHEESE IN A TONMATO SAV/CE
40

FETTVCCINE BOLOGNESE
FETT\VCCINE MAISON, SAVUCE BOLOGNAISE TRADITIONNELLE
HONE NMADE FETT\VVCCINE WITH BOLOGNESE SANVCE
46

RAVIOLI DIVVITELLO Al PORCINI
RAVIOLIS DEVEAL MAISON A\UX CEPES
HONME NMADENVEAL RAVIOLI WITH PORCINIT MUSHROON
46

FETT\/CCINE AL RAG\’ DI PANTANEGRA
FETTUCCINE MAISON AU PORC IBERIQUE DANS UN RAGOUT A BLANC
HONMENMADE FETTVCCINE WITH IBERIAN PORK. IN A WHITE RAG\
48

SPAGHETTI ALLO SCOGLIO
SPAGHETTI AAUX FRUUITS DE MER
NIXED SEAFOOD SPAGHETTI
50

SPAGHETTI ALLARAGOSTA
SPAGHETTI A LA LANGO\/STE FRAICHE LOCALE €T TONMATES CERISES
SPAGHETTI WITH FRESH LOCAL LOBSTER AND CHERRY TONMATOES
54

SPAGHETTI ALLA BOTTARGA
SPAGHETTI A LA PO\VTARG\VE €T TOMATES CERISES
SPAGHETTI BOTTARGA AND CHERRY TONMATOES
52



CARNI

SCALOPPINE DIVITELLO AL LINMONE
ESCALOPES DEVEAVY, SANVCE CITRON
VEAL SCALOPPINE IN A LENMON SAVCE
50

SALTINABOCCA ALLA RONMANA
ESCALOPES DENEAY, PROSCINVTTO, SAVGE, €T SAVVCE AV VIN BLANC
VEAL SCALOPPINE, PROSCINVTTO, SAGE, IN AWHITE WINE SAVVCE
52

“ LA BATTVVTA”
ENTRECOTE FINENMENT BATTVE €T POELES AVEC TONMATES CERISES, AIL €T RONAARIN
FINELY PONUNDED AND PAN-FRIED N.Y. STEAK, CHERRY TONMATOES AND ROSENMARY
90

GALLETTO AL MATTONE
COQNJELET €N CRAPAVUDINE €T AV ROMARIN,PRESSE S\UR GRILL D€ PIERRE LAVIQN/E
ROSENMARY CHAR-GRILLED BONELESS BABY CHICKEN
52

AGNELLO IN CROSTA
CARRE D’AGNEAU €N CROUTE D'HERBES AROMATIQUES
RACK OF LAMB IN FINE HERBS CR\VUST
65

NODINO DIVITELLO AL B\VRRO € SALVIA
COTE DENVEAU GRILLEE, SANVCE AV BEAVRRE €T SAUGE
12 0Z GRILLED \VEAL CHOP, WITH B\UTTER AND SAGE SA\VCE
80

MILANESE DIVITELLO CON L'OSSO “ORECCHIO D'€ELEFANTE”
COTE DEVEAV "MILANESE” AVEC ROQN\JETTE €T TONMATES CERISES
VEAL CHOP “MILANESE” WITH R\VWCOLA AND CHERRIES TOMATOES

80

FILETTO DI MANZO Al PORCINI O AL PEPENVERDE
FILET D€ BOENJF GRILLE, SANVCE AAUX CEPES OV AV POINVREVERT
8 OZ PRINAE GRILLED FILET OF BEEF IN A PORCINI SA\UCE OR IN A GREEN PEPPERCORN SA\VUCE
75

PeESCI

(NOTRE SELECTION D€ POISSONS €ST BASEE S\UR L€ MARCHE QVUOTIDIEN )
(O\JR FISH SELECTION 1§ BASED ON THE DAILY MARKET)

“CACINVCCO" ALLA LINVORNESE
SOUPE DE POISSONS €T CRUSTACES AVEC SAUCE TONMATE €PICEE
FISH AND CRVUSTACEANS STEW IN A SPICY TOMATO SAVUCE
70

CONTORNI - SIDE DISHES - PLATS D’ACCONMPAGN ENMENT
P\JREE DE PONANAES DE TERRE A L'H\VILE D’OLINVE / BROCCOLIS \VAPEUR / PONANAES DE
TERRE ROTIES AV RONMMARIN / LEG\UNES DV JO\UR
NMASHED POTATOES EXTRANIRGIN OLINE OIL / STEANED BROCCOLI / ROASTED ROSENA-
ARY POTATOES /\VEGETABLES OF THE DAY
14



