MENU

Focaccia (4touo / person) 2,5
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Cesare Je KAnvioTO KOTonoulo 16
Cesare with smoked chicken fillet

Burrata, Toparivia, kepdoia 17
Burrata, cherry tomatoes, cherries

ZaldTa Kale pe vinaigrette goji berry 16
Kale salad with goji berry vinaigrette

KpUa couna Panzanella 14
Panzanella cold soup

(+) tartare gppéokiag kapaidag 10
(+) fresh langoustine tartare

Pancetta cruda, poddkivo, naywté Parm. Reggiano 16
Pancetta cruda, peach, Parm. Reggiano ice cream

Arancini Tpaxava lahmacun (5tux) 11
Frumenty arancini lahmacun (5pcs)

Tonno Tonnato, kKanvioHévo PIAETO TOVOU 19
Tonno Tonnato, smoked tuna fillet

Tartare ®aykpi pe ppéokia paipn TpouPa 21
Red sea bream tartare with fresh black truffle

Tartare Bolognese ané pocxapicio pIAEéTo 19
Tartare Bolognese with beef fillet

Z1peidi Fine de Claire, sambuca & nepyapdvTo (11ux) 11
Fine de Claire oyster with sambuca & bergamot (1pc)

Risotto pe onapdyyia, lime & kpéua §ivéyaia 24
Asparagus risotto, lime & sour milk cream

Risotto pe ppéokia Tpoupa & trifolata pavitapiov 28
Fresh truffle & mushrooms trifolata risotto

Risotto “Rizi - Bizi"” - Vegan 22
Risotto “Rizi - Bizi"” - Vegan

Risotto kpépa KiTpivng MINgPIAG, ventricina & unAE kaBoupl 28
Risotto pepper cream, ventricina & blue crab

Gnocchi* ye gorgonzola, axAadi, tuile kapudi 16
Gnocchi with gorgonzola, pear & walnut tuile

Pomodoro e basilico pe spaghetti chitarra* 14
Pomodoro e basilico with spaghetti chitarra

Cacio e pepe Tartufata pe spaghetti chitarra* 21
Cacio e pepe Tartufata with spaghetti chitarra

Spaghetti* bianco-nero al Savoro 26
Spaghetti bianco-nero al Savoro

Agnolotti* Ragu 18
Agnolotti Ragu

Calamarata pesto AgpovioU & aykivapeg 17
Calamarata with lemon pesto & artichokes

(+) tartare ppéokiag yapidag & kpépa yapidag 5
(+) fresh shrimp tartare & shrimp cream

Porchetta 26
Porchetta

KotonouAo* alla griglia, kanvioTé¢ noupég & Aaxavikd 19
Grilled chicken, smoked mashed potatoes & grilled vegetables
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Striploin Black Angus alle erbe, broccolini & kale 35
Tagliatta Black Angus with herbs sauce, broccolini & kale

Shortrib pooxapicio pe Pappardelle Alfredo (2pers) 52
Short rib with pappardelle Alfredo (2pers)

Mulokéni oe apneA6@uAlo, VIoKI & aykivdpa 31
Wreckfish wrapped in vine leaf, gnocchi & artichoke

Ribeye Premium 3+ Black Angus - Australia (-300g) 45
Ribeye Black Angus with triple cooked potatoes

Bistecca Black Angus - Spain (~-8509) 69
Bistecca Black Angus with triple cooked potatoes

Ribeye & Bistecca extras
Butter with herbs 4
Bearnaise dip 4

Grilled vegetables 6
Chimichurri dip 4

PIZZE

Extra ppéokia pavpn Tpouga (2,5g) 5
Extra fresh black truffle (2,5g)

1.  Margherita 14
Mozzarella di bufala, cdAtca TopudTag San Marzano & BaciAikég
Mozzarella di bufala, San Marzano tomato sauce & basil
2. Spianatta 15
Mozzarella, spianatta piccante, nikAa ninepidg & gorgonzola
Mozzarella, spianatta piccante, pickled pepper & gorgonzola
3.  Funghi e Caprino 16
Caprino, dypia pyavitTdpid, cUyKAIVo
Caprino, wild mushrooms, smoked pork
4. Coppa 18
XelponoinTn coppa, KpEua brie, mozzarella, UAAa shiso, ppoUTO gnoxnig
Handmade coppa, brie cream, mozzarella, shiso, seasonal fruit
5. Carbonara Zaferano 16
Mozzarella, pancetta, kpdkog auyou, cagppdv, Parmigiano Reggiano
Mozzarella, pancetta, egg yolk, safran, Parmigiano Reggiano
6.  Zucchini 15
Mozzarella, stracchino, papivapiopéva koAokuBOdkia
Mozzarella, stracchino, marinated zucchini
7. Vitello Tonnato 19
Mooxapicio @IAéTo, cdAToa tonnata, kdnapn, Toudrivia
Beef fillet, tonnata sauce, capers, cherry tomatoes
8. Prosciutto e Tartufo 19
Prosciutto di Parma, kp€pa nekopivo, ppéokia Tpoupa & ToparTivia confit
Prosciutto di Parma, pecorino cream, fresh truffle & cherry tomatoes confit
9. Gamberi 17
Fapideg, kpéua natldpl, Tapaudg, auyd nécTpo@ag & nikAa PIvoKio
Prawns, beetroot cream, taramas, trout eggs & pickled fennel
10. Vegan Funghi 13
Mavitdpia Portobello & nAsupwToug, kpéua natdrag, gremolata paivravou
Portobello & Pleurotus mushrooms, potato cream, parsley gremolata
11. Salsiccia 14
XelponoinTn salsiccia, kpéua ToalagpouTi, mozzarella, kale
Handmade salsiccia, tsalafouti cheese cream, mozzarella, kale
1. Lemon pie 12
2. Tiramisu 13
3. Chocolate & pistachio finger 12

XQPIZ TAOYTENH / GLUTEN FREE,

NEPIEXEI EHPOYZ KAPIMOYZ / CONTAINS NUTS,

VEGAN

NapakaAoUpe EVNUEPWOTE TO NPOCWNIKS Hag yia Tuxov alAepyieg 1} ducavegieg oe TpéPipa. / Please inform our staff for any food allergies or special dietary needs.

I1Ig TIpEG oupnepidapBaveTal D.M.A. 13% & dnUOTIKOG P6pog 0,75%. O KatavalwTrg dev €xel UNOXpEwon va nAnpwoel av Sev AGBEel To VOpIPO NnapacTatiko (anddeign f TiHoAdyio). OAa Ta Juuapikd eival ¢pEaka, napackeudlovrtal and egdg kai katayuxovral
yla Tnv cwoTh diaxeipior Toug. XpnaoiponoloUpe pévo eEaipeTika napBevo ehaidAado. *Dpeoka fi katePuypeva avaroyws diabeciudtnrag & enoxikéTnTag | ** 6Aa Ta risotti yivovrar and tnv apxn kai xpeialovrai 25'. | Ayopavopikég ungubuvog: Mavog MoAitng
Prices include VAT 13% & city tax 0,75%. Customers reserve the right not to pay unless they are issued a legal sales receipt or invoice.

We produce our fresh pasta and we use only extra virgin olive oil. *fresh or frozen considering the availability, **for risotti we need 25' to be prepared.



