
EN 

 

Please inform a team member of any allergies or intolerances to ensure your safety and satisfaction.   
 

All prices include VAT at the applicable legal rate. 
 
 

 

 

 

          

 

   bread & butter ............................................................ 4       

   sicilian olives ........................................................... 3     

   cold cuts................................................................. 9        

 

 

crudo | fish of the day, fennel, pomegranate, dill ....................... 16 

focaccina | burrata, pistachio mortadella, pesto ......................... 10 

beetroot salad | stracciatella, mustard seeds, mint ...................... 9 

vitello tonnato | veal confit, capers, tonnato sauce ..................... 14 

pork ribs | marinated, fried buckwheat, orange zest, chili ............... 9 

squid skewer | mini squid, gremolata, beurre blanc ....................... 9 

 

 

 

 

cotoletta milanese [300g] | panko-fried white veal ....................... 45 

charcoal prime cut [200g | 400g] | green peppercorn sauce  ......... 35 | 47 

charcoal daily catch [300g] | beurre blanc, green oil .................... 47 

risotto | braised beef cheeks, saffron, gremolata ........................ 35 

fregola | seafood, fish of the day, horseradish and fennel, mint  ........ 28 

 

 

doppio | leeks, gorgonzola, pears, walnut pesto .......................... 20 

casoncelli | meat ravioli, pancetta, parmesan, sage, brown butter ........ 22 

triangoli | mascarpone, cream cheese, sausage ragú ....................... 21 

 

 

charcoal cabbage | paprika, pecorino cream ............................... 5 

roasted potatoes | thyme ................................................. 6 

green salad | mixed lettuce, vinaigrette ................................. 6 

roasted seasonal veg | almond ............................................ 6 

 

 

 


