
 A venue born from the desire to bring back the
uniquely Italian pleasure of gathering around the

table “in the grace of God”, after buying a wide
variety of foods from the shops in the

neighborhood or district to set the Sunday table.
A moment capable of bringing every Italian region

together beyond local rivalries, with its many
different expressions, the result of deeply rooted,

sometimes thousand-year-old traditions.
The result is a welcoming venue with an open

kitchen, its beating heart welcoming guests and
friends. A venue with many souls: a comfortable
setting for a business lunch, a lively corner of the
historic center ideal for aperitifs, an elegant and

intimate evening restaurant.





BEEF TARTARE
Gazpacho, stracciatella cream, pane carasau and Granny
Smith green apple

(1, 7)

7

TUNA TARTARE
Chips di tapioca soffiata, soia e sesamo bianco

(4, 6, 11, 12)

9

STEAMED SEAFOOD CEVICHE
Leche de tigre, mango and parsley.

(2, 4, 12, 14)

8

CROQUE MADAME WITH ROAST BEEF
Potato foam, egg cream (egg, cream, grana) and mustard.

(1, 3, 5, 6, 7, 10, 11)

7

“SPUNCIOTTI”

LASAGNETTA SKEWER
Cacio e pepe or Carbonara or Amatriciana.

(1, 2, 3, 4, 7)

6

OCTOPUS HOT DOG
 

(1, 6, 8, 9, 10, 11, 12, 13, 14)

8

with sweet-and-sour sauce, light mayo, sweet paprika,
lime zest and marinated onion

FRIED PIZZA
Buffalo mozzarella and tomato sauce.

(1, 7, 9)

5

Small portions to taste, perfect as an appetizer.



“SPUNCIOTTI”

FERRARESE PINZINO
Fried Gnoccho from Ferrara with 24-month Parma D.O.P.
prosciutto crudo, buffalo stracciatella and basil.

(1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14)

4,5

BEAN CREAM
Vegetable ash and cod tripe.

(4, 9)

4

BEEF MEATBALL IN TOMATO SAUCE
(1, 3, 7, 9)

4

FRIED PUMPKIN CAPPELLACCIO

(1, 2, 3, 6, 7, 8, 9, 10, 12, 13)

4,5

with pork ragù

HEN TACOS
Dressed with mustard and honey

(1, 10)

5

CORN CROQUETTE
Sweet-and-sour sauce and parsley.

(3, 12)

3

SMALL PASTA BALLS STUFFED WITH
PULLED PORK
Cole slaw (white and purple cabbage, spring onion,
carrots, yogurt, vinegar).

(1, 6, 7, 10)

6

Grandma’s style

Small portions to taste, perfect as an appetizer.





FIRST COURSES

PACCHERI CACIO E PEPE
purple cabbage powder and raw scampi

(1, 2, 3, 6, 7, 8, 9, 10, 12, 13)

22

PUMPKIN-FILLED TORTELLI
with “straculo” pork ragout and tastasale

17
(1, 2, 3, 6, 7, 8, 9, 10, 12, 13)

SPAGHETTI ALLA CARBONARA
aged guanciale, pecorino romano, eggs from free-range
hens

17
(1, 3, 7)

SPAGHETTI ALL'AMATRICIANA
aged guanciale, pecorino romano, homemade tomato
sauce

17
(1, 7)

PASTA E FAGIOLI
ditalini, vegetable ash and cod tripe

15
(4, 5)



ITALIAN MEATBALLS
in tomato sauce

(1, 3, 7, 9)

15

MAIN COURSES

BEEF TARTARE

(1, 7)

24

Gazpacho, stracciatella cream, pane carasau and Granny
Smith green apple

TUNA TARTARE

(4, 6, 11, 12)

25

Puffed tapioca chips, soy and white sesame

PULLED PORK SANDWICH

17
(1,3,5,6,8,9,11)

with coleslaw (white and purple cabbage,
spring onion, carrots, yogurt, vinegar).

OCTOPUS TENTACLE
seared with potatoes and romescu sauce

(8,14)

22





ITALIANS DO IT
BETTER

HEN TACOS
With mustard and honey and celery

(1,2,3,5,9,14)

CHEESEBURGER
Bun, 200 g beef burger, cheddar cheese, lettuce, cuore
di bue tomato, sweet-and-sour carosello cucumbers and
Thousand Island dressing (1,7,8)

Bun, 200 g beef burger, Campania buffalo mozzarella
D.O.P., crispy guanciale, cuore di bue tomato, lettuce
and ketchup

(1,7,8)

ITALIAN BURGER

CROQUE MADAME CON ROAST-BEEF

(2,3,7,9,13,14)

Potato foam, egg cream (egg, cream, grana) and
mustard.

FROM THE
GARDEN

FRENCH FRIES*

roast potatoes with rosemary

mixed greens, cuore di bue
tomato and carrots

5,5

fries with sauces
(* 1,2,3,4,5,6,7,8,9,10,11,12,13,14)

OVEN-BAKED VEGETABLES

6,5 

MIXED SALAD

ROASTED POTATOES

oven-baked courgettes,
aubergines and carrots

14

17

17

17

5,5

6



DID YOU KNOW YOU CAN GET
15% OF THE BILL
BACK TO SPEND

ON FUTURE V IS ITS?

THIS  IS  JUST ONE OF THE
BENEFITS  YOU GET BY SIGNING

UP FOR OUR FREE LOYALTY
CARD!

SCAN THE QR CODE AND 
ENTER A  WORLD FULL OF

BENEFITS !

DESSERT

ALLERGEN LEGEND 1)CEREALS CONTAINING GLUTEN, 2)CRUSTACEANS, 3)EGGS, 4)FISH,
5) PEANUTS, 6) SOY, 7) MILK, 8) TREE NUTS, 

9) CELERY, 10)  MUSTARD, 11)SESAME SEEDS, 12)SULPHUR DIOXIDE AND SULPHITES,
13)LUPINS, 14)MOLLUSCS.

 *DEPENDING ON SEASONAL AVAILABILITY, SOME RAW MATERIALS MAY HAVE
UNDERGONE THE COLD CHAIN

TIRAMISU (OUR WAY)
Mascarpone cream, ladyfingers, coffee and cocoa

LA TENERINA POLISANA
With vanilla ice cream and salted caramel

PANNA COTTA
with basil, hazelnut and liquorice crumble, mascarpone
cream and raspberry gelato

LOLLIPOP
Raspberry, yogurt and basil Lollipop

(1,3,7)

7

(1,3,7,8)

7

(1,7)

7

 (7)

7


