
AS PARAGI AL L Á G RIGLIA (V)    grilled asparagus, tarragon salsa verde, lemon, pine nuts

A N T I P A S T I

P R I M I

S E C O N D I

D O L C I

C A P RESE    oven-baked cherry tomatoes, stracciatella, aceto balsamico, basil, focaccia crumbs

RI GATON I ALL ’AMATR ICIANA    guanciale, onions, white wine, spicy tomato sauce

C OSTATA DI  MAN ZO    black angus steak (150gm), caramelised onions, aceto balsamico, green peppercorn sauce  

TORTA ALL ’OL IO DI  OLIVA    evoo gelato, candied fennel, mascarpone mousse

C ERN IA ALL E VON G OLE    pan-roasted red snapper, clams, garlic, chilli flakes, saffron tomato sauce

ARTICHOKE TIRAMISU    smoked artichoke & mascarpone mousse, savoiardi sponge, cacao tuile, creme de cacao

POLLO AL L A G RIGL I A    grilled spring chicken, truffle chicken jus

C A N N OL I    stracciatella gelato, pistacchio verde di bronte, candied orange peel

Z EPP OLE E  RICOT TA    fried ricotta doughnuts, ricotta cream, candied orange, cinnamon honey

I NVOLTIN I  DI  MEL ANZANE (V)    eggplant, basil, mozzarella, garlic, marinara sauce, parmigiano

SPAG H ET TI  AL  BURRO,  LIMONE E  ACCIUGHE    lemon, butter, anchovies, breadcrumbs

AGNEL L O    denver lamb ribs, english peas, mint, lemon, juniper sauce

LI NGUIN E AL L E VONGOLE    clams, leeks, chilli, chives, garlic butter

I NS AL ATA DI  BABY ROMAINE (V)    baby romaine lettuce, buffalo mozzarella, dill, cucumber, garlic yogurt dressing 

TREN ET TE AL P ESTO  (V)    basil, parsley, pine nuts, parmigiano reggiano, lemon

GA MBERI  AL L A G RIGLIA    grilled crayfish, fennel pollen, aleppo chilli, lemon caper butter

REG IN ET TE AL L O STR ACOT TO    braised beef cheek, soffritto, tomatoes, garlic, red wine, pecorino

F USILL I  N ERO CON  POLPO ALL A LUCIANA    octopus, tomatoes, peperoncino, garlic, white wine, shellfish broth

PESTO ARAN CIN I  (V)    fried risotto balls, pesto, parmigiano, fontina, cacio e pepe fondue
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LUNCH

A L L  P R I C E S  A R E  S U B J E C T  T O  1 0 %  S E R V I C E  C H A R G E  A N D  T A X

A N D  T H E  B R I G H T  D AY S  A R E  H E R ET H E  D A R K  D AY S  A R E  G O N E
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