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OLIVE GORGONZOLA 9
Olives stuffed with 
gorgonzola & vermut

PROSCIUTTO E MELONE 18
Prosciutto & melon

GAMBERI FRITTI 16
Fried shrimps, bomba

CAPRESE 26
Heirloom tomatoes, cherry 
tomatoes, 
mozzarella di bufala, basil

GNOCCHI DI RICOTTA 29
Tomato sauce, butter, 
parmigiano reggiano

BRANZINO E PEPERONATA 40
Seabass, roasted peppers, 
potatoes, mint, basil

VITELLO PICCATA 27
Veal, lemon, parley, capers

CASARECCE TRAPANESE 32
Sun dried tomatoes & 
almond pesto, mint, 
pecorino cheese

BRACIOLA DI MAIALE 46
Pork chop, mushrooms, 
marsala sauce

RICOTTA E MIELE 12
Ricotta, honey, focaccia

BURRATA 28
Burrata, corn, chili, 
green onions, basil

MAFALDE PESTO GENOVESE 32
Basil & pine nut pesto, 
potatoes, green beans, 
stracciatella cheese

GALLINA CORNOVAGLIA 40
Half cornish hen, zucchini, 
beans 

BATTUTO DI MANZO 28
Filet mignon tartare, parsley, 
capers, mustard, shallots

TAGLIATELLE E COZZE 34
Mussels, cherry tomatoes, 
squid ink, chili, pangrattato

BISTECCA FIORENTINA 120
Beef bistecca, herbed butter, 
market vegetables

INSALATADI RUCOLA 18
Arugula, shallots, lemon, 
parmigiano reggiano

CALAMARI RIPIENI 28
Calmari stuffed with pork, 
olives, capers, onions, 
tomatoes, lemon

CRUDO DI PESCE 26
Raw seabass, oranges, 
onions, chili, pistachios

SPAGHETTONI ALL' NERANO 31
Zucchini, garlic, chili, lemon

MENU FOR THE TABLE
4 courses to share

90 /PERS.

FOCACCIA 5
Homemade focaccia bread, 
olive oil


