ANTI;’ASTI
STARTER

- fo Shave -

carpaccio con pesto di pistacchi - 125
beef carpaccio with pistachio pesto,
parmesan and macadamia crunch

vitello tonnato - 129
thinly sliced veal with tuna mayonnaise,
capers and lime

burrata - 149U
melon and pistachio
supplement prosciutto +2,9

carpaccio di gamberi - 1.9
prawn carpaccio with celery apple vinaigrette and dill oil

cozze con 'nduja - 14.9
mussels in a sauce of 'nduja and tomato, served with
focaccia and lime

le polpette della nonna - 129
six meatballs in nonna’s tomato sauce

carpaccio di zucchine gialle - 9.8 U
yellow zucchini carpaccio with salmoriglio and hazelnut

CON'I;ORNI
SIDE DISHES

caprese della nonna - 89
tomato, buffalo mozzarella and basil

insalata - 89 O
romaine lettuce, radicchio, pear,
walnut and parmesan

caponata - 6,5 O
stew of aubergine, bell pepper, celery,
capers and tomato

patate arrostite - 6,5 O
roasted baby potatoes with garlic,
thyme and rosemary

PR}MI
INTERMEDIATE

- fo have -

carbonara della nonna - 185
spaghetti with egg yolk, pecorino and guanciale

lasagne fritte croccanti - 16,5
crispy fried lasagna with ragu and béchamel sauce

spaghetti aglio, olio € peperoncino - 135 O
spagheltti with olive oil, red chili and garlic

ravioli della nonna - 159

pumpkin-amaretti filling with brown bultter,

macadamia and fried sage

risotto alla capesante - 215

emon risotto with butter, parmesan and seared scallops

PlZZIETTE
SMALL PIZZA

- Ao Have -

margherita - 105 &
never change a winning combination!

mortadella e pistacchio - 135
pistachio cream, mortadella and pistachio crumble

prosciutto di parma con tartufo - 14,5
tomato sauce, buffalo mozzarella, prosciutto di parma,

trufile honey and macadamia

'nduja con stracciatella - 14,5
tomato sauce, ‘nduja,
bell pepper and stracciatella

quattro formaggi - 3.5 U
tomato sauce, buffalo mozzarella, pecorino,
taleggio and gorgonzola

bianca di pecorino € rosmarino - 105 &

créme fraiche, pecorino, rosemary and capers

SEC(I)NDI
MAINS

— can be Saeol -

branzino - 325
whole roasted and boneless sea bass,
salsa verde, pistachio and lemon

melanzane - 165 U
fried aubergine with tomato sauce and parmesan

tagliata - 225
sliced steak with melted
italian herb bultter

costata di manzo - 599
grain-fed black angus ribeye - 400 grams - sliced and
served with beef jus and italian herb butter

pesce del momento - daily price
fish of the day

BROODJE OF SALADE ALS LUNCH?

vraag naar de mogelijkheden

SORPIRESA
SURPRISE

—ﬁ‘m 2 pessons-

carta bianca lunch
18 - 26 - 36
one, two or three-course shared menu chosen
by the chef

carta bianca diner
39-49-59
three-, four- or five-course shared dining menu
chosen by the chef




