AN Tl;’ASTl
STARTERS

ceviche di sgombro
mackerel ceviche, served with cherry tomatoes, paper-thin
radishes, and a grapefruit and campari vinaigrette 16

- Neomna's ,4:/*\( Ao
vitello tonnato

thinly sliced veal tenderloin with tuna mayonnaise, capers, and
lime 15

PR}MI
MID-COURSE

linguine all'astice
linguine served with lobster sauce, basil oil, lobster meat, and
lime zest 25

spaghetti aglio, olio e peperoncino &
spaghetti with olive oil, garlic, red pepper. and parsley 14

carpaccio con pesto di pistacchi
beef carpaccio with pistachio pesto, parmesan, and a macadamia
crumble 15

nonna’s carpaccio
beef carpaccio with olive oil, balsamic vinegar, and coarse
sea salt 12

le polpette della nonna
six meatballs in grandma’s tomato sauce 14

burrata alla pesca &
buffalo milk burrata served with peaches 14

cetriolo e melone &
“summer garden™ of cucumber and melon, lemon ricotta,
Parmesan, white balsamic vinegar, and hazelnuts 12

rigatoni nduja
oven-baked rigatoni, served with a nduja tomato sauce,
stracciatella, basil, and pistachios 19

carbonara della nonna
spaghetti, prepared in the classic roman style, served with a twist
and grandma’s seal of approval! 20

Nemaa's ]43«/9\( e
lasagne fritte croccanti
crispy baked lasagna with beef ragu and béchamel sauce 16

-

melanzane alla parmiggiana &
layered casserole with eggplant, tomato sauce, and
parmesan 17

risotto alla fragola &
strawberry risotto with red wine, white balsamic vinegar, and
parmesan, served with stracciatella 14

" b 5e %(@\f%\
CARNEIE PESCE
MEAT AND FISH

bistecca di ribeye ™ e or more people
600-gram ribeye steak served with salsa verde and beef gravy 60

Neon ha ! S ]Z:Wv\. 4/./@
pollo con pesto

skin-on chicken thighs pan-seared, marinated in pesto and lemon,
served with a poultry sauce 22

tagliata di manzo
thinly sliced steak with melted italian herb butter 23

branzino
pan-seared sea bass, served with an antibois sauce made with
balsamic vinegar, tomatoes, and capers 24

cotoletta di agnello
Lamb chop served with salsa verde and a pistachio herb
crust 32

gamberi
four large shrimp served with focaccia bread and a garlic, chili, and

EORPIRESA

SURPRISE

shared surprise
3-course menu - 39 pp.
4-course menu - 49 p.p.
5-course menu - 59 pp.

exclusive shared surprise
3-course menu - 49 p.p.
4-course menu - 59 p.p.
5-course menu - 69 p.p.

fo b8 Favens

CONTI'ORNI
SIDE DISHES

insalata &
romaine lettuce with peaches, strawberries, basil,
balsamic vinegar, and hazelnuts 9

caprese
cherry tomatoes, buffalo mozzarella, and basil 9

patate novelle &
roasted baby potatoes served with safiron
aioli 6

caponata
stew made with eggplant, red bell pepper. celery,
capers, and tomato 6 ,

7N B

honey butter 21 |
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PIZZETTE Y N4

/ Wi
SMALL PIZZA

served in four pieces

coppa di parma
lomalo sauce, buffalo mozzarella, coppa di parma ham, trufile honey,
and macadamia nuts 15

margherita
never change a(%/inning formula! 11

NMorna's zézf/v\r/%
monte bianco i
tomato sauce, buffalo mozzarella, prosciutto, and mascarpone 14 a1l

zucchine e asparagi bianchi &

creme fraiche, taleggio, zucchini, white asparagus, and pecorino
cheese 12

supplement crispy prosciutto +4

gorgonzola e nduja
créme fraiche, gorgonzola, and spicy nduja sausage 14

pizzette del momento
loday’s pizzetle daily price




