SIGNATURE CROSTINI

Burrata - Anchovy - Lemon
Estragon Cream - Bresaola
Truffle Cream - Fresh Black Truffle

TRIO perfect for sharing

OLIVES
Lemon Zest - Olive Oil

GRILLED ARTICHOKE
Olive Oil - Basil - Lemon Zest - Dill - Mint

STRACCIATA

Creamy Stracciata - Dried Olives - Lemon Zest
Truffle upgrade +5

MARINARA

MARGHERITA

AUBERGINE

MUSHROOM

PEPPERONI

TIRAMISU

Espresso - Mascarpone

SOFT GELATO | COUPE........ccccccccooceice

Pistacchio or Affogato

GRAPEFRUIT CARPACCIO
Mint Sugar - Olive Oil

FRAMES

PIZZA & CO.

DINNER

GREEN SALAD

Baby Leaves & Wild Herbs -

Kohlrabi - Hazelnuts -

CAESAR SALAD

Romana - Caesar Dressing - Pangrattato -

Parmigiano -

Semi-dried Tomatoes

VITELLO TONNATO
Veal - Silky Tonnato - Capers - Dill

TUNA TARTARE (120g)
Fresh Pepperoncini - Lime - Basil Oil

COLD CUTS

Selection of Italian Salumi

MORTADELLA

(09.3]:101V.\37\

TRUFFLE

CRUDO DI TONNO

CHEF’S CHOICE

.......................... 6

A SELECTION OF OUR
SIGNATURE DISHES

Served to share

38 p.P.

SQUARE SLICES - ROUND FLAVORS
All prices are in EUR (€) and include the currently applicable VAT.

For additional additives and an overview of allergens used, please contact our team. (V) Vegetarian | (PB) Plant-Based/Vegan.

Dijon Dressing



