THE PROTAGONIST IS THE GRILL
A CONTEMPORARY CUISINE
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SIARTERS

Grilled cauliflower, green oil and chive [1.6] § &
16

Homemade pan brioche, champagne butter
and Cantabrian anchovies [1.34.7] @
15

100% Bellota Patanegra with pan tomate [']1@
24

Two Grilled “Bora di Scardovari” oyster, parsley oil
and mustard vinaigrette [6.10,12,14] 4
15

Oyster and almond ice cream [12,14,7]
4

Fried baby squids with spring onion mayonnaise [1.36,10,12,141 § @
18

Pan-baked pizzetta with burrata, roman zucchini confit
and 16-year aged balsamic vinegar [1.7.12]
15

Grilled mussels with green pepper [1,7.9,10,12,14] ¢
16

Foie gras terrine, corn and almonds [1.3.7,12] ¢
30

Catch of the day ceviche & chickpea hummus [4.11,12] §
24

Beef tartare, grilled leek, rosemary mayonnaise

and pork cracklings [3,10,12] §
24

Bread basket 3 per person

Still or sparkling water: Acqua Panna, Nepi, San Pellegrino 4

In our restaurant we use Quattrociocchi "Classico” Extra Virgin Olive Oil
Moraiolo Frantoio Leccino ltrana - Terracina_ Latina_ Lazio



PASIA

Charcoal-grilled freshly made Lasagna [1.3,7.9,12] 4 20
Mancini spaghetti with Piennolo tomato and basil [1] 16
Mancini pasta carbonara [1.3,7] 18
Soqquadro Verrigni pasta amatriciana [1.7] 18
Freshly made tagliolini with clams, lime and a hint of coconut [1.36,7,12,14] § 24
Verrigni penne with eggplant, yellow datterino tomatoes, ricotta and basil [.7] 18
Assassina-style risotto with burrata and basil [7.°] (recommended for 2 people) & 30
Freshly made pappardelle with saffron and red prawns [123714 26
Grilled raviolo freshly made with rabbit, carrots and miso [1.3.7.9.121§ & 24
Bone rib steak [36:7.10.12] 4, 10 € per hg

Grilled catch of the day with miso, honey and cashews,
served with Swiss chard salad and preserved lemon [1:4689.12] § ¢ 26

Picanha skewer, iberian lard and baby spinach salad

with raspberry vinaigrette [':10.12] 4, 22
Royal burger - 200g mature Scottona beef served with crispy French fries,

homemade bun and BBQ sauce ['/37.10.12] 24
Angus beef ribs with seasonal mushroom salad and honey mustard 10121 ¢ 26
Grilled seasonal mushrooms with rocket pesto and lemon gel [67:12] ¢4 18
Grilled Thermidor lobster with fondant purple potato [27:912] § ¢ %2 35 - Whole 60
Grilled potatoes with spring onion mayonnaise [3:6:7:10.12] g, 8
Mixed or green salad 8
Sautéed seasonal vegetables 4] 9

Crispy French fries ['1 § 8
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DESSERTS
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Tiramisu [1.3,7]
10

Goat milk ice cream with dates and Sicilian brioche [1.3,7.12]
12

Croquembouche [1.37] §
12

Fruit and sorbet of the day [12]
12

Almond biscuit, strawberries and vanilla [3.7.8,12] §
12

QWEET WINEg

Moscato dello Zucco - Cusumano - 2024
Moscato bianco
10

Sauthernes Chateau Roumieu - 2020
Semillon, Sauvignon blanc, Muscadelle
12




INGREDIENTS LIST

/Zymréwi/) listed in order of menu apppearance

STARTERS
1. Cauliflower, soy, extra virgin olive oil, pepper, chives, parsley oil
2. Homemade pan brioche, Champagne butter, Cantabrian anchovies
3. Patanegra 100% bellota, toasted bread, tomato, extra virgin olive oil, pepper
4. Fresh oyster, mustard, soy, barbecue sauce, Worcestershire, Tabasco
5. Fresh oyster, homemade almond gelato (milk, almonds, carob flour, dextrose, invert sugar, granulated sugar)
6. Squid, 00 flour, semolina flour, mayonnaise, mustard, soy, spring onion
7. Type 00 flour, seed oil, garlic, mint, balsamic vinegar, burrata, pepper, wholemeal flour, brewer's yeast, courgette
8. Mussels, cream, green pepper, white wine, garlic, parsley, mustard, brandy
9. Duck foie gras, Armagnac, salt, pepper, milk, flour, eggs, butter, brewer's yeast, corn, almonds,
16-year aged balsamic vinegar, sugar
10. Chickpeas, lime, coriander, chili pepper, tonic water, sesame, tahini, fresh tomatoes,
fish with bones, olive oil, salt, pepper
11. Beef round, shallot, vinegar, sugar, black pepper, bay leaf, rosemary, Worcestershire sauce, whole grain mustard, black
olives, capers, leeks, eggs, seed oil, extra virgin olive oil, salt, pork cracklings.

PASTA
1. Homemade egg pasta, ,ground beef, celery, carrot, onion, black pepper, rosemary, bay leaf, thyme, red wine, butter, parmesan
cheese, extra virgin olive oil, tomato sauce
2. Durum wheat pasta, garlic, extra virgin olive oil, piennolo tomato, basil
3. Durum wheat pasta, guanciale, egg, pecorino romano, pepper
4. Durum wheat pasta, guanciale, tomato sauce, pecorino romano, chili, pepper
5. Homemade egg pasta, coconut, ginger, lime, garlic, clams, cardamom, lemongrass, white wine, chili pepper
6. Durum wheat semolina penne, type 00 flour, seed oil, basil, garlic, onion, chili pepper,
yellow datterino tomatoes, eggplant, ricotta
7.Rice, Piennolo tomatoes, onion, garlic, salt, pepper, chili pepper, celery, carrot, burrata, butter,
Parmigiano Reggiano, basil
8. Homemade egg pasta, butter, saffron, red prawns
9. Homemade egg pasta, rabbit meat, lard, white wine, salt, pepper, wild fennel, bay leaf, carrots, miso, celery,
onion, eggs, stale bread.

MAIN
1. Bone-in beef, potatoes, butter, herb oil, spring onion mayonnaise, mustard
2. Fish with bones, miso, honey, cashews, Swiss chard, lemons, soy, parsley, seed oil, onion, celery, extra virgin olive oil, salt
3. Picanha beef, lardo, thyme, mustard, wheat flatbread, spinach, vinaigrette, chipotle mayonnaise
4. Homemade bun, beef burger, cheddar, bacon, french fries, lettuce, tomato
5. Beef ribs, paprika, mustard, star anise, salt, pepper, extra virgin olive oil, seasonal mushrooms, lemon, honey
6. Seasonal mushrooms, sage, bay leaf, thyme, marjoram, salt, pepper, extra virgin olive oil, arugula, Pecorino cheese,
Parmigiano cheese, garlic
7. Lobster, butter, cream, tarragon, cognac, purple potatoes, garlic, shallot, tomato paste

SIDES
1. Potatoes, clarified butter, spring onion, mayonnaise, soy, mustard
2. Green salad with carrots, tomatos and fennel
3. Garlic, oil, chili pepper, anchovies, salt, pepper, lemon, leafy vegetables
4. French fries, sunflower oil

DESSERTS
1. Egg, sugar, cocoa, cream, mascarpone, butter, flour
2. Goat milk, carob flour, milk, milk powder, dextrose, invert sugar, sugar, dates, butter, eggs, flour
3. Butter, flour, eggs, milk, vanilla, sugar, cream, dark chocolate
4. Seasonal fruit, homemade sorbet of the day
5. Almond flour, icing sugar, egg white, cream, invert sugar, vanilla, gelatin,
fresh strawberries, xanthan gum, white chocolate

@ Products deep-frozen in-house | & Products deep-frozen at the source
@ Cooked on our charcoal grill | @ For a quick bite before the movies

ALLERGEN INFORMATION:
1 cereals - 2 crustaceans - 3 egg - 4 fish - 5 peanuts - 6 soya - 7 milk - 8 nuts - 9 celery - 10 mustard - 11 sesame seeds
12 sulfur dioxide - 13 lupins - 14 mollusks

Some dishes may contain allergens. Please check our allergens menu or ask the staff for details. All seafood intended
to be consumed raw has been treated according to regulation EC 853/04.



