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APPETIZERS

Teles foro  Plat ter  ( recommended  for  2  peop le )                                 €25
with  brusche t ta ,  buf fa lo  mozzare l la ,  sheep  r i co t ta ,  cu lat ta  ham,  pork  lo in ,  sa lami ,
copp i e t t e  ( sp i cy  dr i ed  meat  s t r ip s ) ,  and  dry  sausages

Smoked  Black  Angus                                                                  €12

I ta l ian-Sty le  Appet i zer                                                               €12
with  a  s e l e c t ion  o f  cured  meat s  

Culate l lo  Ham and Buf fa lo  Mozzare l la                                         €12

Tartare  wi th  cardonce l l i  mushrooms                                            €15

Tartare  wi th  cherry  tomatoes ,  o l ives ,  and  arugula                         €15

Tartare  wi th  b lue  cheese ,  walnuts ,  and  ba l samic  g laze                    €15

Tartare  wi th  l emon,  o l ive  o i l ,  sa l t ,  and  pepper                               €13

TARTARE (P IEDMONTESE BEEF)

CARPACCIOS

Venison  wi th  b lueberry  cream                                                    €12

Black  Angus  wi th  orange  ju i ce  and wi ld  f enne l  o i l                          €12

Tartare  wi th  Black  Truf f l e  f rom Tusc ia                                        €18

Black  Angus  wi th  Black  Truf f l e  f rom Tusc ia                                  €18
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Mixed  sa lad                                                                                     €4

Roasted  potatoes                                                                              €5

SECOND COURSES

SIDE DISHES

Beef  f i l l e t  wi th  Sagrant ino  wine                                                        €27

Gri l l ed  bee f  f i l l e t                                                                            €25

Mazoy Pol i sh  Scot tona  (min  700  gr )                                                €7/hg

Sl i ced  Danish  Aberdeen  Angus  bee f  wi th  arugula  and cherry  tomatoes    €25

Pruss ian  Black  Sash i   (min  600gr)                                               €6 ,5 /hg

STEAKS

FIRST COURSES

Fresh  spaghet t i  a l la  Gr ic ia                                                              €12*
Traditional Roman pasta dish with guanciale (cured pork cheek), pecorino cheese, and black pepper

Fet tucc ine  wi th  Romanesco  zucch in i  cream,  f lowers ,  s t racc iata  cheese
and seared  ju l i enne  prosc iut to                                                        €14*

Gri l l ed  long  radicch io                                                                       €5

Radicch io  wi th  orange ,  o l ives  and wi ld  f enne l                                       €5

Chianina  bee f  rav io l i  wi th  cardonce l l i  mushrooms  and gorgonzo la-
mascarpone  cream,  topped  wi th  crumbled  burnt  wheat  tara l lo              €15*

Fresh  spaghet t i  wi th  lard ,  pecor ino  cheese ,  and  b lack  t ruf f l e                €18*

Palermitana-s ty le  pork  f i l l e t  wi th  cherry  tomato  caprese ,  
buf fa lo  mozzare l la  and bas i l  c ream                                                   €18

Ravio l i  s tu f f ed  wi th  eggp lant  and smoked  scamorza                            €14*
with  mixed  cherry  tomato  sauce ,  smoked  s tracc iata  cheese  and bas i l  c ream              



SPARKLING WINES

Per  person  charge  2€

WHITE WINES ROSE’

BEVANDE
Water                                         €2 ,5

Coca-co la  1  l t                                 €6

Coca-co la  33c l                              €2 ,5

Fanta  33c l                                   €2 ,5

Menabrea  Beer    66  c l                    €5 ,5

Pla in/Barr ique  Grappa                  €3 ,5

HOMEMADE DESSERTS

Tiramisu ’                                       €5

Cheesecake                                     €5

Nute l la  tar t                                   €5

Tozze t t i  e  Moscato                           €5

Donuts  wi th  Sambuca  and Moscato    €5

CRAFT BEER -  FLEA

Costanza  –  Be lg ian  Strong  Ale  (6 ,8%)   75c l                                               €12
Ambe r  beer  wi th  note s  o f  r ipe  frui t  and honey .  Sof t ,  warm and enveloping .

Basto la  –  Red Ale  (6 , 3%)  75c l                                                                 €12
R uby  co lor ,  t oas t ed  note s  and a  s l ight ly  b i t t er  f ini sh .  Balanced  and bold .

 Anai s  –  Birra  a f fumicata  (5 ,9%)  75c l                                                      €12
Amber,  with  aromas  of  wood and smoked malt s .  Dry,  original  and pers i s tent  tas te .

Ribol la  Gia l la ,  Borgo  Canedo          €20

Chardonnay  ,  B i sanz io                   € 18

Be l lone  IGT Laz io ,  Volpe t t i             €18

Pecor ino  DOP,  Pase t t i                   €20

Testarossa  Rose ’  IGP,  Pase t t i          €20

Prosecco DOC, Maschio dei Cavalieri  €20

Aurora  Cuvee ,  Banf i                      €32

Saten Franciacorta, Contadi Castaldi €40

Rose` Franciacorta, Contadi Castaldi €38



RED WINE
PIEMONTE

Barbaresco DOCG 2020, Michele Chiarlo    €50

Barolo Palas DOCG 2019, Michele Chiarlo  €50

Barolo Bio DOCG 2019, Cordero di Montezemolo €75

TOSCANA
Poggio alle mura, Brunello di Montalcino 2018,
Banfi                                                       €70

Libaltai Carignano del Sulcis DOC 2020,
Saraja                                                      €22

SARDEGNA

UMBRIA

Montefalco Sagrantino DOCG 2019,
Arnaldo Caprai                                        €44

VENETO

Amarone della Valpolicella 2017, Sartori     €55

Vino nobile di Montepulciano DOCG 2019, 
Fattoria del Cerro                                                 €26

Rosso di Montepulciano DOC 2022, 
Fattoria del Cerro                                     €20

SICILIA
Contesa dei Venti Nero D`Avola DOC 2021,
Donnafugata  €28

Rosso di Forca, Rosso Piceno DOC 2022,
Centanni                                                   €18

MARCHE

Langhe Nebbiolo DOC 2023, Cascina Chicco €24

PUGLIA

Montefalco Sagrantino DOCG 2019,
Briziarelli                                                €30

Bolonero 2021, Aglianico e Nero di Troia,
Torrevento                                                €18

LAZIO

Appassimento IGT 2021, Domini Veneti       €26
Morellino di Scansano 2021, 
Fattoria dei Barbi                                     €22Regolo, Valpolicella Ripasso DOC 2021,

Sartori                                                     €28

Cecapecore, Rosso Umbria IGT, Favaroni   €18

Montefloris, Rosso Marche IGT 2022,
Centanni                                                   €24

TRENTINO ALTO ADIGE
Lagrein Sudtirol DOC 2023, Colterenzio      €24

ABRUZZO

Montepulciano D’Abruzzo DOP 2022, Pasetti €20

Testarossa Montepulciano DOP Riserva 2021,
Pasetti                                                €40

Syrah IGP 2022, Casa Divina Provvidenza    €20

Rosso Piceno Superiore DOC 2022,
Centanni                                                  €28

Stilnovo Toscana IGT 2023, Banfi                         €20

Chianti Superiore DOCG 2023, Banfi                    €18

Poggio alle mura, Rosso di Montalcino DOC 2022,
Banfi                                                            €35

Lazio Rosso IGP 2022, Marzoli                     €18

Cesanese IGT, Volpetti                                €18

DOC Roma, Vinea Domini                           €20


