
A P P E T I Z E R P A S T A

S A L A D MEN U  K I D S

PEPERONE TONNATO 9€
Grilled bell pepper, parsley, capers, garlic and
oregano, served with tonnato sauce
BURRATA AL POMODORO 13€
Burrata di Andria IGP, cherry tomato, San
Marzano DOP sauce, basil, peppers and EVO
BURRATA CON TARTUFO 16€
Burrata di Andria IGP, truffle, hazelnuts, fresh
salad, crispy guanciale and shichimi 
MONTANARA MARINARA 15€
Double baked pizzetta, San Marzano DOP, alioli,
anchovies, baby basil and Olive Taggiasche IGP 
LA BARCHETTA 15€
San Marzano DOP, eggplant, basil, ricotta,
oregano, thyme, rocket and Parmigiano DOP
CARPACCIO SPIGA 17€
Beef carpaccio, peas cream, asparagus, baby
rucola and shaved Pecorino DOP
AFFETTATI SU FOCACCIA 18€
Focaccia, Rocket Salad, Pancetta, Mortadella
DOP, Salame Toscano, Crudo and Pecorino DOP

TAGLIATELLE AL RAGU 15€
Home made tagliatelle with bolognese sauce
and Parmigiano DOP  
GNOCCHI ALLA SORRENTINA 15€
Home made Gnocchi, san marzano sauce,
Parmigiano DOP, buffalo mozzarella
RAVIOLI RICOTTA E SPINACI 16€
Home made ravioli, buffalo ricotta, spinach,
butter and sage
SPAGHETTONE CARBONARA 16€
Guanciale, egg yolk, Pecorino DOP and pepper
TONNARELLO AL PESTO 17€
Basil pesto, pinuts, garlic, EVO and Pecorino
DOP
PAPPARDELLE CON PORCINI 20€
Mix porcini, cream and Italian sausage
RAVIOLI AL TARTUFO 25€
Home made Ravioli, buffalo ricotta, butter,
mix porcini and truffle 

GLUTEN FREE PASTA AVAILABLE

SPIGA SALAD 10€
Mix salad, pancetta, cherry tomato, cucumbers,
olives, avocado, Parmigiano DOP 
ASPARAGI E BARBABIETOLA  10€
Asparagus, beetroot and feta cheese
CARCIOFI ALLA PIASTRA 12€
Pan seared artichokes, potato cream and
truffle butter

KIDS PIZZA  10€
Margherita, Ham Pizza or Salami Pizza
KIDS PASTA 10€
Bolognese, Pomodoro or White Pasta
FOCACCIA 4€
Focaccia with Rosmery and Origano
FRENCH FRIES 4€

IVA Included 

HOMEMADE BREAD SERVICE 3€
(Cover charge 1€ per person)
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