
Antipasti 
Mozzarella di Bufala, prosciutto crudo
e melone alla brace............................  11
Cous cous di verdure 
con granita di pomodoro Roma.......  10  
Crostino con baccalà mantecato 
alla puttanesca.................................... 12

Secondi
Polpette di stracotto con fichi, 
lardo di Colonnata, cacio e pepe.......  16
Calamaro alla brace su salsa di pane, 
ceci e mele............................................ 16
Uovo in trippa..................................... 15

Insalate 
Misticanza e datterini.........................  9
Rucola, caprino, 
albicocche e basilico..........................  10

Contorni
Patate al forno con rosmarino.............  7
Cicoria ripassata...................................  6
Zucchine alla brace 
con olio di mentuccia romana.............  6

Dolci
Tiramisù................................................  6
Dolci del giorno...................................  5

Frutta
Fragole, limone, zucchero 
e aceto balsamico................................... 5
Frutta di stagione..................................  5

Primi
Mezzi rigatoni con pesto di noci, datterini
secchi, provolone del Monaco e miele........ 13
Gnocco con coda alla vaccinara, 
cacao e sedano...................................... 14
Tagliolini con burro, acciughe 
e foglie di fico................................................... 15

ALLERGENI

Ogni prodotto può contenere allergeni; chiedere informazioni al personale.



Starters
Buffalo mozzarella, Parma ham and
grilled melon ....................................  11
Vegetable couscous
with Roman tomato granita............  10  
Toasted bread with whipped cod and
puttanesca sauce................................ 12

Main  Courses
Braised meatballs with figs, 
Colonnata lard, cacio e pepe style.....  16
Grilled calamari with bread sauce,
chickpeas and apples........................... 16
Egg in tripe-style sauce 
(Roman recipe)................................... 15

Salads
Mixed greens and cherry tomatoes....  9
Rocket salad with goat cheese, 
apricots and basil..............................  10

Side  Dishes
Roasted potatoes with rosemary.........  7
Sautéed chicory....................................  6
Grilled zucchini
with Roman mint oil............................  6

Desserts
Tiramisù................................................  6
Daily Desserts......................................  5

Fruit
Strawberries, lemon, sugar
and balsamic vinegar............................. 5
Seasonal fruit........................................  5

First  Courses
Mezzi rigatoni pasta with walnut pesto, dried
cherry tomatoes, Provolone del Monaco cheese
and honey............................................................... 13
Potato gnocchi with oxtail stew, cocoa
and celery............................................. 14
Tagliolini with butter, anchovies
and fig leaves.................................................... 15

ALLERGENS

Each product may contain allergens;  ask our staff for information.


