
 
 

 

 

A’ La Carte 

 



 
 

 

 

Starters 
Local beef tartare knife cut  

anchovy mayonnaise | sweet and sour red onion | turnip greens (3) (4) 
12 Euro 

 

Egg carbonara 
pecorino Canestrato di Castel Del Monte cheese fondue (3) (7) 

12 Euro 
 

Courgette flower 
stracchino soft cheese cream | peppers | anchovies (1) (4) (7) 

8 Euro 
 

Fresh fish tartare 
 lettuce soup | mango | sriracha sauce (4) (6)  

14 Euro 
 

Frisella with three tomatoes 
 our extra virgin olive oil with basil | buffalo foam (1) (4)  

8 Euro 
 

First courses 
Fusillone pasta “genovese” 

veal | onion cream | bay laurel extract (1) (3) (7) 
14 Euro 

 

Squid amatriciana 
spaghettone pasta | bacon | tomato | pecorino cheese (1) (4) (7) 

15 Euro 
 

Goat cheese tortelli 
ricotta cheese | pea cream (1) (3) (7) 

14 Euro 
 

Three tomatoes spaghettone 
Gregorio Rotolo’s salted ricotta cheese (1) (7) 

13 Euro 
 
 

Allergen table 

cereals with gluten (1); crustaceans (2); eggs (3); fish (4); peanuts (5); soybeans (6); milk and dairy products (7); nuts (8); celery (9); mustard (10); 

sesame seeds (11); mushrooms (12) 



 
 

 

 
 
 
 

 Main courses 
Piglet's belly or ribs 

radish | our BBQ sauce | yogurt cream (6) (7) (10) 

15 Euro 
 

Alla Callara sheep 
green sauce | confit tomato (7) (9) 

16 Euro 
 

Mediterranean fish and chips 
mullet | cod | anchovies | handmade chips | our mayonnaise and sweet and sour sauce (1) (4) 

16 Euro 
 

Garden 
vegetables Km0 (10) (12) 

14 Euro 
 
 
 

Tastings 
 

3 dishes at your choice: 35 Euro 
4 dishes at your choice: 45 Euro 
5 dishes at your choice: 55 Euro 

 
 
 
 
 
 
 
 
 
 

Allergen table 
cereals with gluten (1); crustaceans (2); eggs (3); fish (4); peanuts (5); soybeans (6); milk and dairy products (7); nuts (8); celery (9); mustard (10); 

sesame seeds (11); mushrooms (12) 
 
 



 
 

 

 
 
 

Desserts 
Three chocolates 

soft dark chocolate | white chocolate ganache | ruby ice cream (7) 
6 Euro 

 

Ricotta cheese cake 
Strawberry and ginger soup | restricted honey and Montepulciano wine by The Vinum Società Agricola (7) 

6 Euro 
 

Crème Bavaroise 
white chocolate | pistachio | cognac apricot chutney | raspberries (7) 

6 Euro 
 

 
 
 

 

 

 

 

 
 

 
 

 
 
 

Allergen table 
cereals with gluten (1); crustaceans (2); eggs (3); fish (4); peanuts (5); soybeans (6); milk and dairy products (7); nuts (8); celery (9); mustard (10); 

sesame seeds (11); mushrooms (12) 


