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ANTIPASTI 
!"#$%&'#(')*&

Burrata e Pomodori !"#$%&
Burrata, heirloom tomatoes, taggiasche olives

Gamberi alla griglia !'&$+ 10
!Â�©©��ĭ���¿ĭÆ�vĭ¿ÂvÚ¯Æİĭ�ÂµÚ¯ĭ�ÏČ�Âİĭ���Ù�Æ

Insalata di Finocchi, 
Arance e Alici
Shaved fennel, sicilian oranges, marinated 
anchovies, olives 

Tartare di Tonno con Cipolla 
Bianca e Limone 

©Ï�Ą¯ĭÌÏ¯vĭÌvÂÌvÂ�İĭv®v©Ąĭ©�®µ¯İĭÚ��Ì�ĭµ¯�µ¯ĭ
cream, trout roe  

Capesante Fruttate !'&$+ 10
Hokkaido scallop, seabream, fennel & grapes 
dressing, garden herbs

Vitello Tonnato !"&$+ 10
Slow cooked veal, tuna sauce, capers

Frittura del Pescatore !'#$(&
Lightly fried calamari & prawns, taramasalata

 PINSA ROMANA
+,,'(#-'."&'./01&'''
Perfect for sharing - serves 2-3 

Pinsa Margherita 
!"#$(#$%&$$26
Pv¯ĭ8vÂåv¯µĭÌµ®vÌµİĭĄµÂĭ��ĭ©vČ�İĭ�Â�Æ�ĭ�vÆ�©

Pinsa al Tartufo 
!"#$(#$%&$$32
d�¯Ì�Âĭ�©v�§ĭÌÂÏā©�İĭÆÌÂv���vÌ�©©vİĭ�µ©vÌÏÂvĭĭ

SECONDI 
!"#$%&'#(')*&

Spaghetti Cacio e Pepe !"#$(#$%&$$
P¿v���Č�ĭÆ�¯vÌµÂ�ĭ�v¿�©©�İĭ¿��µÂ�¯µĭ����Æ�İĭ
black pepper

Risotto Zucca e Amaretti !"#$)&$$
��©��vĭ¿Ï®¿§�¯ĭÂ�ÆµČµĭŊÂ�Æµĭ�Ïµ¯µŋİĭ
v®vÂ�Č�İĭÆ���¿ĭ����Æ�İĭÙ�v©ĭ¥ÏÆĭ

Tagliatelle all’Astice !'#$(&$+ 35
Tagliatelle, boston lobster, perini tomato oil 

Pescato del Giorno alla 
Griglia !"&
8vÂ§�ÌĭĄÆ�ĭĄ©©�Ìİĭ©��ÏÂ�v¯ĭ��Â�ÆİĭÙ�Â®µÏÌ�ĭ
emulsion, trout roe, baby spinach

Costolette d’Agnello alla Brace$+ 18 
Josper charcoal-grilled lamb chops, red cabbage 
salad, mandarin compote

Manzo alla Brace e Mirto !"&$
Charcoal-grilled beef shortrib, grain mustard 
Ŗĭ�©v�§ĭ�ÏÂÂv¯Ìĭ¥ÏÆİĭ¿µÌvÌµĭ

 DOLCI & CAFFÈ 
!"#$%&'#(')*&

Gelato Artigianale del Giorno !"#$%&
Daily house-made gelato

Torta di Mandorle e Arancia 
!"#$(#$%#$)&$ 
Warm almond and orange cake, citrus compote, 
ĄµÂ��©vČ�ĭÙv¯�©©vĭ��©vÌµİĭ��¯¯v®µ¯

“TI...AMO...SU” !%#$"#$(#$)&$+ 8
L’Amo tiramisù

DOLCI & CAFFÈ 
!"#$%&'#(')*&

Gelato Artigianale del Giorno 
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Torta di Mandorle e Arancia 
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Warm almond and orange cake, citrus 
�µ®¿µÌ�İĭĄµÂ��©vČ�ĭÙv¯�©©vĭ��©vÌµİĭ��¯¯v®µ¯

“TI...AMO...SU” !%#$"#$(#$)&$+ 8
L’Amo tiramisù

(D) Dairy  (C) Crustaceans  (G) Gluten 
ł8Ńĭ8µ©©ÏÆ�ĭĭł9Ńĭ9ÏÌÆĭĭłPŃĭP��©©ĄÆ�ĭĭłcŃĭc���ÌvÂ�v¯
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 PINSA ROMANA
+,,'(#-'."&'./01&'''
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d�¯Ì�Âĭ�©v�§ĭÌÂÏā©�İĭÆÌÂv���vÌ�©©vİĭ�µ©vÌÏÂvĭĭ

SECONDI 
!"#$%&'#(')*&
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Perfect for sharing - serves 2-3 

Pinsa Margherita 
!"#$(#$%&$$26
Pv¯ĭ8vÂåv¯µĭÌµ®vÌµİĭĄµÂĭ��ĭ©vČ�İĭ�Â�Æ�ĭ�vÆ�©

Pinsa al Tartufo 
!"#$(#$%&$$32
d�¯Ì�Âĭ�©v�§ĭÌÂÏā©�İĭÆÌÂv���vÌ�©©vİĭ�µ©vÌÏÂvĭĭ

SECONDI 
!"#$%&'#(')*&
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