
WE ARE A CONTEMPORARY BISTROT, ROOTED
IN TRADITION.

OUR CUISINE IS ALIVE: IT FOLLOWS THE
SEASONS, LISTENS TO THE LAND, AND IS

GUIDED BY INSPIRATION.
EACH DISH IS BORN FROM THE DIALOGUE

BETWEEN RAW INGREDIENTS AND THOUGHT,
BETWEEN THE TIME OF YEAR AND THE VISION

OF CHEF ROBERTO.
WHETHER IT’S A VEGETABLE, HAND-ROLLED
PASTA OR A CUT OF MEAT GRILLED OVER

OPEN FLAME, WE ALWAYS SEEK TO TELL A
STORY, A STORY THAT CHANGES EVERY DAY!



16.00

OUR  CHEESE  AND EGG BAL L ,  TOMATO SAUCE  AND BAS I L

(ACCORDING TO AVAILABILITY)

S U I T A B L E  F O R  A P E R I T I F  O R  A S  A  S T A R T E R

FROM THE COUNTER

“ F I A D O N I  A B R U Z Z E S I ”
F I L L E D  W I T H  C H E E S E  A N D  L E M O N

6.00

A  S E L E C T I O N  O F  N A T U R A L  C H A R C U T E R I E  A N D  F A R M S T E A D
C H E E S E S  F R O M  L O C A L  A N D  N A T I O N A L  P R O D U C E R S

25.00

TINY TASTING 20.00

ONLY CHARCUTERIE OR ONLY CHEESES 18.00

K N I F E - C U T  B L A C K  P O R K  C U R E D  H A M
B Y  “ C O S T A N T I N I  S L O W ”

B L A C K  P O R K  L O I N
B Y  “ F A T T O R I A  S C I B É ”

16.00 each

TINY TASTING 9.00 each

5.00

“ C A S C I N A  P I Z Z A V A C C A ”
P I C K L E D  V E G E T A B L E S

(ACCORDING TO AVAILABILITY)

G O A T  C H E E S E S  S E L E C T I O N  B Y  R I T A ’ S  F A R M
“ L A  C A P R A  F E N I C E ”

16.00



( TO  RESPECT  THE  K I TCHEN’S  T IM ING AND THE  QUAL I TY  OF  OUR
INGRED I ENTS ,  WE  K INDLY  ASK  YOU  T O  C H O O S E  A  M A X I M U M  O F  T W O

D I F FERENT  D I SHES  PER  COURSE .
ROSA  I S  HERE  TO  HE L P  YOU F IND  THE  PERFECT  COMB INAT ION! )

FROM THE COOKERY

R ICE  SUPP L Ì ,  DOUBLE  VENTR IC INA ,  MOZZARE L LA  AND TOMATO PASTE

12.00

CR I SPY  F I L L ED  P I ZZA :  W I LD  GAR L IC ,  TOMATOES ,  ADR IAT IC
ANCHOV IES ,  P ECOR INO CHEESE  AND L E T TUCE

14.00

CANNOLO MASTRO F I L L ED  WI TH  BEEF  RAW TARTARE ,  P INE
NUTS ,  W I LD  HERBS ,  CAPERS  AND MOSTO COTTO

16.00

ANC IENT  GRA IN  BRUSCHETTA ,  S TRACC IATE L LA  CHEESE ,  ROASTED
APR ICOTS ,  P ICK LED  ZUCCH IN I  AND SEEDS

10.00

COLD  TOMATO SOUP  “SCENTS  OF  SUMMER”

14.00

TUNA SAUCE  AND GR I L L ED  P ICK LED  RED  CAP I SCUM

14.00

R I SOTTO:  THREE  TOMATOES  AND TWO LEMONS

18.00

OUR  TORTE L L I  F I L L ED  WI TH  LAMB  RAGOUT ,  GOAT
SEASONED  CHEESE ,  W I LD  GAR L IC  AND CH ICORY

18.00

OUR  “SUMMER”  SPAGHETT I ,  ZUCCH IN I  AND THE I R  F LOWERS

18.00



FROM THE GRILL

FIRE AND MEAT. NOTHING ELSE.

BEHIND EVERY CUT WE SERVE, THERE’S A SEARCH
THAT BORDERS ON OBSESSION.

WE CHOOSE ONLY ORGANIC FARMS, SUSTAINABLE
AND RESPECTFUL OF THE NATURAL CYCLE OF L IFE,

L IKE THE “FATTORIE BIOLOGICHE SCIBÈ” IN THE
MARCHE REGION, WHERE TIME AND LAND STILL SET

THE RULES. ANIMALS ARE RAISED IN SEMI-WILD
CONDITIONS, NOURISHED NATURALLY,

GROWN WITHOUT FORCE. THIS IS MEAT WITH
FLAVOR, TEXTURE, TRUTH. THEN COMES THE GRILL: IT

RESPECTS, ENHANCES, NEVER HIDES.
THE REST IS SILENCE. OR MAYBE, PURE PLEASURE

M A R C H I G I A N A  B E E F  R I B  S T E A K

8.00 PER 100GR

PRICE BASED ON WEIGHT

SLOWLY GRILLED OVER OPEN FLAME TO ENHANCE ITS
SUCCULENCE AND DEEP FLAVOR.  THE SIDE DISHES THAT

ACCOMPANY OUR MEATS CHANGE DAILY, BASED ON WHAT
WE FIND AT THE FARMERS’ MARKET. WE TURN THOSE

INGREDIENTS INTO SIMPLE YET CREATIVE PREPARATIONS,
ALWAYS IN HARMONY WITH THE MEAT AND THE SEASON.

L A M B

28.00

WE USE DIFFERENT CUTS, WORKING WITH THE WHOLE
ANIMAL, RESPECTING ITS INTEGRITY AND THE NATURAL CYCLE



DESSERT

9.00

SMOKED  YOGURT  GE LATO,  SA L TED
CARAMEL ,  S P ICY  A LMONDS  AND

SORRE L  W I LD  HERB

9.00

“TWO-CHOCOLATE”

9.00

APR ICOT  TARTE  TAT IN ,
MAR JORAM,  MALDON SAL T  AND

LAVENDER  GE LATO

COVER  CHARGE  ( SERV ICE  OF  NATURAL
L I EV I TAT ING BREAD  AND LOCAL  EVO O I L ) 3.00

EXTRA  O I L  AND BREAD 3.00

WATER 2.00


