Bruschetta

One
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MANTECATO garlic, parsley

BONE MARROW CUSTARD gremolata salad
CHICKPEAS preserved lemon

PLUM MOSTARDA

CAULIFLOWER romanesco, lime

ROASTED FENNEL olives, parsley

Antipasti & Insalate

VEAL SWEET BREADS parsley root pure, lemons, capers

GRILLED OCTOPUS aioli, frisee

CHICKEN LIVER CROSTONE pickled onions, sea salt

ARUGULA lemon, parmigiano reggiano, extra virgin olive oil

LETTUCE HEARTS oil-cured olives, almonds, lemon cream, gorgonzola picante
ENDIVE anchovy citronette, pecorino romano

ROASTED BEETS watercress, hazelnuts, yogurt

Primi (pasta fata a casa)

PAPARDELLE ALLA BOLOGNESE

SPAGHETTI NERO calamari ragu

PIZZOCCHERI sage, potato, garlic, brussel sprouts, fontina

RISOTTO ALLA PILOTA house made sausage, salumi, pecorino romano

Secondi

STRIPED BASS rapini puree, broccoli alla romana, olive relish
CHICKEN “al DIAVOLO” roasted delicata squash, chicken sugo
SEARED TUNA fennel, arrabiata, tuna confit

BRAISED LAMB SHANK polenta

Contorni

BROCCOLI ALLA ROMANA

POLENTA pecorino romano

FENNEL chili, lemon, olive oil

ROASTED DELICATA SQUASH honey, sage
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