CoLD
STARTERS

TO SHARE
A STARTER

HANDMADE
PASTA &
RISOTTO

FOOD MENU

SELECTION OF COLD CUTS

A selection of premium cured meats, thinly
sliced and served fresh.

VITELLO TONNATO

Thinly sliced veal in a silky tuna,
caper, and olive oil sauce.

TUNA CRUDO

Fresh adriatic tuna with grapefruit and
citrus notes. - *Chef’s Choice

BURRATA

Creamy burrata with olive oil, salted lemon
cream, red basil, and fresh mint.

CHEF'S CHARCUTERIE FOR TWO

A selection of three cured meats served with
olives, mostarda, and warm focaccia.

RISOTTO VERDE

Creamy green risotto with herb cream,
stracciatella and fresh lemon zest.

RISOTTO VERDE AL GAMBERI

Creamy green risotto with herb cream,
stracciatella, lemon zest and gamberi.

LEMON CARBONARA TAGLIOLINI

Silky pasta with pecorino, black pepper, egg
yolk, and bright lemon zest.

RAVIOLI AL GAMBERI

Prawn ravioli with shellfish bisque, gamberi
crudo, and fresh lime. - *Chef’s Choice

GNOCCHI ROSSO PICCANTE

Potato gnocchi with tomato sauce, ricotta,
crispy guanciale crumble, and peperoncino.

€ 15,90

€ 16,90

€17,90

€ 13,90

€ 29,90

€ 17,90

€ 20,90

€17,90

€ 22,90

€ 16,90

FLAVOURS THAT STAY WITH YOU.




FOOD MENU
SIGNATURE PORCHETTA € 25,90
MAINS Slow-roasted porchetta with dark jus,
fermented pepper, and caramelized fennel.
VENISON LASAGNA € 21,90
Layers of wild game ragu with rich jus and
parmesan cream. - *Chef’s Choice
ROAST BEEF AL FORNO € 32,90
Roast beef with roasted potatoes, charred
radicchio, dark jus, and sweet-spicy mayo.
TONNO ALLA BRACE € 28,90
Seared tuna with velvety fennel cream,
cucumber salad, and crisp celery.
PAIRINGS THOUGHTFULLY PAIRED WINES TO
ELEVATE THE DINING EXPERIENCE.

4 N R
FOR THE ENTRECOTE FOR TWO € 69,90
TABLE Grilled entrecote with roasted potatoes,

charred radicchio gremolata, and pepper jus.

TERRA E MARE € 59,90
Seared tuna and beef steak with seasonal

sides inspired by sea and land.

CAPRESE SALAD € 19,90
Heritage tomatoes with herb ricotta,

raspberry vinegar, and warm focaccia.

- J
LA DOLCE TIRAMISU MILLEFOGLIE A LA CHEF €7,90
VITA Delicate layers of mascarpone cream,

espresso, and crisp pastry. - ¥*Chef’s Choice
HOUSE DESSERTS €7,90

A rotating selection of seasonal sweets,
inspired by the week’s flavors.

FLAVOURS THAT STAY WITH YOU.
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