


STEP INTO A WORLD WHERE LOVE, FAMILY, AND CULINARY 

TRADITION ARE PASSED DOWN THROUGH GENERATIONS. 

THIS JOURNEY BEGINS IN THE HEART OF A WARM, BUSTLING 

KITCHEN, WHERE DIEGO’S MOTHER STEFANIA—A MATRIARCH OF 

BOTH HER FAMILY AND HER CRAFT—BROUGHT JOY AND 

TOGETHERNESS THROUGH HER TIMELESS RECIPES. 

WITH EACH DISH, SHE WOVE THE STORIES OF HER ANCESTORS, 

BLENDING FRESH INGREDIENTS, AGE-OLD TECHNIQUES AND AN 

UNWAVERING SENSE OF DEVOTION.

LET’S HONOR THE TRADITION OF GOOD FOOD, GOOD COMPANY, 

AND THE MEMORIES WE CREATE TOGETHER.

From Our Family To Yours,
With Love & Tradition

Buon Appetito!
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Antipasti

CARPACCIO DI MANZO
Tenderloin, evo, sea salt, rocket salad, parmesan shavings, lemon wedges.

CAPESANTE AL CAVOLFIORE
Hokkaido scallop, smoked cauliflower, caviar.

POLPETTINE FRITTE
Wagyu meatballs, arrabbiata sauce, grated smoked ricotta cheese.

BRUSCHETTA ROMANA
Stracchino cheese, marinated cherry tomato.

EGGPLANT PARMIGIANA
Eggplant timbale, Buffalo mozzarella, tomato sauce reduction.

BURRATA
Tomato confit, wild rocket salad.

68

68

98

68

FRITTURA DI MARE 
Tiger prawns, calamari, tartare sauce.

68

52

58

BONE MARROW
Caramelised onion, au jus, grilled sourdough.

152

GAMBERI AL TEGAME
Tiger prawn, spicy lobster bisque.

68

INVOLTINI AL TARTUFO
Wagyu beef rolls, smoked scamorza cheese, turkey ham, truffle butter sauce.

82

FOIE GRAS IN SALSA DI VINO ROSSO (CONTAINS ALCOHOL) 
Goose liver, morel sauce, wild berries jam, brioche bread.

142

CARPACCIO DI SALMONE
Scottish salmon slices, extra virgin olive oil, Italian capers, caviar.

88

OSTRICHE FRESCHE (PER PIECE). 
Oyster, salmon roe, caviar, shallot vinegar.   

38

SAUTE’ DI COZZE
Black mussel, tomato sauce.

72
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GLUTEN FREE SUITABLE FOR VEGETARIAN
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Insalate

INSALATA DI POMODORO
Roma tomato, cherry tomato, buffalo mozzarella, baby romaine lettuce, pesto dressing, 
sun-dried tomatoes.

52
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Zuppe

MINESTRONE
Fresh vegetables, bean broth.

42

ZUPPA DI POMODORO
Josper roasted cherry tomato, stracciatella cheese, basil oil.

48

BRODETTO DI MARE 
Seafood soup, prawns, squid, mussels, clams.

58

INSALATA DI CESARE
Josper grilled crouton, baby romaine lettuce, homemade Caesar dressing.
Add on:  Grilled chicken breast 16  |  Smoked salmon 18

46

INSALATA ALL’ ANATRA (CONTAINS NUT)  
Duck confit, gorgonzola, rocket salad, cherry tomato, caramelised walnut, pear, aged balsamic
vinegar, extra virgin olive oil.

56
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GNOCCHI AL TARTUFO 
Truffle sauce, burnt butter sage.

RAVIOLI AL NERO DI SEPPIA 
Prawn, squid, lobster bisque. 

Le Nostre Paste 
RIGATONI ALLA NORCINA
Lamb mince, button mushrooms, green peas, Roman pecorino cheese.

SPAGHETTI CACIO E PEPE
Spaghetti, Pecorino Romano, black pepper.

SPAGHETTI AGLIO OLIO E GAMBERI 
Fresh garlic, olive oil, fresh king prawns.

FETTUCCINE AI PORCINI (CONTAINS ALCOHOL)  
Porcini mushrooms, truffle paste, Roman pecorino.

78

68

128

78

LINGUINE VONGOLE E BOTTARGA (CONTAINS ALCOHOL) 
Aglio olio, fresh clam, cured tuna roe.

78

PACCHERI AMATRICIANA 
Smoked duck bacon, Roman pecorino cheese.

62

72

78

CAPPELLINI AL NERO DI SEPPIA AI FRUTTI DI MARE
Squid ink cappellini, lobster bisque, tiger prawns, squid, mussels, clams.

78

PAPPARDELLE CON GUANCIA DI MANZO (CONTAINS ALCOHOL) 
Wagyu beef cheek ragù, Grana Padano cheese.

CANNELLONI DI MANZO
Wagyu Bolognese, pomodoro, béchamel, parmesan cheese.

72

92

SPAGHETTI CARBONARA
Smoked duck bacon, Pecorino Romano, egg yolk.

76

RAVIOLI RICOTTA E SPINACI
Spinach, ricotta, butter sage sauce, truffle pecorino.

68

FETTUCCINE ALL’ANATRA
Duck ragù, Parmesan cheese, aged balsamic.

82

LINGUINE ALL’ARAGOSTA
Rock lobster, lobster bisque.

288
Half Whole

158

TAGLIOLINI AL TARTUFO
Egg yolk confit, fresh black truffle, caviar, parmesan.

82
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I Nostri Risotti

RISOTTO ALLO ZAFFERANO
Arborio rice, Italian saffron, wagyu bone marrow.

RISOTTO AL NERO DI SEPPIA E BURRATA 
Arborio rice, squid ink, prawn, squid, burrata cheese.

RISOTTO AI FUNGHI E TARTUFO
Arborio rice, porcini mushroom, truffle paste, parmesan cheese.

RISOTTO AI FRUTTI DI MARE
Arborio rice, lobster bisque, prawn, squid, mussel & clam.   

168

92

92

92
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Le Bistecche
� � � � � � � � � � � � � � � � � � � � � � �

AUSTRALIAN WAGYU TOMAHAWK MB 6/7 110 / 100G

AUSTRALIAN WAGYU RIB-EYE MB 7/8 112 / 100G

AUSTRALIAN WAGYU STRIPLOIN MB 6/7 112 / 100G

Contorni
� � � � �

GRILLED ASPARAGUS 48

CREAMY SPINACH 28

TRUFFLE FRIES 32

TRUFFLE MASH 32

GRILLED VEGGIE 28

ROASTED POTATO 18
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Secondi Piatti

COSTOLETTE D’ AGNELLO  
Lamb rack, truffle chickpea purée, asparagus, king oyster mushroom, lamb jus. 

172

STINCO D’AGNELLO 
Braised lamb shank, saffron mash.

158

OSSOBUCO
Braised Veal Shank, Saffron mashed potatoes, onion marmalade.

188

POLPO ALLA GRIGLIA
Charred octopus, saffron mashed potatoes, Taggiasche olive, Mediterranean sauce.

238

FILETTO DI MANZO 
Black Angus tenderloin, truffle mashed potatoes, broccolini, portobello mushroom.

182

SPIGOLA AL FORNO
Italian seabass, roasted potatoes, salsa verde.

188

DENTICE AI POMODORINO SECCHI
Malabar red snapper fillet, tomato reduction, green pea.

88

BACCALÀ ALLA PUTTANESCA 
Cod fish fillet, Puttanesca Sauce.

138

COTOLETTA ALLA MILANESE 
Veal rack pan-fried, clarified butter, truffle mushroom sauce, roasted potato wedges, mixed salad.

238

POLLO ALLA CACCIATORA
Spring chicken, roasted potatoes.

88
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Le Nostre Pizze
� � � � � � � � � �

MARGHERITA
Tomato sauce, buffalo mozzarella. 

58

QUATTRO FORMAGGI
Buffalo mozzarella, scamorza, gorgonzola, taleggio cheeses.

68

DIAVOLA
Italian salami, tomato sauce, mozzarella, red chili.

68

TARTUFO
Buffalo mozzarella, scamorza, mixed wild mushrooms, truffle paste.

72

PROSCIUTTO E FUNGHI    
Smoked turkey ham, fior di latte, mushroom.

62

DI MARE  
Smoked salmon, prawn, squid, rocket salad, tomato & mozzarella. 

72

BURRATA  
Burrata cheese, smoked beef spec, rocket salad, parmesan shaving.   

72
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Dolci

STEFANIA’S TIRAMISU (CONTAINS LIQUOR) 56

TORTINO DI CIOCCOLATO 
Chocolate lava cake, pistachio ice cream.

52

PANNACOTTA
Wild berry marmalade, chocolate granola.

38

CROSTATA DI PISTACCHIO
Italian pie, cream cheese, pistachio ganache.

62

CHEESECAKE DELLA NONNA
 Dark chocolate, cream cheese, hazelnut. 

56

AFFOGATO AL CAFFÈ 
Espresso, zabaione ice cream.

38

SORBETTO AL LIMONE                
Lemon sorbet.

22

SELEZIONE DI GELATI
Zabaione | 18       Chocolate | 22          Pistachio | 22
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