


Allergeni alimentari  
Arachidi [A],Crostacei [C], Frutta a Guscio [F], Glutine [G], Lattosio [L], Lupini [LU], Molluschi [M] Pesce 

[P], Sedano [SD], Solfiti [SF], Semi di Sesamo [SM], Senape [SN], Soia [SO], Uova [U]

FACciamo del nostro meglio per servire piatti utilizzando, ove possibile, prodotti stagionali e di provenienza locale. Per qualsiasi ulteriore 
informazione sugli allergeni, chiedi al nostro team.

We do our best to serve up dishes using seasonal and locally sourced produce where possible. For any additional info on 
allergens please ask one of our friendly team.

--
some products may have been blast-frozen in accordance with eu regulation 853/2004, or frozen at source

**Al fiNe di mantenere integra la freschezza, alcuni prodotti possono essere congelati
all’origine o abbattuti in hotel.

food ALLERGenes:
MOLLUSCS  [MS], CRUSTACEAN [C], Celery [CY], DAIRY [D], EGGS [E], FISH [FH], PEANUTS [PN], GLUTEN  
[GL], LUPIN [L], TREE NUTS [TN], MUSTARD [MD], SOYA [SY], SULPHITES [SP],  SESAME SEEDS [SE], DRY 

FRUIT [DF], WEAT (WH) - GF= Gluten free

VITELLO TONNATO ** (U,P,C,M,SF,SD,SO) - 17
THINLY SLICED VEAL WITH TUNA SAUCE, PICKLED CARROTS AND CRISP CAPERS 

[E,P,C,MS SP, CY, FH]

ALICI FRITTE CON MAIONESE AGLI AGRUMI CANDITI E ANETO (P,U,SF) - 15
 BREADED ANCHOVIES WITH CANDIED CITRUS AND DILL HOME-MADE MAYO 

[FH,E,SP]

TARTARE DI MANZO,
CHUTNEY DI PESCHE E CHIPS DI MANZO SOFFIATO (SF,SN) - 18
Beef tartare with peach chutney and puffed beef chips 

[sp,md]

GAZPACHO, RICOTTA E TACCOLE IN TEMPURA (L,SD,SF) - 15
GAZPACHO WITH RICOTTA AND TEMPURA SNOW PEAS [D,CY,SP]

 
CEVICHE DI PESCATO (P,SF,C,M,SD) - 19

Ceviche made with the catch of the day

served with leche de tigre and sweet potato 
[FH,sp,c,ms,cy]

ANTIPASTI - STARTERS

MEZZE MANICHE ALL’AMATRICIANA ** (G,L,SD) - 16
SHORT PASTA WITH TOMATO SAUCE, GUANCIALE AND PECORINO ROMANO CHEESE 

[GL,D,CY]

TAGLIATELLE AL RAGU' DI CARNE **  (L,G,SD,U) - 17                                      
FRESH EGGS PASTA TAGLIATELLE, with the classic iconic Bolognese ragout 

[GL,d,CY]  
    

TORTELLI RIPIENI DI PAPPA AL POMODORO, 
ZUPPA DI PESCE E SALICORNIA (G,L,SD,U,SF,P,M,C) - 22

TORTELLO FILLED WITH PAPPA AL POMODORO, FISH SOUP AND SAMPHIRE  
[GL,D,CY,E,SP,F,MS,C]

     RISONE ALLE TRE SFUMATURE DI PEPERONE  (G,SD,SF) - 17 
RISONE PASTA WITH THREE SHADES OF BELL PEPPER  [GL,SD,SP]

TONNARELLI CACIO E PEPE (G,L,U,SD) - 16
FRESH EGGS PASTA WITH CACIO & PEPE SAUCE

 [GL,D,E,CY]

PRIMI PIATTI - pasTA

SECONDI PIATTI - MAIN COURSE

FILETTO DI MANZO
CON CREMA DI MELE E CAROTA AL BURRO ( SF,L,SD) - 38
Beef fillet with apple and carrot cream in butter. 

[sp,d,cy]

TAGLIATA DI MANZO (L) - 28
beef tagliata with rocket salad and shaved GRANA PADANO cheese

 [D]

COTOLETTA DI MELANZANA
SALSA AL POMODORO E AIOLI (G,U,L,SF,SD) - 22
Eggplant cutlet with tomato sauce and aioli 

[gl,e,d,sp,CY]

COTOLETTA DI VITELLO CON MAIONESE FATTA IN CASA** (U,G,LSF) - 38
VEAL CUTLET WITH HOME-MADE MAYO 

[E,GL,D,SP]

SALTIMBOCCA ALLA ROMANA (G,SF,L,SD) - 24
Roman classic: sliced veal with prosciutto and sage in a wine and butter sauce 

[GL,SP,D,CY]
          

PESCATO DEL GIORNO **
PISELLI, ASPARAGI, AGRETTI E PORRI (P,C,M,SD) - 29

Catch of the day with our "vignarola " a classic Roman spring vegetable medley gently sautéed 
[F,C,MS,CY]

 

CONTORNI - side dishes

VERDURE ARROSTO - 9                                                       
ROASTED VEGETABLES 

PATATE ARROSTO AL ROSMARINO  (L) - 9  
ROSEMARY roasted potatoes 

[D]

INSALATA MISTA - 9  
MIXED SALAD

ZUCCHINE ALLA SCAPECE   ** (SF) - 9 
ZUCCHINI ALLA SCAPECE MARINATED with vinegar, garlic and mint (sf)

DOLCI - DESSERTS

PESCA E LIME:
BISQUIT AL LIME, MOUSSE AL CIOCCOLATO BIANCO E PESCHE**

(L,U,G) 
- 10

Peach and Lime: Lime Biscuit, White Chocolate Mousse, and Peaches 
[E,D,gl]

HOXIBON 2.0 
GELATO GIANDUIA GLASSATO E BISCOTTO MONTATO ALLE NOCCIOLE** (G,U,L,F,A) - 10
HOXIBON 2.0: GIANDUJA GELATO WITH GLAZE AND WHIPPED HAZELNUT BISCUIT  

[E,D,GLPN,TN,DF]

IL CLASSICO DEI CLASSICI...TIRAMISU' !! (G,U,L)
[GL,E,D] 

 - 10                                                                       

--
(**) To preserve freshness, some products may be frozen at the source or blast-chilled at the hotel.

CESTINO DI PANE (G,F,SM) - 2 A PERSONA

bread basket  
[GL,TN*SE*PN*]

 - 2 PER PERSON


