
LUNCH



INSALATA

ANTIPAST I

INSALATA DI RUCOLA, 
RAVANELLI E RICOTTA 

Arugula, Radishes, Ricotta, 
Strawberry, Preserved Lemon

18

PIZZETTE 
MARGHERITA

Tomato, Basil, Fior di Latte

22

INSALATA 
LIGURE

Ahi Tuna Green and Yellow Bean, 
Olive Oil, Potato, Egg, Red Wine Vinaigrette 

24

PIZETTE CON 
I FIORI DI ZUCCA 

Zucchini, Zucchini Flower, Ricotta, 
Garlic, Olive Oil, Chili, Basil

22

INSALATA CAVOLO 
NERO E FARRO

Kale, Farro, Almonds, Cherries, 
Balsamic, Oregano

18

FIORI 
DI ZUCCA

Crab Stuffed Zucchini Flowers, 
Parmigiano Reggiano, Truffle

24

CARPACCIO 
Beef, Figs, Pine Nuts, 

Parmigiano Reggiano, Arugula 

19

TAGLIERE 
DI SALUMI 

Salumi and Salami Board, 
Sardinian Flat Bread, Olives

24

CAPASANTA
Sea Scallop, Hazelnuts, 

Hazelnut Oil, Basil

22

GAMBERI 
E MELONE

Spot Prawns, Melon, 
Cucumber, Dill, Balsamic

22

LUCCIO NERO
Pickerel, Buffalo Yogurt, 

Peas, Mint, Espelette

19

PIZZETTE 
CALABRESI 

Soppressata, Olives, Oregano, 
Fior di Latte

24

+ ADD CHICKEN OR TROUT 10

PIZZETTE
SERVED WITH HOUSE SALAD

INSALATA 
CAPRESE

Buffalo Mozzarella, 
Tomato, Basil

22

INSALATA 
VERDE

Mixed Greens and Chicory, 
Red Wine Vinaigrette

14



PASTA

SECONDI

DOLCE
TORTA CLEMENTINA  

Clementina Cake, Basil Cream

13

BOMBOLONE
Lemon Curd and Raspberries

13

BONET  
Chocolate Hazelnut Flan

13

GELATO O GRANITA E BISCOTTI  
Daily Offerings

12

GNOCCHI AL POMODORO 
Ricotta Gnocchi, Tomato, Basil, Parmigiano

22

GARGANELLI AL PESTO
Wild Garlic and Basil Pesto, Pine Nut Parmesan

24

PANINO CON PROSCIUTTO
Prosciutto, Peperonata, Arugula, Fior di Latte

20
PANINO CON LA CAPONATA

Fried Eggplant, Lemon Aioli, 
Radicchio, Sundried Tomato

20

BRANZINO
Mediterranean Sea Bass

27

TROTA
Rainbow Trout

27

FETTUCCINE CON L’ARAGOSTA
Lobster, Tomato, Chili, Stracciatella

42

BUCATINI ALLA BOLOGNESE
Bolognese Sauce, Parsley, Parmigiano

24

PANINO E POLPETTE
Braised Meatballs, Tomato, Scamorza, Bomba

20
PANINO POLLO
Chicken, Summer Truffle, 

Mushroom, Arugula

20

POLLO
Heritage Chicken

29

FILETTO DI MANZO
Top Sirloin 

32

COOKED IN OUR WOOD BURNING OVEN OR OVER OUR CHARCOAL GRILL 
AND SERVED WITH SEASONAL VEGETABLES AND FIRE ROASTED POTATOES 

PAN IN I
SERVED WITH HOUSE SALAD


