
OUR THOUGHT

I don’t cook tradition, because I have too much respect for it...
And I don’t reinterpret it... That would be sacrilege.

The first protagonist... the raw ingredient.

Instinct and taste... my combinations.

Andrea

Welcome... how to feel at home.

Feast... the table set.

Importance... our guests.

Franca



CONTEMPORARY CLASSIC  6 courses
A journey combining memories of great Italian and international culinary classics 
with our signature historical dishes.

Quiche Lorraine (1,3,7,10)

Peas, spring onion, liver, beetroot, nutmeg
Eggplant Cappuccino (1,3,7)

Different preparations of eggplant
Pasta Salad (1,3,7)

Orecchiette pasta, egg sauce, summer truffle, radish and cucumber salad, salami preserved in oil
Spaghetti al Pomodoro (1,7)

Crunchy spaghetti, tomato
Roast (1,3,6,7,9)

Brown sauce, Russian salad, buttered vegetables, raspberry
Millefeuille (1,3,5,7,8)

Coffee millefeuille, fruit, custard ice cream, lime

€ 120 (Wine Pairing € 45,00)

MODERN CREATIVE  6 courses
The Chef’s eclectic side emerges here, with creativity expressed through modern 
techniques, flavors, and presentations.

Perfect Deception 2.0 (1,3,4,7,14)

Oyster, pickled beans, bay leaf
Creativity (4,7,14)

Cuttlefish tagliatelle with garum, sea urchin ice cream, carrots
Pure Instinct (2,7)

Langoustine, sour butter, dill, bell pepper
Risotto Dissapore 2018 (1,2,6,7)

Soy, Cantabrian anchovy butter, amberjack tartare, thyme oil
Red Corba (4,6,7,14)

Shi drum fish, roasted green beans, intense fish sauce
Summer Ciambotto (1,3,5,7,8)

Peach, basil, chocolate

€ 120 (Wine Pairing € 45,00)

THE BEST  10 courses
Ten courses telling our small story, reinterpreted today through the Chef’s current 
vision.

Perfect Deception 2.0 (1,3,4, 7,14)

Oyster, pickled beans, bay leaf
Bread and Tomato (1)

Creativity (4,7,14)

Cuttlefish tagliatelle with garum, sea urchin ice cream, carrots
A Journey to Singapore 2025 (1,6,7,9)

Skewer of local meats, spicy sauce, rice, pickled vegetables, coconut wate
Salad Pasta (1,3,7)

Orecchiette pasta, egg sauce, summer truffle, radish and cucumber salad, salami preserved in oil
Risotto Dissapore 2018 (1,2,6,7)

Soy, Cantabrian anchovy butter, amberjack tartare, thyme oil
From North to South (1,3,7)

Fried canestrato cheese plin, spicy Swiss chard kimchi
Chef’s Free-Hand Creation
Eggplant Cappuccino (1,3,7)

Different preparations of eggplant
The 90s (1,3,5,7,8)

Fruit salad, cream ice cream, alchermes soup

€ 150 (Wine Pairing € 65,00)



Tasting menus are served exclusively for the entire table due to the complexity of the 
preparations. For groups of up to three guests, it is possible to order à la carte; from 
four guests onward, the tasting menu is the only service option available, in order to 
ensure a more complete and harmonious dining experience.
We apologize if, at times, we may have to say no, but this is to preserve the quality of our 
products. Thank you for your understanding. We wish you a pleasant experience with us.

Andrea and Franca

OUR À LA CARTE SELECTIONS

FISH DISHES

Perfect Deception 2.0 (1,3,4,7,14) (minimum 2 pcs)	 each € 15
Oyster, pickled beans, bay leaf

Pure Instinct (2,7)	 € 28
Langoustine, sour butter, dill, bell pepper

Red Corba (4,6,7,14)	 € 30
Shi drum fish, roasted green beans, intense fish sauce

Lobster, zucchini, mint, black garlic (1,2,3,7)	 € 80

PRIMI PIATTI

Risotto Dissapore 2018 (1,2,6,7)	 € 28
Soy, Cantabrian anchovy butter, amberjack tartare, thyme oil

Risone pasta, roasted eel ragù, strong celery (1,4,6,9)	 € 30

From North to South (1,3,7)	 € 28
Fried canestrato cheese plin, spicy Swiss chard kimchi

Spaghetti al Pomodoro (1,7)	 € 27
Crunchy spaghetti, tomato

MEAT DISHES

Beef Cheek (1,6)	 € 30
Oven-braised with its jus, strawberry ketchup, and truffle

Pigeon, its jus, apricot (1,3,6,7)	 € 30

Roast (1,3,6,7,9)	 € 35
Brown sauce, Russian salad, buttered vegetables, raspberry

A Journey to Singapore 2025 (1,6,7,9)	 € 28
Skewer of local meats, spicy sauce, rice, pickled vegetables, coconut wate

DESSERTS

Ode to the Toritto Almond (1,3,5,7,8)	 € 20
Different shades of Toritto almond

Summer Ciambotto (1,3,5,7,8)	 € 20
Peach, basil, chocolate

Millefeuille (1,3,5,7,8)	 € 20
Coffee millefeuille, fruit, custard ice cream, lime

The 90s (1,3,5,7,8)	 € 20
Fruit salad, cream ice cream, alchermes soup

Selection of cheeses (7)	 € 20



LIST OF ALLERGENS

1. Cereals containing gluten, namely: wheat (such as spelt and khorasan wheat), rye, barley, oats 
or their hybridised strains, and products thereof. 2. Crustaceans and products thereof. 3. Eggs and 
products thereof. 4. Fish and products thereof. 5. Peanuts and products thereof. 6. Soybeans and 
products thereof. 7. Milk and products thereof (including lactose). 8. Nuts, namely: almonds (Amy-
gdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia), cashews (Anacardium 
occidentale), pecan nuts (Carya illinoinensis (Wangenh.) K. Koch), Brazil nuts (Bertholletia excelsa), 
pistachio nuts (Pistacia vera), macadamia or Queensland nuts (Macadamia ternifolia), and pro-
ducts thereof, except for nuts used for making alcoholic distillates including ethyl alcohol of agri-
cultural origin. 9. Celery and products thereof. 10. Mustard and products thereof. 11. Sesame seeds 
and products thereof. 12. Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg 
or 10 mg/litre in terms of the total SO2 which are to be calculated for products as proposed ready 
for consumption or as reconstituted according to the instructions of the manufacturers. 13. Lupin 
and products thereof. 14. Molluscs and products thereof.

Products subjected to temperature abatement -18 °C.
Presence of ingredients containing allergens indicated in Reg. EC No. 1169/2011 and s.m.i.

cover charge € 5,00


