
SIGNATURE PASTA

AMATRICIANA
Pasta with Guanciale,  Tomato sauce,  Chi l i ,  Pepper and Pecorino Cheese.

N’DUIA
South I ta l ian pasta with N'duia (spicy salami) ,  Tomato sauce,  Red Onion,  Pepper,  
and Pecorino Cheese.

BURRATA GNOCCHI OLIVE (V)
Burrata on top of  Gnocchi  in a Tomato sauce with Ol ives,  Chi l i  and Oregano.  
Topped with Parmesan Cheese and Ruccola.

CIAO LOVERS
Tru�e fil led Tortel loni  in a creamy Tomato Sauce with Garl ic ,  Chi l i ,  Basi l  and 
Oven baked Vegetables.  Topped with Parmesan Cheese.

MUSHROOM CARBONARA (V)
Classic Carbonara with Mushrooms instead of  Guanciale.

CARBONARA WITH TRUFFLE
Pappardel le pasta with a creamy sauce of  Egg,  Pecorino DOP, Guanciale and 
Pepper.  Topped with f reshly shaved Tru�e.

CARBONARA GRANDE
Pappardelle pasta with a creamy sauce of Egg, Pecorino DOP, Guanciale and Pepper.

TRUFFLE KING (V)
Tortel loni  fi l led with Tru�es and Mushroom in a Tru�e sauce.  Topped with f reshly 
shaved Tru�e.

TRUFFLE IMPERIAL (V)
Large port ion of  Tortel loni  fi l led with Tru�es and Mushroom in a Tru�e sauce.  
Topped with 25 grams of  f reshly shaved Tru�e.

VEGAN (VG) & VEGETARIAN (V) PASTA

VEGGIE LOVERS (V)
Pappardel le with Pesto and Garl ic ,  Chi l i  and Seasonal  Vegetables.  

Topped with Parmesan Cheese and Pepper.  

TRUFFLE LOVERS (V)
Pappardel le with Seasonal  Mushroom in a creamy Tru�e sauce.

Topped with Parmesan Cheese and Peppar.  Tru�e bought separately.

VEGAN GNOCCHI (V,  VG)
Potato based pasta in a s lowcooked Tomato sauce with Seasonal  Greens,  

Chi l i  and Garl ic .  Topped with Vegan cheese.

GREEN OLIVES FROM NOCELLARA
Large green Ol ives from Nocel lara,  Sic i ly.

CAPRESE (V)
Salad with Mozzarel la and Tomatoes.  Served with a dressing made of  Basi l ,  Sal t  

and Pepper.

CAPRESE WITH OLIVES (V)
Salad with Tomatoes,  Mozzarel la ,  and Ol ives.

CAPRESE WITH TRUFFLE (V)
Salad with Mozzarel la and Tomatoes.  Served with a dressing made of  Oi l ,  Tru�e, 

Salt  and Pepper.

BURRATA A’ LA CAPRESE
Burrata served with Tomatoes,  Salad and Basi l  o i l .

TRUFFLE BURRATA
Burrata served with Tomatoes,  Salad,  and Basi l  Oi l .  

Topped with f reshly shaved Tru�e. 

.

SIDES

CLASSIC PASTA

MEAT LOVERS 
Pappardel le with Ragu Toscano.  Topped with Parmesan.  

TORTELLONI WITH RICOTTA, SPINACH AND RAGU
Tortel loni  with Ricotta Cheese,  Spinach,  and Ragu Toscano.  Topped with Parmesan.


