
DF Dairy free RW Raw VGN VeganGF Gluten free VGT Vegetarian

Spaghetti al pomodoro - 23
Felicetti organic dry pasta “Spaghettone”, 
homemade tomato sauce, cherry tomatoes, 
basil — VGN

Fusilloni al pesto - 24
Organic homemade fresh pasta, basil pesto, 
semi-dried cherry tomatoes, ricotta salata, 
toasted pine nuts — VGT

Fettuccine alla bolognese - 26
Organic homemade fresh pasta, beef and pork 
ragú, Parmigiano Reggiano

Rigatoni alla carbonara - 26
Organic homemade fresh pasta, crispy 
guanciale, Pecorino Romano, egg yolk, black 
pepper

Chitarra ai gamberi e limone - 31
Organic homemade fresh pasta, shrimp, 
Ferrarini butter, meyer lemon

Pasta & Bowls

Salmone al sesamo - 32
Steamed salmon, yuzu glaze, toasted sesame 
seeds, grilled mango, black rice

Spigola in padella - 35
Seared striped bass, mint and sunchoke purée, 
white caponata

Cheese burger - 25
House blend patties, provola, semi-dried 
tomatoes, lettuce, smoked mayo, homemade 
organic cocoa bun, crispy potatoes

Veg burger - 24
House blend vegan patties, semi-dried plum 
tomatoes, lettuce, lime mayo, homemade 
organic cocoa bun, crispy potatoes — VGN

Tagliata di controfiletto - 48
Sliced NY strip, butternut squash purèe, sauteed 
mushroom, demi glace 

Pluma di iberico - 46
Seared iberico pluma, salsa verde, grilled 
broccoli rabe, chimichurri

Secondi

Patate - 12
Crispy russet potatoes, smoked mayo — VGN

Cavoletti - 13
Seared brussels sprout, guanciale and mint

Funghi - 14
Sautéed mixed mushrooms — VGN

Contorni

Suppli - 15
3 crispy rice and tomato balls filled with 
mozzarella, basil mayo — VGT

Add one for 5

Tartare di manzo - 24
Beef tartare, pickled pearl onion, sweet garlic 
purée, confit shallots, toasted hazelnuts, orange 

Barbabietola e mela - 19
Braised beets, green apple puree, pickled green 
apples, toasted almonds, raspberry dressing — VGT

Polpo alla griglia - 29
Grilled octopus, charred tomato sauce, roasted 
romanesco cauliflower, pickled red onion

Antipasti



Seggiola - 16
Avocado, carrots, celery, fennel, grape 
tomatoes, Castelvetrano olives, watermelon 
radish, organic seeds, mix of organic salads, 
balsamic — VGN

Paolina - 18
Mozzarella di bufala, cherry  tomatoes, 
chickpeas, cucumber, pickled red onion, mix of 
organic salads, balsamic — VGT

VEGANE & VEGETARIANE
Aurelia - 21
Steamed organic chicken,  green apples, celery, 
parsley,  toasted walnuts, mix of organic salads, 
mustard dressing

Fossa - 24
Poached shrimps, orange segments, roasted 
romanesco cauliflower, chives, toasted 
macadamia, mix of organic salads, citronette

Botticella - 24
House cured salmon, mango, scallion, toasted 
pistachios, dill, mix of organic salads, citronette

San Saba - 22
Organic hard-boiled eggs, cannellini beans, 
cherry tomatoes, organic seeds, tuna, mix of 
organic salads, mustard dressing 

Impresa - 22
Oven-roasted turkey breast, goat cheese, 
avocado, organic seeds, mix of organic salads, 
mustard dressing

CON CARNE & PESCE

 Homemade bread - 6

Mango fresco - 19
upon availability

DF GF RW VGN

Tropicale - 26
Selection of tropical fruits

DF GF RW VGN

Piatto di frutta

DF GF RW VGN

GRANDE

32
PICCOLO

26

Tuttifrutti - 12 
Mix of seasonal fresh fruits
(add yogurt, granola or nuts $ 3 each)

Tiramisù - 13
Classic tiramisu’ with organic coffee, savoiardi 
and mascarpone —  VGT

Solo Yogurt - 12   
Yogurt with homemade organic granola
(add almonds, honey or fruit $ 3 each) 

Mousse di cioccolato, caramello salato - 14
Chocolate mousse, toasted hazelnuts, salted 
caramel, coffee sauce

Insalate

Piatti di Frutta

Macedonia & Yogurt

Dolci
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