
Spuntino
Amalfi lemon and thyme marinated olives and 
lightly smoked Sicilian almonds with seasalt

Pesce Crudo
Local whitefish with radish, capers, 

tarragon oil and Amalfi lemon
OR

Burrata
Green asparagus, wild garlic pesto and 

Piemonte hazelnuts
OR

Carpaccio
Paper-thinly sliced raw Finnish dry-aged beef, 

rucola, parmesan mayo and 24-month parmigiano

Pane e Burro +3,5€
Focaccia with whipped wild garlic butter

Risotto Nero 
Black risotto with squid ink, Carnaroli rice, 

parmigiano, chervil and a scallop on top
OR

Gnocchi al Tartufo
Fried gnocchi, black truffle Alfredo, 24 month 

parmigiano and black Summer truffle
OR

Osso Buco
12h braised beef shank with velvety 

parmesan polenta and lemony gremolata

La Dolce Vappu
Vappu doughnut, zabaglione and rhubarb

VAPPU DAY
Cocktails & Aperitivi

Madonna Bellini 13
Peach, raspberry, prosecco

Limoncello Spritz 14
Limoncello, prosecco, soda, lemon

Negroni 14
Campari, vermouth rosso, gin

~ ~ ~

Crodino 8,5
“Aperitivo non alcolico - dal 1965”

 
Gingerlini 9

Peach, raspberry and ginger beer

Spumanti 
Riondo Falceri Prosecco Extra Dry 10,5/58 

When you’re in need of some 
Italian fizz in your life. 

Corvezzo Prosecco Rosé Extra Dry 61 
If the whole world is drinking Rosé Prosecco,       

maybe you should too. 

Contratto Millesimato Pas Dosé 15/86
Northern Italian refined and stylish 

metodo classico. 

MENU 58 €
VEGAN MENU 53 €

Menu Bambini
29 € 

(or 23 € for main course & dessert only)

Bruschetta al Pomodoro
~ ~ ~

Gnocchi with tomato sauce
~ ~ ~

Madonna Gelato


