
LET’S SNACKS?
PANE NAAN

NAAN BREAD, ZA’ATAR, LAMB MARINATED IN YOGURT 
AND SPICES, YOGURT SAUCE WITH CUCUMBER, MINT, 

GARLIC, LIME, SWEET-AND-SOUR CARROT  12 

FRENCH TOAST
FRENCH TOAST, BEEF TARTARE, ANCHOVY, CAPERS, MUSTARD, PICKLED 
PEPPER COOKED OVER COALS, HAZELNUT GREMOLATA, ARUGULA 14 

KATSUSANDO
KATSUSANDO, KOREAN FRIED CHICKEN, KIMCHI, 

SEAWEED AND CITRUS MAYONNAISE 15

CAVOLFIORE
CHARCOAL-GRILLED CAULIFLOWER, STRACCIATELLA CHEESE, 

MISO CARAMEL, CUBEB PEPPER 10 

PATATA SMASH
SMASHED RATTA POTATO, SMOKED SOUR CREAM, 

CHIVES, 24-MONTH AGED PARMIGIANO VACCHE ROSSE 10

HUMMUS
HUMMUS, CHARCOAL-GRILLED CHICKPEAS, 

CHARCOAL-GRILLED POMEGRANATE, 
SEASONAL GRILLED HERBS, LEMON 10

PANE BURRO
BREAD, BUTTER, ANCHOVY, PRESERVED LEMON 9

FUNGO
MUSHROOM COOKED IN HAZELNUT BUTTER, 
LIGHTLY GLAZED WITH ITS OWN MOLASSES, 

BLACK NEBRODI PORK LARD, TOASTED HAZELNUTS 10

LASAGNETTA
BOX-BAKED LASAGNA, BOLOGNESE RAGÙ, 24-MONTH AGED CHEESE, 

ROASTED TOMATO SAUCE, BASIL 12

PESCE CHORIZO
CHARCOAL-GRILLED FISH FILLET, CHORIZO FOAM, SWEET-AND-SOUR 

PUMPKIN IN OSMOSIS, SUMAC, MINT 16 

DESSERT
MINITOZZO DULCE DE LECHE, WHIPPED CREAM, CITRUS 5

CANNELÈS CANNELÉS DE BORDEAUX SALTED CARAMEL ICE CREAM 6

APPLE WHITE CHOCOLATE, CRUMBLE, COCOA BITTERS, 
VANILLA ICE CREAM 10




