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Menu

This menu is born from the harmonious encounter between the gastronomic creativity of Chef
Imma Cordella and the richness of a local farm that cultivates with care, passion, and dedication.

Authentic, seasonal ingredients. No excess-only raw materials enhanced through contemporary
techniques, with full respect for tradition. Fach dish is a bridge between those who cultivate and
those who cook, between origin and innovation, between simplicity and refinement.

Starters

FGGPFLANT FPARMIGIANA 18 (1-3-7)

T omato, mozzare”a, Farmigiano Keggiano, charcoal breac{, basil

TOMATO 17

San Marzano tomato, 9e”ow tomato, green tomato, datterino tomato, basil, tlﬂyme, oregano

HOUSE-MADE SAUSAGE. 16 (1-3-7)

/ ucchini, yogurt, mint

COD CARFACCIO 19

7/ olfino beans, Pickled onion, beetroot, thgme

Pasta & Risotto

TORTELLO NERO 25 (i-2-7)

FFilled with ricotta, summer black trumcﬂe, beurre monté

TAGLIOLINI' 20 (1-3-4)

OctoPus, tomato, garlic, olive oil & Peppcroncino

SFAGHETTI ALLA CHITARRA 18 (i-3)
T omato, basil

MALTAGLIATI 20 (i-3-7-9)
Beef white ragi, saffron

RISOTTO 20 (7)

Bectroot, goat’s milk blue cheese, red berrics, roschip
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GUINEA FOWL SUFPREME. 29
Chargri”cc{ peppers

SUCKLING FIG 27
Honeg, Peach, thgme, Sangiovese, Java pepper

AMBERJACK TATAKI 29

Melon, cucumber, lemon basil

VENISON 29 (i-8)

Venison tartare, venison crostino, cured venison ham, hazelnuts, red berries

ALLERGENS:

i. Cereals containing gluten

2. Crustaceans

5. [ ges

4. FFish

5. Peanuts

6. Soy

7-Milk and dairy products (including lactose)
8. Nuts

9. Celery

10. Mustard

11. Sesame seeds

12. Sulphur dioxide and sulphites
15. |_upins

4. Mollusks

Pricesin €, VAT included

Dcpending on market availability, some Products may have been frozen. Some Proclucts may have
undcrgone Preventive sa]cctg treatments in compliancc with E.C Regulation 85%,/2004
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‘Desserts

FIORDILATTE GELATO 12 (7

Black ter]qe, extra virgin olive oil, sea salt

GRAFPESORBET 10

Strawberrg grape sorbet, lemon, basil

BABAMISU 10 (1-3-7)

COICFCC, mascarponc mousse, Cocoa

FANNACOTTA 10 (7
Honcg, pear, saffron



