CANTINA
LARGO

Focaccia - smoked Parmesan butter and olive oil

Untipasti

Hamachi - stracciatella and lemon vinaigrette
Burrata - lemon marmalade and basil ¥/

Kale - Caesar-style

Lettuce heart - citrus, avocado and salted ricotta )
Beef carpaccio - tonnato sauce and rocket

Frittata - Parmesan emulsion and guanciale
Croquettes - fennel sausage filling (2 pcs)

Vongole - nduja butter

Calamari a la romana - spicy mayonnaise

Primi

Spaghetti - alla nerano
Tagliolini - crab, fennel and chilli

Pappardelle - duck ragu

Lasagne - 100 strati

Paccheri - three-tomato sauce )

Bottoni ravioli - riccota, spinach and sage butter V)

Secondi

Beef Tagliata - barolo sauce and Parmesan emulsion
Veal Scaloppina - lemon butter
Sea bass fillet - acqua pazza

V)

Oonforni

Salad, basil vinaigrette
Seasonal vegetables

Spinach with Parmesan cream
Triple-cooked potatoes
Tagliolini all'olio

Doleci

Tiramisu

Creme brulée - pistacchio

Biscuit sablé - lemon cream and basil sorbet

Gelato fior di latte (1 scoop): cioccolato, nocciola OR amarena
Sorbetti - basil, lemon, mango

Affogato - gelato fior di latte
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