
chef’s lunch   	   menù  
Beef Roast	 € 13.50
with Digione’s citronette, fresh baby spinach and shaved Parmigiano
Allergens     
Wine pairing: Qattro Bastioni (2022), Romagna DOC Sangiovese superiore,
Poggio della Dogana (FC)	�  per glass  € 5.50

Pastrami	 € 14.50
Thinly sliced pastrami, gazpacho cream, burrata, chives, extra virgin olive oil, 
Maldon sea salt
Allergeni       
Wine pairing: San Michele (2025), Soave classico DOC, Ca’ Rugate (VR)� per glass   € 5.50

Caprese	 € 13.50
Marinated tomato, buffalo mozzarella pearls, 
basil emulsion, citronette
Allergens    
Wine pairing: Metodo classico dell’Oltrepó Pavese millesimato (2020),
Cordero San Giorgio  (PV) � per glass  € 7.50

Marinated feta and zucchini salad 	 € 11.50
with roasted cherry tomatoes and Caiazzane olive tapenade
Recommended with Cetara anchovy fillets	 € 2.50
Allergens    
Wine pairing: Falanghina del Sannio (2025), Aia dei Colombi (BN) � per glass  € 5.00

All dishes are served with a portion of our roman-style flatbread made using 
Mulino Mariani flour 

Additional bread € 1.50
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