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WE HAVE GLUTEN FREE  PANINO  +19K �

95K
250g. Home made juicy beef burger, guanciale al pepe, smoked  scamorza cheese, 
baby romaine, confit tomato, tomato ketchup, lime mayo, in a fresh homemade 
ciabatta ( la romana dough).

125K
                 Italian imported prosciutto from Parma, fresh burrata , rocket, tomato in 
a fresh homemade ciabatta.

129K
250g. Home made juicy beef burger, italian imported mortadella, crispy iceberg, 
dijon mustard, lime mayo, in a fresh homemade ciabatta (la romana dough).

89K
                100g beef escalope, rocket, parmigiano reggiano, balsamic vinegar, 
pink sauce in a fresh homemade ciabatta (la romana dough).

89K
Sous vide chicken breast, avocado, confit tomato, sauteed zucchini, baby romaine, 
feta, lime mayo in a fresh homemade ciabatta.

89K
                100g yellow fine tuna tartare, lime, caper, fresh burrata, roasted peppers, 
watercress, lime mayo, yellow lemon zest fresh basil in a fresh homemade ciabatta.

89K
Grilled tempeh, zucchini, marinated eggplant, confit tomato, watercress, 
vegan basil pesto, rawmesan in a fresh homemade ciabatta.

89K
Capsicum, cucumber, jalapeno, tomato cherry, dried tomato, onion, kalamata olive, 
mint, dill, basil, parsley, lentil, pomegranate,feta chesse, whipped ricotta, 
with balsamic vinaigrette.

INSALATA MEDITERRANEA 

Baby romaine, boiled egg, cherry tomato, corn, onion, grilled chicken breast, 
baked pumpkin, fresh basil,  pumpkin seeds, balsamic vinegar and extra virgin olive oil.



219K

59K

89K

59K

CARPACCETTO
Slice raw sirloin beef, parmigiano reggiano , parmesan cracker, fresh rocket,
watercress kalamata olive, lemon zest, sliced almond, lemon wedges, 
basil and parsley oil.

109K

89K

69K

99K

79KPRAWN CROQUETTE
Besciamella based croquette with prawn bisque, fresh prawns, 
parsley served with parmesan sauce and shaved parmesan on top.

125KSWORDFISH CARPACCIO 
               Home salt cured swordfish, roast eggplant mash, black olives dust. 
watercress topped with fresh home stracciatella cheese.

119KBURRATA SALAD

G.f. breaded sous-vide octopus and red potato balls, melted mozzarella served 
with lime mayonnaise dip and  anchovies tomato sauce.

Fresh raw yellow fin tuna with smashed avocado and mango.

               Red potato croquette filled with: Neapolitan White beef ragù and 
parmesan sauce.

               Fresh local burrata cheese with rocket, cherry tomatoes.

               Fresh local burrata cheese and Italian imported prosciutto from Parma.

               Deep fried breaded mozzarella served with tomato basil sauce.

Toasted sourdough topped with tomato, basil, garlic, oregano and extra virgin oil.�
Add italian anchovies +39 k

Fried and baked eggplant with tomato sauce, mozzarella and parmigiano reggiano.



99K
+59K

One of our signatures dish: Flour and water home pasta with slow cooked 
tomatoes sauce, smoked bacon, red wine and parmigiano reggiano. 
Swap with pecorino 35k, Add guanciale +45k

109K

               Flour and water home pasta, parmigiano reggiano sauce, truffle oil, 
red saffron. Add tuna tartare +45k

115K

109K

109K

Flour and water home pasta with white Neapolitan beef ragù and parmigiano reggiano. 
119K

115KRAVIOLI AL PESTO ROSSO
Home ravioli filled with our delicious 6h roasted porchetta and broccoli, in a red 
Sicilian pesto from Trapani city. Add parmesan +25k, Add local pecorino +35k.

               Home potato gnocchi in tomato basil sauce, malted mozzarella cheese and 
parmigiano reggiano. Served in a bread bowl.

105K

Home potato gnocchi in 4 cheese sauce ( parmigiano reggiano, whipped ricotta, 
mozzarella, cheddar) and rocket salad . Served in a bread bowl.

109K

135K
               130g traditional home tortellini filled with Italian prosciutto parma and 
mortadella or tortellini filled with chicken served in our basil  sauce and crackers 
of parmigiano reggiano. 

               Home potato gnocchi in italian sausage, mushroom and smoked scamorza 
sauce. Served in a bread bowl . Add truffle oil +39k

109K

               Prawns and zucchini home ravioli in parmigiano reggiano sauce , topped 
with fresh burrata cheese and yellow lemon zest. 

155K

125K
Italian imported spaghetti, prawn, squid, clam, octopus and seafood cream sauce, 
lemon zest, lime, parsley, home bottarga.

balinese chili,
115K

29K

35

GF PASTA : SPAGHETTI, TAGLIATELLE, PENNE, GNOCCHI GF

Swap with pecorino 35k, Swap with guanciale 45k



125K

155K

99K

145KINSALATA DI POLPO IN CREMA DI BURRATA

129KCALAMARI IMBUTTUNAT
Italian style calamari stuffed with potato, kalamata olive , Italian sun-dried tomato, 
with squid ragù sauce and dried black olives dust.

125K

129K

114K

145K

               Tender octopus, fresh burrata velvet, confit and fresh tomato , basil , 
oregano, grated homemade bottarga and  drop of balinese red chilli oil,  
served with watercress , boiled potato, zucchini and olives salad.

Prawn, squid, clam, octopus and seafood cream sauce, lemon zest, lime, parsley, 
home bottarga soup served with toasted sourdough.

250g Home made juicy beef burger, melted scamorza, italian imported mortadella,
crispy iceberg, dijon mustard, Lime mayonnaise in a fresh homemade ciabatta served 
(la romana dough) with corn ribs.

Thin and soft beef escalope slices with rocket, parmigiano reggiano and 
balsamic sauce served with side.

               Thin and soft beef escalope slices with broccoli, crispy bacon, parmigiano 
reggiano sauce and truffle oil served with side.

Slice sous -vide beef fillet with balsamic vinegar sauce on bed of fresh rocket and 
cherry tomato served with side. 

               Sous-vide beef fillet on mashed broccoli, parmigiano reggiano sauce , 
kale served with side.

G.F. breaded chicken, confit tomato, melted scamorza cheese on a bed of 
fresh watercress served with side.





MORTY
Mozzarella, parmesan sauce, local pecorino cheese, italian mortadella , crushed pistachio, 
whipped ricotta cheese stuffed crust. (NO TOMATO SAUCE).

THE EVOLUTION BURRATA
Homemade tomato sauce, spicy Nduja from Calabria (south of italy), chopped garlic, 
mozzarella, fresh homemade stracciatella, basil, oregano, chilli oil.

FRESCHETTA
Mozzarella , burrata, fresh yellow fine tuna tartare, green olives, lemon zest and juice, 
mint, Balinese red saffron, basil.

165K

175K

125K

FORZA REGGINA
               Homemade tomato sauce, 'nduja from Calabria region (south of italy), 
spicy salami, melted mozzarella and smoked scamorza cheese, watercress, 
fresh thyme, basil, chilli flakes, chilli oil.

125K

PIZZA RAGU ALLA GENOVESE 119K

105K

PIZZA FIACCI
               Tomato sauce, Italian sausage, mozzarella, parmesan, drop of stracciatella , 
basil leaf and our parmigiana di melanzane stuffed crust .

159K

115K

+39k
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89K
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109K
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105K

105K

165K

109K

169K

105K

109K

105K

Tomato sauce, mozzarella, pineapple, parsley, french cooked ham.



79K

39
79K

79K

AFFOGATO WITH FRANGELICO
Gelato Vanilla, Espresso , Frangelico.

119K

119K

39K 55K 65K 19K

69K
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