
Al l  pr ices are subject to 10% serv ice charge and prevai l ing government taxes.   

A N T I P A S T I  
 
PANE E POMODORO  V      20
Warm br ioche, tomato carpaccio,  whipped ol ive o i l   

4AM IN RICCIONE       24
Tradi t ional  P iadina Romagnola,  24 months aged 
Prosciut to d i  Parma, Stracciate l la  cheese, rocket

FRITTELLE DI BACCALÀ       25
Light,  cr ispy cod f r i t ters,  rosemary mayo

NOTES FROM AN ITALIAN GARDEN  V    26
Compressed Carosel lo cucumber,  ye l low peach, 
rocket pesto,  mascarpone, Piedmont hazelnut   

DESTINATION CALABRIA      30
Smoked applewood pork bel ly  skewers,  puf fed sk in,  
spicy 'nduja purée,  caramel ised Tropea onion  

P I Z Z A   
 
CILENTANA  V        36
Cooked San Marzano tomato,  Cacior icotta cheese, 
mar inated Pacchete l le   

PROSCIUTTO E PATATE      38
Smoked Provola cheese, ham, crushed potato,  cream

PEPERONI & PEPPERONI      39
Spicy sa lami,  Stracciate l la  cheese, red peppers,  ch i l l i  o i l  

P A S T A  

IT'S NOT A CACIO E PEPE  V     37
Maccheroni  tossed in roasted caul i f lower cream, 
aged Pecor ino cheese, b lack pepper 

SPAGHETTI ALLA MARINARA     38
Spaghett i  cooked in San Marzano reduct ion,  
house-smoked sardine,  gar l ic  conf i t ,  oregano

STRICCHETTI AL RAGÙ      44
Housemade Str icchett i ,  hand chopped beef  cheek ragù  

I  TORTELLINI        48
Modenese min iature stuf fed pasta,  36 months aged 
Parmig iano Reggiano cream

LINGUINA ALLE VONGOLE     50
Linguine,  c lams, Amal f i  lemon, pars ley 

A L L A  C A R T A



A L L A  C A R T A

S E C O N D I   
 
PESCE IN GRATELLA        49
Pan-roasted red snapper,  smoked lemon sabayon, 
summer greens,  samphire

LINGUA ALLA CACCIATORA     50
Braised beef  tongue in Cacciatora sauce, 
f r igg i te l l i  peppers,  p ick led capers 

COTOLETTA ‘2000        54
Golden f r ied veal  chop, veal  jus,  tonnata mayo, 
green leaf  sa lad   

POLLO IN PORCHETTA SERVES 2     98
Porchetta-sty le whole f ree-range chicken,  
charred cabbage, ce ler iac,  candied walnut   
 

S I D E S   
 
PATATE ARROSTO       12
Roasted baby potatoes    

INSALATA VERDE         12
Mixed green leaf  sa lad  

BROCCOLI E PARMIGIANO       14
Baked broccol in i ,  24 months aged Parmig iano 
Reggiano cheese 

D O L C I   

GELATI E SORBETTI         9
Select ion of  ice cream and sorbet  

COCCO BELLO       19
Pineapple sa lad,  coconut sorbet,  kaf f i r  l ime mer ingue   

PASTIERA ALL YEAR LONG      20
Neapol i tan r icotta and wheat tar t ,  orange blossom, 
Marsala ice cream  

TIRAMISUBITO                      22 
Tradi t ion in evolut ion:  mascarpone, cof fee,  cocoa  

V – Vegetar ian        – Signature Creat ions       

A l l  pr ices are subject to 10% serv ice charge and prevai l ing government taxes.   


