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Menu
For passionate food and drink lovers

Antipasto ALVARO | 14 / person
(Mixed samples of our best starters)             
 
Tasty Board | 18
(Selection cold cuts meat  and cheeses)                                                      
 7

Incapriata  | 7 
(Creamy fava bean soup with chicory and bread croutons)                                   
 1

Tomino cheese crusted in corn flakes with pumpkin cream
and chanterelle mushrooms | 10
 1, 3, 7

Beef tartare | 14

Crusty bread with pumpkin, chestnuts, and lard | 7
 1, 9, 12

Fried Anchovies | 8
(Fried Anchovies served with Pecorino Fondue)
 1, 3, 4, 7

Tomato-braised tripe| 8
 7, 12

Lingua bis-cottata | 8
(Crispy tongue with Anchovies dressing and Pantelleria Capers)
 4

Starters

Chef 's Specialties
The prices are expressed in euros

Our first courses can be made with gluten-free pasta



Casareccia with Genovese sauce and beef cheek | 14                                             
 1, 9, 12

Cream of leeks and potatoes with chanterelle mushrooms
and croutons | 13                                                                                                
 7, 9, 12                                                                                                   

Fettuccine with Abruzzo-style ragù | 15                                                         
 1, 9, 12

Traditional Roman pastas with Alvaro Spaghettoni | 11
(Carbonara / Amatriciana / Gricia / Cacio e pepe)                                   
 1, 7                                    
 

Pasta Selection (all our pastas are homemade)

Golden Vaccinara Meatballs | 12 
(Golden braised beef meatballs with dipping sauce and bitter
cocoa)                                                                                              
 1, 3, 9

Rabbit roll stuffed with spinach, sausage, and pistachio | 19
8, 12    
                                                                                               
Beef steak | 18
(Sliced beef steak, Rosemary and Smoked Salt Crystals)            

Saltimbocca A mi manera!  | 16
12

Porcini mushroom stew with soft potatoes and 61° egg  | 18
3, 12

Main Courses

Side Dishes
Sautéed or dressed chicory | 5

Belgian endive | 6

Cacio e pepe potato chips | 5

Potato chips | 4

Roasted potatoes | 5

Bread basket | 3



Mont Blanc | 7

Tiramisù | 5
 1, 3, 7

Soft chocolate cake and orange fondant with whipped cream and
vanilla custard | 7   
 3, 7                                                                        

Millefoglie | 6                           
 1, 7, 

Tozzetti with vanilla cream | 5
Hazelnut Biscuits with Cream                                                                                                       
 1, 7 

Coffee | 2           

Terracina DOC Moscato Passito - Sant’Andrea, Capitolium | 5                                
 
Sicilian Passito - Colosi | 5    

Vin Santo spirito - Frescobaldi | 5

Limoncello/Sambuca | 4        

Amaro del capo/Rupes/Lucano | 4

Jefferson / Formidabile | 5                                                            
                                          

Desserts

After dessert comes...

1 Gluten     2 Crustaceans     3 Eggs       4 Fish        5 Peanuts         6 Soy           7 Milk

8 Nuts     9 Celery       10 Mustard     11 Sesame    12 Sulphites     13 Molluscs   14Lupins                 
                                                                       seeds

ALLERGENS


