
Menu
For passionate food and drink lovers

Antipasto ALVARO | 14 / person
(A selection of various appetizers and the chef's specialties)          
 
Tasty Board | 18
(Selection cold cuts meat  and cheeses)                                                      
 7, 12

Mozzarella in Carrozza with fresh tomato sauce | 7
1, 3, 7

Fried Pizza with mortadella, stracciatella, pistachio and honey | 8
1, 7, 8, 12

Beef tartare with mustard, capers, shallot and quail egg yolk | 14
13, 10, 12

Crostone bread with sausage, pepper cream and olives (1 piece) | 6
1

Fried anchovies with pecorino fondue          | 8
1, 3, 4, 7

Eggplant balls with mint and basil  | 8
1, 3, 7

Pudding tomato with stracciatella and basil oil | 7
1, 7, 9

Starters

Chef 's Specialties
The prices are expressed in euros

Our first courses can be made with gluten-free pasta



Burnt wheat spaghettoni with butter, Cantabrian anchovies, crispy
bread and olive powder  | 15
1,4,7, 12

Farro dumplings with eggplant cream, confit cherry tomatoes,
burrata stracciatella and basil oil  | 14
1,7

Fettuccine with lamb ragù         | 15
1,3,7,12

Ricotta and spinach ravioli  (stuffed pasta)  | 14
Try them with butter & sage or tomato & parmesan
1,3,7

Traditional Roman pasta with Alvaro's spaghettoni  | 12
(Carbonara / Amatriciana / Gricia / Cacio e Pepe)                            
 1,3, 7                                    
 

Pasta Selection (all our pastas are homemade)

Golden Vaccinara Meatballs                | 14 
(Golden braised beef meatballs with dipping sauce and bitter
cocoa)                                                                                              
 1, 3, 7, 9

Roasted veal “alla fornara” | 15
9, 12

Beef steak with rosemary and smoked salt crystals | 20
7

Grilled lamb ribs “Scottadito-style”  | 18
7

61° Egg, zucchini flower stuffed with ricotta, confit
tomatoes and mashed potato  | 14
3,7, 9

Main Courses

Side Dishes
Sautéed or marinated chicory  | 5
Grilled zucchini   | 6
Cacio e Pepe potato chips | 5
Potato chips – €4
Roasted potatoes – €5
Bread basket – €3



Tart with cream and fresh fruit  | 7

Tiramisù         | 6

Chocolate mousse with fresh mango and dark crumble  | 7

Strawberries with cream or whipped cream  | 5

Dipping Biscuits with Pastry Cream | 5
(Try them with Vin Santo!)                                                                                                              
 1, 7 

Coffee | 2           

Ludum Passito by Marco Carpineti  | 7                                                                           
 
Sicilian Passito - Colosi | 5    

Vin Santo spirito - Frescobaldi | 5

Limoncello/Sambuca | 4        

Amaro del capo/Rupes/Lucano / Montenegro / Disaronno| 4

Jefferson / Formidabile | 6                                                            
                                          

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

(All our desserts are made with lactose-free products)


