
Starters

Red prawns carpaccio and artichokes cruditè
€ 20.00

Sautèed baby squids with “panzanella” salad
€ 19.00

Sea salad with tomatoes, potatoes and celery
€ 19.00

Mix of charcuterie from Marche region with fried custard cream and olives
€ 17.00

Rabbit confit with watercresses, fresh broad beans and quail eggs
€ 18.00

Crispy ricotta with baby spinach and toasted pine nuts
 € 16.00

Our vignarola
€ 18.00



First Courses

Colfiorito lentils soup with cod
€ 17.00

Risotto with marinated sea bass in lime and ginger and almonds
€ 21.00

Homemade gricia tonnarelli with crunchy artichokes
€ 19.00

Tortelli filled with ricotta and asparagus with crunchy speck and lemon thyme
€ 19.00

Fettuccine with white duck ragù and pecorino cheese
€ 19.00

Campofiloni with octopus ragù, chard sauce and olives crumble
€ 19.00

Seafood spaghetti with tomatoes coulis and fresh pepper
€ 19.00

All our fresh pasta is homemade



From Our Kitchen
Secret of Iberian suckling pig, smoked mashed potatoes and Giudia artichoke

€ 30.00

Chianina beef tartare, asparagus salad, black truffle and crunchy parmesan
€ 30.00

Veal cheek with fresh pea cream and stuffed courgette flower
€ 28.00

Our Fish
Marinated and grilled croacker with orange and fennel salad

€ 30.00

Shrimps in yellow tempura with spicy tomato soup and lime mayonnaise
€ 25.00

Breaded cuttlefish on the grill with dried pachino endive
€ 28.00

Grilled prawns with avocado salad
€ 29.00

Fish of the day grilled or baked with potatoes, cherry tomatoes and olives
by the hectogram € 8.00

Grilled anchovies with watercress salad
€ 22.00



From Our Grill

Grilled cockerel
€ 26.00

Beef fillet burger with homemade bread and potato chips
€ 25.00

Grilled veal breast and sautèed chickory
€ 28.00

Grilled lamb chops with sautéed broccoli
€ 28.00

Veal loin with roast potatoes
€ 30.00

Sliced beef filet, rosemary oil and ash potatoes
€ 30.00

Florentine steak
by hectogram € 7.00

Ribeye steak
€ 30.00



Vegetables

Chicory or Broccoli with lemon or sautèed
€ 9.00

Roman way artichokes
€ 12.00

Watercress salad with anchovies sauce
€ 9.00

Our Cheeses

The “pecorino” cheeses from Beltrami aged in a hole, flavored with pomace of
Rosso Conero wine and herbs with fig salami

€ 18.00


