APPETLIERS

DAY'S BRUSCHETTA

“ROMANA™ ARTICHOKE

SWEET AND SOUR VEGETABLE CAPONATA
DAY'S MARITOZZ0

PANZANELLA CON BURRATINA PUGLIESE
EGGPLANTS PARMIGIANA

MEATBALL WITH TOMATO SAUCE
HAM AND MELON
HAM AND BUFFALO MOZZARELLA

BEEF TARTARE
THE “TRATIO" STARTERS (FOR 2 PEQPLE)

THE “TRATTO” MIXED APPETIZERS (FOR 2 PEOPLE)
FrITTL
RAGU SUPPLT

COURGETTE'S FLOWER
POTATOE"S CROUQUETTE WITH BLACK PEPPER AND PROVOLA CHEESE
COD WITH BASIL AND LIME’S MAYONNALSE

FRIED MEATBALL WITH MIXED BOTLED MEAT



FIRS1T COURSES
TONNARELLT WITH PECORINO CHEESE AND BLACK PEPPER

MEZZE MANICHE WITH CHEEK PORK, TOMATO SAUCE, PECORINO CHEESE AND BLACK PEPPER
MEZZE MANICHE WITH EGGS, CHEEK PORK, PECORTNO CHEESE AND BLACK PEPPER
FETTUCCINE WITH CHEEK PORK, PECORINO CHEESE AND BLACK PEPPER

GNOCCHT WITH 3 TOMATOES (ON THURSDAY)

FETTUCCINE WITH VEAL'S RAGU AND TOMATO SAUCE

RAVIOLL WITH RICOTTA CHEESE, SPINACH AND FRESH TOMATOES

SPAGHETTL WITH CLAMS (ON FRIDAY)

5AGLIOLINI CACTO E PEPE WITH RED PRAWN TARTARE AND LIME (ON TUESDAY)

13¢
Lhe
(23
Lk
bt

1t



SECOND COURSES
CHICKEN STEAK

[NNARD'S LAMB WITH ARTICHOKES

“ROMANA™ BOVINE'S GUTS WITH TOMATO SAUCE

FRIED VEAL STEAK

“FORNARA™ VEAL'S BREAST

SLICE OF BEEF

VEAL'S MEAT FILLED WITH HAM AND SAGE
GRILLED LAMB RIBS

GRILLED OCTOPUS WITH POTATOES" PURE (ON TUESDAY AND ON FRIDAY)

BEEF STEAK (ABOUT 350 GR)

L0t

J4E

30t



SIDES

ROASTED POTATOES

FRLED POTATOES

GRILLED VEGETABLES

MIXED SALAD

CHICORY

FENNEL, OLIVES AND ORANGES

DESSERTS
LEMON SORBET

MARITOZZ0 WITH MASCARPONE CREAM
TIRAMISU

TART WITH RICOTTA CHEESE AND CHERRIES
SICILIAN CANNOLO

BROWNIE WITH ICE (REAM

CHEESECAKE (NUTELLA/BERRIES)

[CE CREAM (CREAM, CHOCOLATE, STRAWBERRIES PISTACCHIO)

torce

FrRULY
STRAWBERRLES
PINEAPPLE
MELON

STRAWBERRLES WITH ICE (REAM

't
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CLASSIC PLZIAS

FOCACCIA
(WHLTE BASE, OLIVE OIL, SALT, ROSEMARY)

MARINARA
(TOMATO SAUCE, OLIVE OIL, GARLLC SAUCE, OREGAND)

MARGHERITA
(TOMATO SAUCE, MOZZARELLA, BASLL)

APOLL
ﬁ OMATO, MOZZARELLA FIOR DL LATIE, ANCHOVIES FROM SCLACCA)

MAKGHERHA (ON BUFALA
(TOMATO SAUCE, BUFFALD MOZZARELLA, BASIL)

010

(W MOZZAR ELLA, SEASONAL VEGETABLES)

F EESALSI((IA
HLTE BASE, MOZARELLA, POTATOES, SAUSAGES)

FOS(O
WHLTE BASE, MOZZARELLA, MUSHROOMS, SAUSAGES, PARSLEY SAUCE)

{IORI DI ZUCCA E ALICT
WHLTE BASE, MOZZARELLA, COURGETTE'S FLOWERS, ANCHOVLES)

FUFALA EREGGIAND
TOMATO SAUCE, RAW BUFFALD MOZZARELLA, PARMESAN CHEESE, BASLL)

[I(ORIAE SALS I((IA
(WHITE BASE, MOZZARELLA, CHICORY, SAUSAGES, PECORINO CHEESE SAUCE)

CAPRI
(WH MOZZAR LA, MUSHROOMS, OLLVES, HAM, CONFIT TOMATOES, CRUMBLED EGGS, ARTLCHOKE)

DIAVOLA
(POMODORD, PROVOLA AFFUMICATA, SALAME PICCANTE, OLTVE TAGGIASCHE, SALSA PLCCANTE, FLLL DT PEPERONCIND)

't

10€

12t

12¢
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13¢

13¢

13¢
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SPECIAL PLZ7AS

ROSSA. ALTCT E STRACCTATELLA 15€
(TOMATO SAUCE, ANCHOVEES, STRACCIATELLA CHEESE, CRUMBLED OLTVES, BASLL, LEMON PEEL)

CON 15€
(T AU[ . RAW BUFFALO MOZZARELLA, CONFIT TOMATOES, BASIL SAUCE)

(WHITE BASE, RECOTTA, DATTERINO TOMATOES RED AND YELLOW, BASTL, LEMON ZEST)

ITALIA 15¢
([P(TOMATO SAUCE, STRACCIATELLA CHEESE, DATTERIND TOMATOES, BASLL)

FR 15€
TOMAT AU[ E MOZZARELLA, FRIED EGGPLANTS, PARMESAN CHEESE, BASIL)

F (TATA ,

WHITE BASE, MORTADELLA, STRACCIATELLA CHEESE, PISTACCHIO'S GRAIN) 16€
PORCHETTA ) )

(WHTTE BASE, MASHED POTATOES, CHLCORY, HOMEMADE “PORCHETTA") 16€
ARCIOFO

(MASHED POTATOES, ARTLCHOKE, CHEEK PORK, MOZZARELLA, PECORING CHEESE) 16€
FROS[IUHO E BUFALA

WHITE BASE, HAM, BUFFALD MOZZARELLA, BASIL SAUCE, CONFIT TOMATOES) 10€
EU((HINA

CREAMY ZUCCHINT BASE, SCAPECE-STYLE ZUCCHINT, STRACCIATELLA, LEMON ZEST, MINT) 17€

*ALCUNEDELLE PLZZE PRESENTI ALL TNTERNO DEL MENY SONO STUDIATE PER ESSERE SERVITE AD UNA TEMPERATURA INFERTORE AL FINE DI ESALTARNE LA
QUALITA DEGLT INGREDIENTL UTILIZZATI



WINES

WHILIE WINES T

IOLANA MALVASTA FUNTINATA LAZI0 (LA LI
%U&/\/O ]% /%W/IJ[ ///\/U/\//WI}Z[ ]3“%/
i (ORINOD (0FriDA)
VN[&/\/(? M%}!/JB[[U/U/\/MZ[] 1,0%

CRZ BELLONE (CANTINE LUL
XNZ&/\/Z] %%)%[H()/\/MZ[ 5} 0%
%[ORINO /)[GP ARSIFAL % 0%\MERGE)

T16N0 ] [[0/?]/\/0/4/[

A e

RMENTING DI GALLURA DOCG (MONTESPADA)
X[U&/\/O ] V[/W[/\/U/\/O 0[ ALLURAALC T 0%

RIBOLLA GIAL DO[ (0L ORIENTAL | FRIULL (STRCH
&U&/\/O %&[/0/([5011/1 /IZZMZ[ % )
[’5[[/\/6 6FD0C (H.LYN

N[&/\/O % [[JZZ/VMg[ 1509 /%)

PINOT GRIGIO ALTO ADIGE DOC (ST MICHAEL EPPAN
I[TI6N0: ]ﬁ%%ﬁ\/&f fIGIOALL | Mo )

A AL

ULLER THURGAU DOC (ST MICHAEL EPPAN
%7[&/\/0 100% I/ZZ[} 71%/1//(64//%&4/\/[ [ 13.0%

R Nl e L1
R R
A e i i
%UVIGNO ONZODOE L5 NERIS

1TI6N0- 100% SAUVIGNO b’Z/l/\/[/)Z[] 1,2%

HARDONNAY ALTO ADIGE DOC SANCT VALENTIN (ST MICHAEL EPPAN
\(HUGNO 166 % EHARDONNAM( (16 Zﬁ )

UVIGNO b (VIE DI ROMANS)
%f&/\/&]ﬂo}) }V]G/\/O/\/ UNCALC 14,)%

HABLIS SATNT PIERRE ALBERT PIC
%[7[&/\/(7 }/M)[I IRDONNAY ALE 17,9 %
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WINES

rRED WINES

DARDANO [AZ10 (CANTINE LULLT
VITIGND: WERD BS/M(J ?/l/\/&](?/[f[ MERLOT ALC 15 0%

LPOLICELLA CLASSTCO DOC (CORTE RUGOLIN

[TI6NO: %OWM//I %O/EV]/\/ZSA/[ Z[WW/I %40[]/\//1/(/1 RONDINELLA ALC 17 3%
ERL

”]7]6/\/0 %09/2 }/?[/K/OMZ[ 13,3%

&IMHIVO NDURIA PUGLIA MO TE DEL COCCT (TENUTE GIROLAMO)
1TI6NO: 100% PRIMITIVO AL 1Y 0

EGROAMARD PUGLIA TGP MONTE 0cc (TENUTE GIROLAMO
%U&/\/O %900 [6/?0/4/1///4/(0/4’1[ flg )
MOLARA LA

Jih

8(}[ NTINE LULLL)
VITIGNO: £R0 BZ/U/VMZ[ 13.3%
vONTEPUW}

5
PR g v
V[U&A/(] }6 (}3[%4/&[5[4[} %/0 16l

MERLOT CABE NHS UVIGNON - "PANTA REL" (CASATA MERGE
VITIGND: &ﬂ[/(/\/[f}‘/N/VM/\/(WJ ]M) )

CESANESE ([ £ (FINVEL [V[ /V U/
V]UG/\/U [5 NESE Z[_/

LS g o

ALPOLICELLA RTPASSQ.DOC SUPERIQRE (REGOLO SARTORI
XN[&/\/O ORVINA, LORVINONE, P/KM(TM//I O/VDZ/\/[&MZ[ 15.0%

I S e o e 3
SV%P/\/(%ZI]% W/ﬁ/l/f% MATA et

LAGREIN ALTO ADIGF D) [Zf/! LCH
V]T[G/\/U ‘f/g/lé/f[[/\/ /4/

BRUCLAT BOLGH DOC (MARCH SIANH ORI

[TI6ND: M[/f/\/[f OUVIGNON, CASERNVET /M (, MERLOT, SYRAR, PETIT VERDOT ALC 14,0%

MR P KR 1 s

A
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WINES

BUS3S

PROSECCO DOC TREVISO EXTRA D§K (RIvALuCE)
VITIGNO- 100% GLERAALC 11,0%

PROSECCO DOC TREVISO BRUT ROSE (RIVALUCE)
VN[&/\/(? 10% 6[[/?/1 10% PINOT NERD ALC1T,5%

PROSECCO VALDOBBIADENE SUPERTORE DOCG (RIVALUCE) RIVE DI SAN PIETRO DI BORBOZZA
VITIGNO: L00% GLERA ALC 113%

FRANCIACORTA BRUT DOUP NITENS (LE MARCHESINE /
VITIGNO: CHARDONNAY, PINOT BIANCO, PINOT NERO ALC. 1/ )%

(HAMPAGNE BRUT [[09 ENTE (JEAN DE LA FONTAINE)
VITIGNO: CHARDONNAT, PINOT MEUNIER, PINOT NOIR ALC 1Z,0%

CREMANT DE BOURGOGNE BRUT (TREN /
VNZ&/\/(? (/f/l/fﬁ(]/\//\//IY PINOT NOIR, CAMAY, ALTGOTEALC 17.0%

FRANCIACORTA CUVEE PRESTIGE (CA” DEL BOS(OY)
VITIGNO: CHARDONNAY, PINOT BIANCO, PINOT NERO ALC 17,)%

CHAMPAGNE (CHASSENAY D' AR%PK[MI ER BRUT
VITIGND /)[/\/07 [/f(? CHARDONNAY, PINOT BLANC

CHAMPAGNE BRUT (DOM PERIGNON) 2013
VITIGND: CHARDONNAY, P[/VW/V[/(XA/Z[ 12)%

rROSY
NEGROAM
VITIGND:

NEGROAM
VITIGND:

0SATO DEL SALENTO KREQS (CASTELLO MONACT)
o/l/[&/f(MM/l/ﬁMZ[ 1, 0%

ROSATO DEL SALENTO CALAFURTA (TORMARESCA)
% NEGROAMARD ALC 17,0%

IS
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WINES 10 1-HE MONTH

WHIIE WINES

PATOLANA MALVASTA PUNTINATA lAZIU}/[ TINE LULLT)
VITIGNO: 100% MALVASIA PUNTINATA ALL. 1 M

VCRZ BELLONE (CANTINE lU[LI}
VITIGNO: 100% BELLONEALC 13,0%

PECORINO [AZ10 TGP PARSIFAL ([ASATAM R6t)
VITIGNO: 100% PECORING ALC 13,0%

10
CHARDONNA
10

U
[
I
|
VITIGNO: 100%

LAZ10 TGP CONTE JACOPO }[ASATA MERGE)
% CHARDONNAY ALC 15 0%

rRED WINES

DARDAND [AZ10 &U\NUN[ LULLT)
VITIGNO: NERO BUONO, SANGIOVESE, MERLOT ALC. 13,0%

MOLARA L4710 }[/I/VU/V[ LU /
VITIGNO: 100% NERD BUONO AL 13,)%

CESANESE LAZ10 1GP "1760° }[ASATA MERGE)
VITIGND: 100% CEANESEALC 15,0%

MERLOT CABERNET SAUVIGNON - “PANTA RET" (CASATA MERGE)
VITIGNO: MERLOT, CABERNVET SAUVIGNON ALC T4,0%

BUBSS

RIVALUCE

DOC TREVISO EXTRA D
VITIGND: |

D

/

(
0% GLERAAIC 11,07 g%)
(

TREVISO BRUT ROSE

RIVALUCE
% GLERA 10% PINOT NERO ALC.11,3%

VITIGNO:

o> (]

JE

J€

JE

JE



BLONDE
BIRRA CRISTAL 5,0% VoOL. 0,2CL

BIRRA CRISTAL 5,0% VOL. 0,4cL

AMSER

BEERS

BIRRA NEWCASTLE BROWN ALE 4,/% (BELGIO) VOL 0,2CL
BIRRA NEWCASTLE BROWN ALE 4,/% (BELGIO) VOL 0, 4L

APEROL SPRITZ
GIN TONIC
CAMPARI SPRITZ

NEGRONI
GIN TONIC PREMIUM

ACQUA NATURALE SAN BENEDETTO
ACQUA DI NPT

COCA COLA 3L

COCA COLA ZER0 3L

SPRITE 3301

FANTA 33(L

COFFEE

DORINK

SOF1 DRINKS

10€
10€
10€
10€
13¢

3t
3t
3t
3t
3t
3t

It



BITTER
AMARD DEL CAPO
FERNET BRANCA
JAGERMEISTER
AMARD MONTENEGRO
UNICUM

DENTE DI LEONE
FORMIDABILE
AMARA
JEFFERSON

| IQUEURS
MIRTO
LIMONCELLO
GENZIANA
RUM

IACAPA
DIPLOMATICO
DON PAPA BAROKO
WHISKY
BALLANTINES
BULLELT BOURBON
0BAN 14

NIKKA COFFEY MALT
LAGAVULIN
GRAPPE
BIANCA

BARRIQUE

BARRIQUE DI AMARONE

LIQUEURS - BITiER - DISTILLAGES



ALLERGENS LEGEND

SHELLFISH LACTOSE
LUPINE SESAME SEEDS
50 £66S
PEANUTS CELERY
MUSTARD

SERVICE 3L P.P.

GLUTEN

NUTS

SULPHITES

HSH

CLAMS



	TRATTORIA
	Day’s bruschetta
	6€
	“ROMANA” artichoke
	7€
	sweet and sour vegetable caponata
	7€
	Day’s maritozzo
	8€
	Panzanella con burratina pugliese
	9€
	Eggplants parmigiana
	10€
	Meatball with tomato sauce
	10€
	ham and melon
	12€
	Ham and buffalo mozzarella
	12€
	Beef tartare
	16€
	The “TRATTO” starters (For 2 people)
	24€
	The “TRATTO” mixed appetizers (For 2 people)
	24€
	Ragù supplì
	4€
	Courgette’s flower
	4€
	Potatoe’s crouquette with black pepper and provola cheese
	4€
	Cod with basil and lime’s mayonnaise
	7€
	Fried meatball with mixed boiled meat
	14€

	Tonnarelli with pecorino cheese and black pepper
	Mezze maniche with cheek pork, tomato sauce, pecorino cheese and black pepper
	Mezze maniche with eggs, cheek pork, pecorino cheese and black pepper
	Fettuccine with cheek pork, pecorino cheese and black pepper
	13€
	14€
	14€
	14€
	gnocchi with 3 tomatoes (on Thursday)
	15€
	Fettuccine with veal’s ragù and tomato sauce
	15€
	Ravioli with ricotta cheese, spinach and fresh tomatoes
	16€
	spaghetti with clams (on Friday)
	17€
	tagliolini cacio e pepe with red prawn tartare and lime (on Tuesday) )
	18€
	Chicken steak
	16€
	Innard’s Lamb with artichokes
	16€
	“ROMANA” bovine’s guts with tomato sauce
	16€
	Fried veal steak
	17€
	“FORNARA” veal’s breast
	18€
	slice of beef
	18€
	Veal’s meat filled with ham and sage
	18€
	Grilled lamb ribs
	20€
	Grilled Octopus with potatoes’ purè (on Tuesday and on Friday)
	24€
	Beef steak (about 350 gr)
	30€
	Roasted potatoes
	Fried potatoes
	Grilled vegetables
	Mixed salad
	Chicory
	Fennel, olives and oranges
	6€
	6€
	6€
	6€
	7€
	7€
	Lemon sorbet
	5€
	Maritozzo with mascarpone cream
	7€
	Tiramisù
	7€
	Tart with ricotta cheese and cherries
	7€
	Sicilian cannolo
	7€
	Brownie with ice cream
	8€
	Cheesecake (nutella/berries)
	8€
	Ice cream (cream,chocolate,strawberries,pistacchio)
	8€
	Strawberries
	6€
	Pineapple
	7€
	Melon
	7€
	Strawberries with ice cream
	9€
	PIZZERIA
	CLASSIC PIZZAS
	5€
	9€
	10€
	12€
	12€
	12€
	12€
	13€
	13€
	13€
	14€
	15€
	15€

	15€
	15€
	15€
	15€
	15€
	16€
	16€
	16€
	16€
	17€
	SPECIAL PIZZAS
	Paiolana Malvasia Puntinata Lazio (Cantine Lulli)   Vitigno: 100% Malvasia Puntinata Alc. 13,5%
	Pecorino DOCG BIO (Offida)   Vitigno: 100% Pecorino Alc. 14,0%
	VCR2 Bellone (Cantine Lulli)  Vitigno: 100% Bellone Alc. 13,0%
	Pecorino Lazio IGP Parsifal (Casata Mergè) Vitigno: 100% Pecorino Alc. 13,0%
	Chardonnay Lazio IGP Conte Jacopo (Casata Mergè) Vitigno: 100% Chardonnay Alc. 13,0%
	Vermentino di Gallura DOCG (Montespada)                    Vitigno: 100% Vermentino di Gallura Alc. 13,0%
	Ribolla Gialla DOC Colli Orientali del Friuli (Sirch)          Vitigno: 100% Ribolla Gialla Alc. 12,5%
	Riesling Alto Adige DOC (H.Lun) Vitigno: 100% Riesling Alc. 13,0%
	Pinot Grigio Alto Adige Doc (St Michael Eppan) Vitigno: 100% Pinot Grigio Alc. 13,5%
	Gewurztraminer Alto Adige DOC (Kaltern)          Vitigno: 100% Gewurztraminer Alc. 14,5%
	Muller Thurgau DOC (St Michael Eppan)  Vitigno: 100% Muller Thurgau Blanc Alc. 13,0%
	Sauvignon Lazio IGP Sesto 21(Casata Mergè)                              Vitigno: 100% Sauvignon Blanc Alc. 13,0%
	Pinot Grigio Alto Adige (Jermann) Vitigno: 100% Pinot Grigio Alc. 13,0%
	Gewurztraminer DOC (St Michael Eppan)               Vitigno: 100% Gewurztraminer Alc. 14,0%
	Sauvignon Isonzo DOC (Lis Neris)                 Vitigno: 100% Sauvignon Blanc Alc. 14,5%
	Chardonnay Alto Adige DOC Sanct Valentin (St Michael Eppan) Vitigno: 100% Chardonnay Alc. 14,0%
	Sauvignon Piere (Vie di Romans) Vitigno: 100% Sauvignon Blanc Alc. 14,5%
	Chablis Saint Pierre Albert Pic  Vitigno 100% Chardonnay Ale. 12,5%

	20€
	20€
	20€
	22€
	22€
	25€
	28€
	30€
	30€
	30€
	30€
	30€
	35€
	35€
	35€
	50€
	50€
	60€
	Dardano Lazio (Cantine Lulli) vitigno: Nero buono, Sangiovese, Merlot Alc. 13,0%
	Valpolicella Classico DOC (Corte Rugolin)  Vitigno: Corvina, Corvinone, Croatina, Molinara, Rondinella Alc. 12,5%
	Merlot DOC (Brigai)  Vitigno: 100% Merlot Alc. 13,5%
	Primitivo di Manduria Puglia Monte dei Cocci (Tenute Girolamo)  Vitigno: 100% Primitivo Alc. 14,0%
	Negroamaro Puglia IGP Monte Dei Cocci (Tenute Girolamo) Vitigno: 100% Negroamaro Alc. 13,5%
	Molara Lazio (Cantine Lulli)  vitigno: 100% Nero buono Alc. 13,5%
	Montepulciano D'Abruzzo DOC (Lumeggio Illuminati)   Vitigno: 100% Montepulciano Alc. 13,5%
	Cesanese Lazio IGP "1960" (Casata Mergè)                                        vitigno: 100% Cesanese Alc. 13,0%
	Merlot Cabernet Sauvignon - "Panta Rei" (Casata Mergè)                                              vitigno: Merlot, Cabernet Sauvignon Alc. 14,0%
	Cesanese di Affile (Rinelli vigneti)  vitigno: 100% Cesanese Alc. 13,0%
	Pinot Nero Trentino DOC Santa Lucia (Albino Armani)​           Vitigno: 100% Pinot Nero Alc. 13,0%
	Valpolicella Ripasso DOC Superiore (Regolo Sartori)                                Vitigno: Corvina, Corvinone, Croatina, Rondinella Alc. 13,0%
	Chianti Classico DOCG (Carpineto)   ​                            Vitigno: 100% Sangiovese Cannaiolo Alc. 13,5%
	Syrah Lazio IGP - Sesto 21 (Casata Mergè)                                                                        vitigno: 100% Syrah Alc. 14,0%
	Lagrein Alto Adige DOC (Elena Walch) vitigno: 100% Lagrein Alc. 13,5%
	Il Bruciato Bolgheri DOC (Marchesi Antinori)     Vitigno: Cabernet Souvignon, Cabernet Franc,​ Merlot, Syrah, Petit Verdot Alc. 14,0%
	Barolo DOCG (Ascheri)​ Vitigno: 100% Nebbiolo Alc. 14,5%​
	Brunello di Montalcino DOCG (Banfi)​ Vitigno: 100% Sangiovese Alc. 14,0%

	20€
	20€
	20€
	20€
	20€
	22€
	22€
	22€
	22€
	27€
	28€
	30€
	30€
	30€
	30€
	50€
	50€
	60€
	Prosecco DOC Treviso extra dry (Rivaluce)       Vitigno: 100% Glera Alc. 11,5%
	Prosecco doc Treviso brut rosè (Rivaluce)       Vitigno: 90% Glera, 10% Pinot nero Alc. 11,5%
	Prosecco Valdobbiadene superiore DOCG (Rivaluce) Rive di San Pietro di Borbozza  Vitigno: 100% Glera Alc. 11,5%
	Franciacorta Brut DOCG Nitens (Le Marchesine)  Vitigno: Chardonnay, Pinot Bianco, Pinot Nero Alc. 12,5%
	Champagne Brut Eloquente (Jean De La Fontaine)  Vitigno: Chardonnay, Pinot Meunier, Pinot Noir Alc. 12,0%
	Cremant De Bourgogne Brut (Trenel)                                       Vitigno: Chardonnay, Pinot Noir, Gamay, Aligoté Alc. 12.0%
	Franciacorta Cuveè Prestige (Ca’ del Bosco)           Vitigno: Chardonnay, Pinot Bianco, Pinot Nero Alc. 12,5%
	Champagne (Chassenay D'Arce) Premier Brut                                          Vitigno  Pinot Nero, Chardonnay, Pinot Blanc
	Champagne Brut (Dom Perignon) 2013      Vitigno: Chardonnay, Pinot Nero Alc. 12,5%

	23€
	23€
	30€
	45€
	50€
	50€
	60€
	75€
	350€
	Negroamaro rosato del Salento Kreos (Castello Monaci)    Vitigno: 100% Negroamaro Alc. 13,0%
	Negroamaro rosato del Salento Calafuria (Tormaresca)   Vitigno: 100% Negroamaro Alc. 12,0%

	22€
	25€
	Paiolana Malvasia Puntinata Lazio (Cantine Lulli) Vitigno: 100% Malvasia Puntinata Alc. 13,5%
	VCR2 Bellone (Cantine Lulli)       Vitigno: 100% Bellone Alc. 13,0%
	Pecorino Lazio IGP Parsifal (Casata Mergè) Vitigno: 100% Pecorino Alc. 13,0%
	Chardonnay Lazio IGP Conte Jacopo (Casata Mergè) Vitigno: 100% Chardonnay Alc. 13,0%

	6€
	6€
	7€
	7€
	Dardano Lazio (Cantine Lulli) vitigno: Nero buono, Sangiovese, Merlot Alc. 13,0%
	Molara Lazio (Cantine Lulli)  vitigno: 100% Nero buono Alc. 13,5%
	Cesanese Lazio IGP "1960" (Casata Mergè)                                                     vitigno: 100% Cesanese Alc. 13,0%
	Merlot Cabernet Sauvignon - "Panta Rei" (Casata Mergè)                    vitigno: Merlot, Cabernet Sauvignon Alc. 14,0%

	6€
	6€
	7€
	7€
	Rivaluce doc treviso extra dry vitigno: 100% glera alc. 11,5%
	Rivaluce doc treviso brut rosè vitigno: 90% glera 10% pinot nero alc. 11,5%

	7€
	7€
	Birra Cristal 5,0% vol. 0,2cl
	Birra Cristal 5,0% vol. 0,4cl
	4€
	6€
	Birra Newcastle Brown Ale 4,7% (Belgio) vol 0,2cl
	Birra Newcastle Brown Ale 4,7% (Belgio) vol 0,4cl
	4€
	6€
	Aperol Spritz
	Gin Tonic
	10€
	10€
	Campari Spritz
	Negroni
	10€
	10€
	Gin Tonic premium
	13€
	Acqua naturale San benedetto
	Acqua di Nepi
	Coca cola 33cl
	Coca cola zero 33cl
	Sprite 33cl
	Fanta 33cl
	Coffee
	3€
	3€
	3€
	3€
	3€
	3€
	2€
	6€
	6€
	6€
	6€
	6€
	7€
	7€
	7€
	7€
	6€
	6€
	6€
	10€
	10€
	10€
	7€
	8€
	8€
	10€
	10€
	7€
	8€
	9€
	Amaro del capo
	Fernet Branca
	Jagermeister
	Amaro Montenegro
	Unicum
	Dente di leone
	Formidabile
	Amara
	Jefferson
	Mirto
	Limoncello
	Genziana
	Zacapa
	Diplomatico
	Don Papa Baroko
	Ballantines
	Bulleit Bourbon
	Oban 14
	Nikka Coffey Malt
	Lagavulin
	Bianca
	Barrique
	Barrique di Amarone
	Shellfish
	Lactose
	Gluten
	Lupine
	Sesame seeds
	Nuts
	Soy
	Eggs
	Sulphites
	Peanuts
	Celery
	Fish
	Mustard
	Clams
	Service 3€ p.p.

