
SPESSO
STARTERS

Burrata, cucumber, dill, chili, garlic, lemon  	 185
Beef tartare, celery, shallots, arugula mayonnaise, pommes paille, pecorino  	 195/340
Grilled peppers, stracciatella, anchovies, olive oil, za’atar  	 175
Bruschetta funghi, cream cheese, thyme, mixed mushrooms, pecorino  	 175

PASTA 

B.B.R barolo beef ragù  	 285
Pasta vongole, clams, white wine, garlic, chili  	 285
Bigoli, nduja, pancetta, black pepper, pecorino  	 275
Tagliatelle, porcini mushrooms, chanterelles, egg yolk, parmesan          		               275

MAIN COURSES

Steak Pronto, sauce café d’italia, french fries, salad  	 325
Melanzane parmigiana, eggplant, tomato sauce, basil, roasted sunflower seeds  	 295
Crispy chicken parmigiana, tomato sauce, provolone, arugula, parmesan  	 325
Sea bass, broccolini, polenta, gremolata	 345

 

DESSERT

Tiramisu  	 160
Chocolate cake, cultured cream, sea salt  	  130
Cream cheese panna cotta, pear, blueberries, cinnamon, oats  	 130
Ice cream — vanilla, chocolate, pistachio  	 65
Sorbet — lemon  	 65
Praline  	 45
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MENU
CHARCUTERIE 
Prosciutto di Parma  	 95
Coppa  	 95
Truffle salami 	 95
Dolce bastardo salame 	 75

			   195:-
MONDAY 		  Chicken cacciatore, olives, capers, mushrooms, lemon risotto

TUESDAY 		  Pluma Ibérico, apricot gremolata, celeriac purée, arugula

WEDNESDAY	 Polpette, mashed potatoes, fried mushrooms, port wine jus

THURSDAY		  Grilled sirloin, baked shallots, artichoke, parmesan potatoes

PASTA OF THE WEEK 230
Conchiglie with zucchini, pecorino, sage, stracciatella, almonds

SALAD OF THE WEEK 225
Caesar salad, chicken, pancetta, parmesan, croutons

	  

LUNCH


