
SPESSO
STARTERS

Burrata, cucumber, dill, chili, garlic, lemon  						      185
Beef tartare, celery, shallots, arugula mayonnaise, pommes paille, pecorino  	     195/340
Crudo di tonno, espelette vinaigrette, orange, jalapeño				                  180
Panzanella, tomato, stracciatella, pesto, croutons, basil	  		                 165

PASTA 
Ragù al salsiccia bianco 								                      275
Pasta vongole, clams, white wine, garlic, chili  					                   285
Spicy carbonara, nduja, pancetta, black pepper, pecorino  			                 275
Tagliatelle, porcini mushrooms, chanterelles, egg yolk, parmesan          		               275
Linguine All’Aragosta, lobster, shrimp, white wine, san marzano, parsley	              420

MAIN COURSES

Melanzane parmigiana, eggplant, tomato sauce, basil, roasted sunflower seeds  	               295
Crispy chicken parmigiana, jalapeño mayonnaise, arugula, fennel, parmesan  	               325
Artic char, caponata, fried broccoli, parmesan         	              			                 345
Tomahawk pork chop, creamed black kale, fennel seeds, peperoncino  		                395
Entrecôte, kale, french fries, red wine sauce, basil butter  		      	               395
Bistecca con osso, 800g, gremolata, red whine sauce, salad, french fries  	              1195
Perfect for two. (Preparation time 40 min)	 				               

 

DESSERT

Tiramisu  										                        160
Chocolate cake, cultured cream, sea salt  	    				                  130
Torta all’olio, strawberries, mascarpone cream, lemon, vanilla 			   145
Affogato  											           95
Ice cream — vanilla, chocolate								        65
Sorbet — raspberry  										          65

M
al

ms
ki

ll
na

ds
ga

ta
n 

38
B								











@

sp
es

so
re

st
au

ra
nt

								









Ro

of
to

p r
es

ta
ur

an
t&

 b
ar

	

MENU
CHARCUTERIE 

Prosciutto di Parma 50 g	    		        95
Coppa 50g	   				          95
Truffle salam	i 50g	                                                    95
Dolce bastardo salame 50g	   		         75

COCKTAILS 195:-
GRAPEFRUIT. patron silver, lemon thyme, grapefruit

RHUBARB. beefeater gin, basil, rhubarb

APPLE. bacardi carta blanca, bergamott, apple

RASPBERRY. bombay premier cru, verbena & raspberry

MANGO. patron silver, jalapeno, mango

PASSION. absolut vodka, passionfruit & clairified cream

ANTIPASTO MISTO 
Chefs choice charcuteries and cheese, served 

with banderillas and baguette
for 2-3 people

425




