STARTERS

SPRING TOMATO /14 €
Stracciatella, wild garlic pesto, umami, basil, anchovy

VEAL TONGUE IN TUNA SAUCE /16 €
Parmesan, extra virgin olive oil, semi-dried tomato

PRAWNS WITH CHILLI AND GARLIC /16 €
Ciabatta, wild garlic pesto

SPRING ASPARAGUS /16 €
Elderflower hollandaise, wood-fired smoked duck, field kale

FISH CRUDO /17 €
Whitefish, watermelon, radish, tiger’s milk, grilled wild garlic mayonnaise
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MAIN COURSES

CREAMY SHELLFISH SOUP /17 €
Crispy pizza with fish roe and wild garlic pesto

WILD GARLIC RISOTTO /17 €
Mozzarella, truffle pesto

CACIO E PEPE PASTAA LAREUTE /19 €
Truffle sauce, guanciale, extra virgin olive oil

OCTOPUS PASTA / 21€
'Nduja, tomatoes, wine butter sauce

SQUID IN WINE BUTTER SAUCE /22 €
Crispy bread, lemon

CRISPY QUAIL STUFFED WITH MOZZARELLA / 23 €
Tomato demi-glace, spring asparagus

COD BAKED IN A PIZZA OVEN / 27 €
Shellfish sauce, early potatoes with dill, asparagus

SOMETHING SWEET

PASSION FRUIT PANNA COTTA /9 €
Burnt white chocolate, mango gelato

TORTA AL CIOCCOLATO /9 €
Hazelnut gelato

MATCHA TIRAMISU /9 €
a la Reute



