
Tagliatelle ai Funghi  28
local mushroom, grana padano (add truffle  +8)

Rigatoni al Ragu  32
pork, veal & beef bolognese

Ravioli di Zucca  32
sage brown butter, parmesan, pumpkin seed

Caserecce con Gamberi  36
prawns, chili, garlic, cherry tomatoes

Capelli d’Angelo  28
angel hair, pomodoro, basil, salted ricotta

Tonnarelli alla Gricia  28
pecorino, crispy guanciale, black pepper

Battuta di Salmone  23
salmon tartar, crushed avocado, tzatziki

Sauté di Cozze  26
 steamed mussels, red chili, garlic,  

white wine, tomato sauce

Tuna Crudo  26
roasted cherry tomato,  

candied lemon, micro basil

Fritto Misto  28
calamari, prawns, salmon, snapper, 

calabrian chili aioli & marinara

Bresaola  22
cured beef, arugula, parmesan,  

pickled onion, balsamic

Polpette alla Romana 22
roman style beef meatballs,  

pecorino, tomato sauce

Prosciutto e Melone  24
cured ham, seasonal melon

Arancini  22
arborio rice, minced conch, arrabiata

ANTIPASTI

PESCE E CARNE
Dentice all’Acqua Pazza  45

snapper, tomato, olive, spinach

Pollo Arrosto  36
roasted half chicken, cannellini bean salad,  

rosemary sauce

Salmone in Padella  38
crispy skin salmon, aparagus,  

lemon herb burre blanc

Pesce Spada  42
grilled swordfish, peperonata, couscous, salmoriglio

Tagliata di Manzo  55
seared new york strip, roasted yukon gold potato

Agnello Scottadito con  52 
Caponata di Verdure

grilled lamb chops, tomato caponata, lamb jus

Cavolo Riccio
kale, seasame, garlic

Fagioli all Uccelletto
white beans, garlic, tomato, parsley

Patata Arrosto
roasted potato

Rucola
baby arugula, cherry tomato,  

parmesan, balsamic

Funghi
sautéed mushrooms

Spaghetti alle Vongole  34
clams, garlic, dried chilis 

WINTER

PASTA

CONTORNO
- 12 -

please inform your server of any allergies or dietary requirements    |    15% service & 10% vat is applied to all bills.

INSALATA
- 16 -

Tricolore
radicchio, endive, arugula,  

artichoke,  
parmesan dressing

Insalata Mista
seasonal mixed vegetable salad

Riccia e Valeriana
frisse, mache, taggiasca, green apple,
walnuts, goat chees, cider vinaigrette

Caprese
stracciatella, micro basil, 
heirloom cherry tomato,  

aged balsamic



Gelato  6
daily selection

Tiramisu  14
coffee, lady fingers, mascarpone

Macedonia  14
marinated fruit salad,  

vanilla gelato

Nocciola Semifreddo  16
hazelnuts, warm chocolate ganache

Granita al Caffé  
con Panna Montata  10

coffee shaved ice, whipped cream

please inform your server of any allergies or dietary requirements.  
15% service & 10% VAT is applied to all bills.

DOLCE
WINTER 



AFTER DINNER COCKTAILS
- 18 -

Cocco Rhapsody
ricardo coconut rum, malibu,  

coconut puree, grated chocolate

Velluto Nero
gosling rum, frangelico, disaronno,  

kahlua, espresso

Toda La Noche 
liqueur 43,  

espresso, tequila

Mon Cherie
chambord, amaretto,  

kahlua, espresso

Espresso Negroni
coffee infused hayman’s gin, campari,  

cocchi vermuth torino, fire tincture bitters

Limoncello Caravella  10
Amaro Montenegro  14
Amaro Del Capo  14
Amaro Averna  14
Sambuca White  10
Sambuca Black  10
Cascarilla Amaro  14
Fernet Branca  14

Featherbed  14
Amaro Noveis  12
Cardamaro  12
Amaretto Disaronno  14
Frangelico  14
Grappa Di Tignanello  18
Grappa Di Barbaresco Gaja  18

DIGESTIV & AMARI

please inform your server of any allergies or dietary requirements.  
15% service & 10% VAT is applied to all bills.
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