ﬂ/iel‘/tl'l/r'
Prosecco Asolo docg, Andreola 8
Franceiacorta Brat  Ammonites’, Camillucer 15

Dm'/y Mocktail 10,5
Aleokol free cocktarl on request

Berto Spritz 10
Berto Aperitivo, prosecco, s0du water

Hugo + Camifla 11
Quaglia Chamomile liguor, prosecco, s0du water

Americano 8,5
Campari Bitter, Berto Vermouth, s0du water

Roses Tonre 11
Bombay Gin, Quaglia Roses liguor, 3 cents tonic

Just GET 11
Herndricks Gin, 3 cents tonic

Negroni Classico 12
Gin Berto, Berto red Vermouth, Campars bitter

Negrons Shagliato 12
Prosecco, Berto Vermouth, Campars Bitter

Saffron Negroni 13
Liguore Zafferano Quaghia, Lillet Blanc, Gin Berto

Negroni Barrel Aged 14
Gin Madame, Berto red Vermouth, Berto bitter

Negrons al Tartufo 15
Truffle infused Hendrick s gin, Berto red Vermouth, Berto Bitter




Testamatta ta.ttr'? Mernu 59
A 4 courses tasting menu selected by our chef Roberto

Antipasti

Acciughe alla Fiemontese 16
Homemade bruschetta, Sciacea anchovies, stracciatella, roagted paprika

Burrata e Cocco 18 (veg.)
Burrata, coconut, Cantaloupe melon

Tartare sull Osso 20
Veal tartare, black gardic, gratinated marrow on toast

Ceviche of Ricciolu 21
King fish, strawberry leche de tigre, fernel, puffed guinoa

Frimd

Tagliatelle al Ragé o Lepre 25
Homemade pasta, chocolate-wild duck ragu, safted ricotta

Sottobosco 25 (veg.)
Risotto (Acquerello), blueberries, Pioppino mushrooms, bilue cheese

Polpo & Nouja 26
Faccheri pasta, Octopus, Nouja (spicy fresh salam), pomodorini, hasilico

Food prepared in our restaurant may contains allergens.
If you have a food allergy, please, notify our staff. Thank you!

Secondi

Melanzana 26 (veg)
Aubergine, cherry tomatoes, basil, scamorza cheese

Sapore of Mare 35
Corvina fillet, bisque, Alyae potatoes

Rib Eye al pepe verde 36
Rib Ege, green peppercorn jus, courgette spaghetti, sesame dressing

Dolei

Torinamisu’ 12
Artisanal (adyfingers, hazelnut cream, coffee gel
Suggested wine: Foco 0’ Ambrra 2015, La Spinosa (60m{)

Creme Brulee 12
Tonka beans, Orange
Suggested wine: Moscato 0F Pantelleria, Donnafugata 2024 (60m{)

Selezione oF Formaggr 16

Cheese selection and fruit compote
Suggested wine: Montefalco Sagrantino Passito 2016, Bocale (60mf)

Ak

Bread 4- p.p.
Homemade focaccia, Bakkersf Louf’ bread, Carasau, De Ritis Olive Oif



