
Fulvio Pierangelini

The easier cooking seems, the more
it needs to be watched, as the margin
of error is bound to increases.





APPETIZERS

 FOIE GRAS HOME MADE 22,00
goose foie gras carpaccio with sweet and sour onions dressed 
with raspberry vinegar

 
"MOUTH FULL" OF BUFFALO AND ANCHOVIES FROM CANTABRIAN SEA 15,00
3 small buffalo dop mozzarellas from paestum served 
with cantabrian sea anchovies and taggiasche olives

RED TUNA SEASONED IN OLIVE OIL  15,00
red tuna from sicily kept in olive oil jar, seasoned in olive oil 2012
Served with romanian grilled artichokes and borrettane onions 
in seasoned balsamic vinegar 

"CAPONATA" FROM SICILIAN TRADITION  13,00
aubergine caponata served room temperature garnished
with driy fruit and pine nuts

 
MOZZARELLA HAMBURGER   14,00
buffalo mozzarella dop from paestum served with praga prosciutto 
hand cut with cherry tomatoes, black pepper and reduced balsamic 
vinegar

 OMELETTE   14,00
of mixed vegetables with “white cows” parmesan sauce 36 months

“COCOTTE” 12,00
of gratin broccoli and crispy bacon

MORTADELLA AND PARMESAN FROM RED COWS   12,00
hand made mortadella from bologna garnished with crispy bread 
and red cows 36 months aged parmesan cheese curls 

 

"FAGOTTINO" 14,00
champignon mushrooms and goat cheese with 
Dijon mustard sauce and toasted almonds

“MEDAGLIONE” 15,00
special “Strolghino” parmesan beated with knife and grilled, with 
round eggplant pesto Genovese and mixed Roman wild vegetables

 



 

 
 

GALICIAN SARDINES

 

13,00
cantabrico sea spicy sardins served on top of crispy bread with 
lemon zust

 

ANCHOVIES FROM CANTABRIAN SEA 22,00
cantabrian sea anchovies served with hot toasted bread and 
sweet butter from s. malo’ flavoured with madagascar vanilla

 
PUGLIESE "BURRATA" WITH BABY TOMATOES 17,00
burrata cheese garnished with black malaisian crusche pepper and 
sundried cherry tomatoes

 
 

 

"BUFFALO" BUTTONS 15,00
filled peppers and zucchini, with olive oil mint flavour 
and anchovies from “cetara” delicate sauce

 
"BUSSETO CULACCIA"  16,00
tipical italian cold cuts, 24 months old with crusty vegetable mix 
garnished with vinegar 

 
 
COUNTRY FARM CRISPY POTATOES  12,00
in Friulian milk cheese crust 

 
 
FENNEL AND CELERY SALAD   14,00
with bottarga of Cabras flakes 

 
PUGLIESE "BURRATA" WITH ANCHOVIES 22,00
anchovies from cantrabian sea (fished in 2014)

 
 FRESH CHEESE "BURRATA" AND CAVIAR
burrata from corato with gironda aquaculture production
caviar "prunier tradition" gr. 10

 50,00



FIRST COURSES

"LA MATRICIANA O AMATRICIANA" 14,00
bombolotto paffuto pasta tossed with san marzano dop tomatoe sauce,
crispy cheek pig and romanian dop pecorino cheese

"LA CARBONARA" 15,00
spaghettone pasta tossed with crispy pork cheek, malaisian black pepper,
paolo parisi eggs and romanian pecorino cheese dop 

“TORTELLINI” PASTA 18,00
classic recipe Bolognese handmade with chicken broth bresse 

“BOTTARGA” RIGATONI (SHORT PASTA) 19,00
with lemon butter flavoured and bottarga of Cabras 

"LA GRICIA" by Stefano 14,00
short pasta with pork cheek craft, roman cheese high quality dop,
sarawak malaisian black pepper 

"VELVETY" 18,00
chickpeas with seared grilled scallops 

BUTTER AND PARMESAN 15,00
short pasta –rigatone – with echirè butter “demi-sel”,
parmesan made from red cow’s milk, seasoned for 36 months 
and “bruna alpina” parmesan seasoned for 30th months

 

SPINACH AND RICOTTA RAVIOLI                19,00
with tomato sauce from Vulcano, 
red basil and “white cows” parmesan " 36 months 

“MALTAGLIATI” HOMEMADE PASTA                       18,00
with shrimps and Cannellini beans 

 CHEESE AND PEPPER (CACIO E PEPE) 12,00
tonnarello tossed with romanian pecorino cheese dop, 
“cacio” from moliterno, pecorino di fossa from sogliano del rubicone
and malaisian black pepper



MAIN COURSES - FISH*

FISH COOKING  
 

selection of salmons: scottish from cutherland, norwegian from 
vetvikja island and marinated with dill garnished with fresh lemon juice

breeding salmon aged in swiss water and smoked with ash & spruce wood,
150

 
gr.

150 gr.

 
CODFISH BAKED   32,00
with toasted “polenta” and duck foie gras 

 
WHITE FISH FILLET (according to daily fresh fish delivery) 22,00
Mixed with broccoli and mashed onions 

STEAMED PRAWNS  22,00
with cheese stewed with wild marjoram and balsamic vinegar reduction 

 
HACHÉ  22,00
sea bass with artichokes and roman spearmint 
 

 

 

 
RAW DRESSED FISH  
 
RAW FISH   22,00
with zucchini flowers sauce and flakes 
of “pecorino” cheese "moliterno"

 RAW PRAWNS FROM TYRRENIAN SEA   (price based on weight) 
king prawns slightly steamed or grilled
(price follows daily market value from 100 to 130 euro for kg) 

BURRATA FROM ANDRIA WITH RAW PRAWNS TARTARE
 

24,00
king prawns tartare served with burrata cheese and finished
with favignana botargo curls 

OYSTERS

BRETON OYSTER CONCAV (according to season availability)   4,50 cad

SALMON AND BALIK SALMON

SALMON SELECTION  23,00

 

NORWEGIAN SALMON FROM BALIK     33,00

* raw fish follws a -200c reduction temperature process



fassona breaded meat hamburger grilled and topped with crispy bacon, 
cheddar farmhouse, fresh mayonnaise, bloody mary sauce
and grain mustard

MAIN COURSES - RED AND WHITE MEAT
 
FOIE GRAS 34,00
terrine of steamed foie gras served with butter cooked apples   
 

 
COOKING MEAT
 
LEG OF LAMB     22,00
with apple and mustard sauce, vegetables and fresh coriander 

BEEF HAMBURGER  20,00

20,00

RAW AND DRESSED MEAT 

CARPACCIO “PIEMONTESE” BEEF  19,00
with walnut pesto and parmesan flakes 
 
SMOKED CARPACCIO NEBRASKAN BEEF  18,00
slightly smoked garnished with mimolette extra vieille 24 months cheese 

 

PIEMONTESE BEEF TARTARE

TENDERIZED BEEF PIEDMONTESE BREED  gr. 150 24,00
with Kamut “Frisellina” (dry homemade bread), 
with oil and salted tomato
classic dressing (“maldon” salt, extra vergin olive oil, lemon, 
tabasco, capers, mustard and yolk) 

ENTRECOTE AUSTRIAN BREED SIMMENHAL  gr. 400    30,00
with new born potatoes in the oven

with figs, apples and raisins
PIG CHEEK BRAISED

ROMAN MEATBALLS  15,00
roman meatballs tossed in a rich tomato sauce garnished with 
smoked ricotta cheese curls and chestnuts polenta
 

with mango and pantelleria liquor sauce



SIDES COURSES
 

 
 
green or mix salad 5,00

herbs salad 6,00
 
chicory tossed with garlic, olive oil and chilly flakes 5,00
 

 

our cheese selection
          
SELECTION OF NOBLE ITALIAN CHEESE  21,00
parmigiano reggiano, red cows, stravecchio rosso, 
asiago stravecchio, piave di alpeggio, fiore sardo del gavoi,
monteveronese di alpeggio 
 
SELECTION OF SOFT CHEESE FROM LANGA  17,00
 
SELECTION OF ITALIAN AND FRENCH CHEESE  18,00

SELECTION OF GOAT CHEESE MILK COAGULATION 22,00

SELECTION OF SOFT CHEESE FROM OUR PENINSULA   18,00

I ‘PUZZOLENTI’ (THE SMELLING) 19,00
italian &french soft and creamy cheese washed rind
 
SELECTION OF HARD AND SEMI-HARD CHEESE  20,00
Made up with raw milk, from italian dairy tradition
 
SELECTION OF EXCEPTIONAL D’ALPEGGIO ITALIAN CHEESE  20,00

SELECTION OF ERBORINATI  ITALIAN AND WORLDWIDE 19,00
 

SELECTION OF "ITALIAN TASTY"  17,00
provolone and pecorino cheese seasoned in our italian peninsula
 

 
SWISS CHEESE SELECTION SEMI MATURE  19,00
(tete de moine, etivaz, gruyere, appenzeller, emmental grotto) 
according to availability 

SELECTION OF FRENCH SOFT CHEESE  20,00
 
SELECTION OF SEASONED FRENCH CHEESE  20,00

artichokes “romaneschi” kept in olive oil 10,00

Steamed Broccoli 
with lemon and butter sauce

10,00



PAESTUM BUFFALO DOP (CERTIFIED ORIGIN)
 
TWO TIMES BUFFALO MOZZARELLA GR. 300 
with anchovies from cantabrian sea and grated bottarga from cabras
 
BUFFALO MOZZARELLA GR. 300 AND SEMIDRY PACHINO 
CHERRY TOMATOES 
 
BUFFALO MOZZARELLA GR. 500 AND SEMIDRY PACHINO 
CHERRY TOMATOES

BUFFALO MOZZARELLA GR. 300 WITH PARMA HAM 
hand cut, seasoned 28 months
 
BUFFALO MOZZARELLA GR. 300 WITH PATA NEGRA 

 "S.ROMERO/CARRASCO/BANEGA" (subject to availability)

BUFFALO MOZZARELLA GR. 

BUFFALO MOZZARELLA GR. 300 WITH CANTABRIAN SEA  
ANCHOVIES

300 WITH BOTARGO FROM CABRAS

22,00

18,00

21,00

24,00

28,00

20,00

22,00



SALAME SELECTION

SELECTION OF ITALIAN "PROSCIUTTI" 21,00
parma, san daniele, monti sibillini, sauris, d’osvaldo, 
speck dell’alto adige (according to availability) 
 
CULATELLO DI ZIBELLO DOP FROM BASSA PARMENSE  26/34 MONTHS 26,00
 
ITALY VS SPAIN 30,00
culatello of zibello dop 32/36 months vs pata negra sanchez romero
‘5 jota’ 42 months knife cut 
 
PROSCIUTTO CRUDO OF CINTA SENESE DOP  26,00
(hand cut, according to availability)
 
PORK HEAD: "COPPA DI TESTA" 13,00
cooked in morellino di scansano, with lemon, black pepper and ginger root
 
SELECTION OF ITALIAN SALAME FROM OUR TRADITION   18,00

SELECTION OF ITALIAN COLD CUTS OF “BLACK RACE”  21,00

SELECTION OF LARD  16,00
colonnata, arnaud, cinta senese, razza casertana nera,
grigio casentino,pata negra (according to availability)
 
SELECTION SALAME AND CHEESE  19,00
selection of italian salame and cheese from our tradition  
 
LA CULACCIA FROM BUSSETO PARMENSE 22,00
rare type of “culatello “ ham, more sapid and sweeter then normal 
“culatello”, served with crunchy bread
 
BLACK NATIVE BREED, KNIFE CUT, "PROSCIUTTI" (PARMA HAM) 29,00
selection of black breed: (according to availability)
nebrodi, cinta senese, mora romagnola, grigio casentino, casertana,
nero calabrese

KEPT IN VIRGIN OLIVE OIL 18,00
dried cherry tomatoes, grilled artichokes and borrettane onions 
seasoned in balsamic vinegar, "taggiasche" olives

JAMON IBERICO DE BELLOTA "CINCO JOTAS" 
SANCHEZ ROMERO  

32,00

selection of pata negra de bellota 5 jota 
(36 months, hand cut, gr.150)



JAMON IBERICO DE BELLOTA "BANEGA" "CARRASCO"
"JULIAN MARTIN" 

 32,00

selection of pata negra de bellota 36/42months
(extremadura, 36 months, hand cut, gr.150)

 
YOUR MAJESTY JAMON IBERICO DE BELLOTA "JOSELITO" 
GRAN RESERVA 08/09 

42,00

selection of pata negra gran reserva of joselito, guijelo
(salamanca, handcut, gr.150, according with availability)

 
all the spanish prosciutti are hand cut as spanish tradition requires,
garnished with fresellina and sundried cherry tomatoes

 
SPANISH SALAMI FROM JOSELITO
AND SANCHEZ ROMERO CARVAJAL 

26,00

selection of lomo from pata negra, salame chorizo of salamanca
and morcon

BREAD  3,00

3,00

basket of bread from our roscioli bakery
kamut bread, lariano, 5 cereals, rye with honey, pan brioche, 
pata negra and parmesan, figs, our “pizza bianca”,
olives, walnut bread* (according with availability)

* be carefull may cointan olive bones
 
available if required, gluten bread

 (according with availability)

18,00“ASTURIAN PROSCIUTTO” BEEF "CECINA DE LEON" 
seasoned with extra virgin olive oil, lemon and sarawak pepper

WATER
panna, nepi, sanpellegrino          3,00 
plose (still, sparkling)          4,00 

* half portions are evaluated at 70% of full complete portion



FRESH FRUIT SORBETS    8,00

 
 

 
DARK CHOCOLATE FONDE 70% COCOA, 11,00 

                           

OUR TIRAMISÙ    11,00

  

SICILIAN CANNOLO EXPRESS 10,00
filled with romanian goat ricotta cheese and sicilian candied fruit

“BABÀ VARNELLI” 10,00
aniseed with vanilla ice cream 

APPLE STRUDEL   10,00
with pistachio ice cream 

RED WINE POACHED PEARS  9,00

WARM COCOA SOUP   10,00
with anise ice cream 

“GORGONZOLA” SOUP IN DOUBLE CREAM  10,00
with caramelized celery

 

OUR DESSERTS 

 CRISPY ALMOND WAFFLE WITH ICE CREAM 11,00
(according to our daily production)

served with fresh fruits and biscuits



         SELECTION OF SPIRITS BY THE GLASS 

please ask our personel for our exclusive samaroli whisky selection
not included in the menu

WHISKY
HOUSE MALT BY WILSON & MORGAN              islay            13,00

 islay  ARDBEG 10 ANNI            12,00

islay  ISLAY FUSION 12 anni BY MONGIARDINO             15,00

 highland   

highland   

highland   

HIGHLAND PARK 12 anni       12,00

  lowland  ROSEBANK 1991 BY SPEY MALT / WHISKY / DIST.             15,00

   lowland  LEDAIG 1990 BY SPEY MALT / WHISKY / DIST.            15,00

   CAOL ILA LIMITED EDITION “BLACK LABEL”            25,00

25,00

islay  

islay  

TALISKER 25 anni  20,00

20,00

islay  LAGAVULIN 1990 DOUBLE MATURED  30,00

SAMAROLI WHISKY SELECTION    
CAOL ILA 1998 COILLTEAN

LAPHROAIG 1998 LIMITED EDITION

  20,00

COILLTEAN 1993 BLACK LABEL     26,00

GLEN GRANT 1993 28,00

NO AGE CUVEE 2011 LIMITED EDITION        35,00

28,00

GLEN DULLAN 1996 LIMITED EDITION 25,00

selezione samaroli cask private roscioli 

MACALLAN SIENNA (matured in sherry cask)

SPAYMALT FROM MACALLAN 2001 BY GORDON & MACPHAIL

OBAN 1992 (double matured)

NIKKA SINGLE MALT "MIYAGIKYO" 10 ANNI (SENDAI - JAPAN)

18,00

18,00speyside



RUM & RHUM SELEZIONE SAMAROLI

JAMAICA DEMERARA RUM 1998
samaroli selection cask private roscioli

 20,00

NICARAGUA RHUM 1999 20,00

GRENADA RUM 1993 15,00

BARBADOS RUM 2000 YHEMON selection  16,00

HAITI RHUM 2004 18,00

COGNAC

A.E. DOR GRANDE CHAMPAGNE vieille reserve n° 8  25,00

A.E. DOR GRANDE CHAMPAGNE vieille reserve n° 7   22,00

COGNAC SELECTION    15,00

 

RUM & RHUM

ZACAPA 23 anni 15,00

BALLY AMBRATO NO AGE 10,00

SANTA TERESA 15,00

BALLY AMBRATO 1999 15,00

LONG POND “JAMAICA RUM” MILLENIUM 2007 15,00

PAPPAGALLI MONGIARDINO SELECTION 15,00

CARONI TRINIDAD ISLAY 15 anni 15,00

CARONI TRINIDAD ISLAY 12 anni 13,00

13,00

RHUM RHUM CAPOVILLA “orange lable” RHUM BLANC AGRICOLE  12,00

RHUM RHUM CAPOVILLA “green lable” RHUM BLANC AGRICOLE 12,00

samaroli selection cask private roscioli

PAPALIN "BLEND OLDS RUMS"

   (please ask our personel)



SPIRITS

BAS ARMAGNAC SELECTION 12,00/18,00
 

GRAPPE BERTA SELECTION:
ROCCANIVO, BRIC DEL GAIAN, TRE SOLI TRE,

RISERVA DEL FONDATORE 1993

               12,00

               15,00

CALVADOS PAYS D’AUGE ANDRIEN CAMUT 6 y.o.                12,00

BERTA STRAVECCHIA DILIDIA                       9,00

ACQUAVITI DI CAPOVILLA      16,00

GRAPES SELECTION (please ask our personel)               8,00/10,00

VODKA SELECTION (please ask our personel)      10,00

AMARO SAN SIMONE 6,00

AMARI SELECTION (please ask our personel)      5,00

GIANNI FRASI’S COFFEE
roasted jamaican caffè

HAITI KOMET EXTRA SUPERIOR     3,00

COFFEE SELECTION   3,00
according to availability 

(please ask our personel)




