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Assaggio | Serves 2 to 3............................................................22 

Grande Selezione | Serves 4 to 6 .............................................36 
 

S E C O N D I  

Coda alla Vaccinara | Oxtails, Tomato & Celery ...................24  

Scottadita d’Abbacchio | Lamb Chops & Caponata...............29  

Abbacchio alla Cacciatora | Lamb Neck, Rosemary & Frascati23  

Pollo alla Diavola | Half Chicken, Black Pepper & Rapini ...24  

Bistecca di Bue | Aged Sirloin, Heirloom Beans & Escarole 30  

Lombatina di Vitello | Veal T-Bone, Greens & Pancetta .......32  

Melazane Alla Parmigiana ......................................................18 

Maialino Al Forno (Per 2) .......................................................64 
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Insalata Misticanza | Autumn Greens, Lemon & Olive Oil ..12 

Carpaccio di Polpo | Octopus, Potatoes & Arugula ................14 

Stracciatella Romana | Chicken Broth & Egg .......................10 

Minestra di Farro e Rapa | Spelt & Turnips..........................11 

Trippa alla Trasteverina | Tripe, Tomato, Pecorino & Mint.10 

Zampina E Borlotti ...................................................................13 

Carciofi Alla Romana ...............................................................10 
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Patate al Forno | Roasted Potatoes & Rosemary ..................... 6  

Cipolline in Agrodolce | Sweet & Sour Onions ........................ 5  

Rapini all’Agro | Broccoli Rabe, Lemon & Olive Oil................ 8  

Spinaci all’Agro | Spinach, Lemon & Olive Oil ....................... 7  

Fagioli con Scarola | Heirloom Beans & Escarole ................... 7  

Funghi Trifolati | Mushrooms, Garlic & Herbs ....................... 9 
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Tonnarelli Cacio e Pepe | Pecorino & Black Pepper ..............13  
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Tiramisu......................................................................................8  
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Affogato .......................................................................................6 
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