
 

Classic Negroni – 18 
Tanqueray gin, Campari, Mancino 

Vermouth  

 

          

OUR NEGRONI, MACERATED IN AMPHORA  
 

Spritz – 18 
Aperol, Prosecco, soda  

Americano/Sbagliato – 18 
Campari, Red Vermouth, 

soda/Prosecco  

Rossini - 18 
Strawberry Syrup, Prosecco  

 

 

 

Bloody Mary Italiano – 18 
Vodka, tomato, Worcestershire, 

horseradish, Tabasco, Spoonful of 

H omemade P esto 

Hugo – 18 
Prosecco, elderF lower L iqueur, L ime  

Bellini - 18 
Peach Syrup, Prosecco  

 

 

 

CLASSIC ITALIAN COCKTAILS  
 

ITALIAN MOCKTAILS  
 

SgroppiNO  – 14 
Lemon sorbet, lemon curd, 

lemonade  

 

Madame Negroni – 18   
White Rinomato Americano, St 

Germain, Tanqueray gin, White 

Mancino and Mancino Dry  

 

          

NOgroni – 14 
Aperitf Bitter 00 , Tanqueray 00, 

Ruby Grape  

 
BEERS  

 

Victoria Barril – 7 

Victoria 00– 6 

Don Carlos Blonde – 8 

Ichnusa non Filtrada – 7 

VERMOUTH  
 

Mancino Bianco – 9 Mancino Rosso – 9 

WATERS  
 

San Pellegrino 75cl – 5       Acqua Panna 75cl – 5 
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Sicilian olives - 6 

Pane carasau with basil pesto  - 7 

 

          

APPETIZERS  

 

Parmigiano reggiano  with 

acacia honey and truffle   - 12 

Focaccia  with Ligurian extra 

virgin olive oil - 7 

 

Parma ham with mozzarella 

nodini and grissini - 26 

Bologna IGP mortadella with 

pistachio and warm focaccia - 18 

Burrata from Puglia with sun -

dried tomato pesto, walnuts, and 

taggiasca olives - 22 

Fassona beef tartare (Piedmont) 

with light truffle sauce and 

carasau bread - 25 

 

 

 

Vitello tonnato (thin slices of 

Fassona beef with traditional tuna 

sauce) - 25 

Steamed prawns with vegetable 

crudités and basil - 28 

Seasonal tomato salad with 

spring onion, balsamic vinegar, 

and oregano - 18 

 

 

 

ANTIPASTI  

- We have gluten-free pasta and pizza available - If you have any dietary restrictions or allergies, please 

inform your waiter - All products served raw or undercooked have been previously frozen in accordance with 

current regulations to ensure food  safety (Royal Decree 1021/2022).                        

 

PIZZE  

Algrano: San Marzano tomato, 

nduja, smoked burrata, arugula 

pesto - 25 

Don Carlos: ricotta, yellow 

tomato, Mediterranean red tuna, 

red onion, taggiasca olives  - 30 

 

 

Prosciutto: tomato, fior di latte  

mozzarella, Parma ham, arugula, 

parmesan shavings - 28  

Tartufo: fior di latte mozzarella, 

buffalo camembert, zucchini 

flower, fresh seasonal truffle - 32 
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PASTA  

 

Fusilli avellinesi Cacio e pepe: 

melted cheese, black pepper, 

zucchini chips - 24 

Mafaldine  “T re P omodori ” : 

cherry tomato, yellow datterino, 

San Marzano, Grana Padano, sage 

- 22  

Linguine tonno: raw 

Mediterranean red tuna, smoked 

butter, bottarga - 30 

Maccheroncini al ferretto 

seafood: red prawns, langoustine, 

mussels, squid, tomato, basil (min. 

2 people) - 80 

 

Truffle Carbonara: mezze 

maniche , crispy guanciale, 

Pecorino Romano, fresh 

seasonal truffle - 30 

Wagyu taccole: wagyu ragù and 

fresh spinach - 30 

Shrimp ravioli: ricotta and 

lemon filling with red prawns, 

tomato, nduja – 36 

Children’s pasta and gluten -free 

options available  

 

MAIN COURSES  

 

Whole baked Mediterranean 

sea bass with Ligurian 

taggiasca olives, capers, cherry 

tomatoes  - 85 

Grilled squid with baby lettuce, 

sun -dried tomato, green beans, 

lemon vinaigrette  - 30 

 

Tagliata of Fassona  ribeye 

(Piedmont) with parmesan 

shavings, arugula, meat jus - 45 

Fiorentina steak (Fassona beef, 

approx. 1 kg) with herb salt - 95 

 

CONTORNI   

Roasted potatoes with rosemary - 10 

Sautéed spinach - 10 

 

Mixed salad with arugula – 10 
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- We have gluten-free pasta and pizza available - If you have any dietary restrictions or allergies, please 

inform your waiter - All products served raw or undercooked have been previously frozen in accordance with 

current regulations to ensure food safety (Royal Decree 1021/2022).                        

 



 

 

 

DOLCI  

AMARI E LIQUORI  

 

 

Algrano Tiramisú - 12  

/ to share - 29 

Mini Sicilian cannol i with ricotta 

cream, orange, and pistachio - 12 

Pistachio panna cotta with fresh 

marinated strawberries and 

lemon - 13 

 

Warm chocolate tartlet with 

hazelnut and vanilla ice cream - 14 

Mini ice cream cones - 4/unit  

Artisan ice cream & sorbet 

selection (1 scoop) - 5 

 

Limoncello - 10 

Amaretto - 10 

Fernet Branca - 10 

Amaro del Capo - 10 

 

Mirto - 10 

Amaro Montenegro - 10 

Borgetti Café Espresso - 10 

 

COFFEE & TEA  

 

Americano - 5 

Affogato - 7 

Latte macchiato - 5 

 

Espresso - 5 

Cappuccino - 5,5 

Coffee with milk - 5,5 

 San & Sans tea selection – 5               

(Celian Breakfast, Sakura, Tarhib, 

Fragolino, Equilibrio, Jengibre Limón, Tila 

Night)  
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