
sautéed spinach € 5
Colorful salad € 5
Oven-baked vegetables and herbs € 6  
Fennel carpaccio € 5
with orange and Taggiasca olives

Crispy stick-cut fries  € 5
with our homemade sauces

Roasted potatoes  € 6

starters

Side Dishes

dessert
Licorice Tiramisù € 6 
Pistachio Tiramisù € 6
classic tiramisù € 6 
Gluten and lactose free semifreddo  € 6
with pistachio or berries

Warm White chocolate and pistachio cake € 7
with a warm pistachio heart and cream

Warm Dark chocolate cake with cream € 6

Pistachio
Hazelnuts
mango

Strawberries

Raspberries e White chocolate
Morello cherries
Dark chocolate
bacio perugina

€ 6
Fried Mozzarella Sandwich € 5

Carbonara Mozzarella Sandwich € 5
ried bread, melted mozzarella, carbonara filling

Gorgonzola Mozzarella Sandwich € 5
fried bread, melted mozzarella, gorgonzola and walnut filling 

Main Courses

First Courses

mister fried

gluten free

antipasto botanico € 16 
with cured ham, capocollo, bruschetta with seasonal vegetables, 
supplì, pappa al pomodoro, parmesan flan, scrambled eggs with 
truffle and Fried provola sandwich.

Shrimp Tartare € 15
with rice, truffle pesto and hazelnuts

Veggy tartare  € 8
with rice, avocado and cherry tomatoes

Salmon tartare with mango € 13
with fresh mango and citrus cream

pappa al pomodoro € 8
with burrata stracciatella

Scrambled eggs with truffle € 11

Marinated beef carpaccio € 10
with rocket-mayonnaise and fried gnocco

Avocado & egg crostone € 7

Roasted Tomato Spaghetti € 12
With roasted tomato sauce, marjoram, and 
burrata stracciatella

carbonation € 11
Fresh pasta with Norcia guanciale cooked two ways, 
free-range eggs, and three pepper blend

cacio e pepe with crispy artichokes     € 13

Tagliatelle with octopus and Taggiasca olives  € 14
Homemade tagliatelle with white octopus ragù, Taggiasca 
olives, fennel, and lemon zest

amatriciana € 12
with guanciale and PDO pecorino

Gnocchi with gorgonzola, pears, and walnuts € 14

Maccheroni with sausage and porcini ragù  € 13 
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€ 16

€ 17 
€ 15

Secreto de Patanegra 

 € 15

€ 14

The most delicious and prized cut of Iberian pork, 
slow-cooked and glazed with a Whisky BBQ sauce.

Angus Tagliata with Herb Oil
Botanico Beef Tartare 
With fresh egg and mixed vegetables

Beef Tartare with Carbonara Sauce 

€ 18
Chicken Tagliata with mushrooms and walnuts
Braised Beef Cheek 
on a potato cream and red wine demi-glace

€ 12Eggplant Parmigiana (Not Fried) 
With smoked provola cheese



MARGHERITA € 7
Tomato, mozzarella, Parmesan, basil

MARGHERITA DI BUFALA € 10
Tomato, buffalo mozzarella, Parmesan, basil

NORCINA sbam € 10
Tomato, fiordilatte, sausage, guanciale, and melted pecorino

5 FORMAGGI € 10
Provola, Parmesan, Taleggio, Fontina, Brie, and Gorgonzola

DIAVOLA € 9
Tomato, fiordilatte, spicy salami

Vegetariana € 9
Fiordilatte and mixed roasted vegetables

carbonara € 11
With CarboNation sauce

a rotta libera € 11
Fiordilatte, sun-dried tomatoes, burrata stracciatella, basil 
emulsion, anchovies

PORCONINO € 11Fiordilatte, sausage, guanciale, roasted potatoes

italiana € 11
Fiordilatte, arugula, cherry tomatoes, Cured ham, 
and Grana cheese

francescana € 10
Fiordilatte, tomato, champignon mushrooms, Cured ham

capricciosa € 10
Tomato sauce, fior di latte mozzarella, artichokes, 
cooked ham, mushrooms, and olives

zucca & FRIENDS € 10
Fior di latte mozzarella, pumpkin, guanciale, and sausage

funghi € 9
Tomato sauce, fior di latte mozzarella, and mushrooms

burger

+ 2€ gluten free breadgluten free

botanico vegan double zero € 13
Plant-based burger, soft bun, chickpea hummus with paprika,
roasted peppers, tomato, lettuce, and French fries

urban burger € 13
Beef burger, soft bun, melted cheddar cheese, bacon, 
tomato, lettuce, sauces, smokey mayo and French fries

carbonaro € 13
Beef burger, soft bun, carbonara sauce, melted pecorino, 
guanciale, and French fries

burgonzola € 13
Beef burger, soft bun, caramelized onions, gorgonzola cheese,
purple cabbage and carrots, crispy guanciale, and French fries

american chicken € 13
Fried chicken cutlet, soft bun, melted cheddar cheese, 
pickles, bacon, tomato, lettuce, sauces, BBQ sauce and French fries

€ 13

€ 14
Rice, shrimp, stracciatella, avocado, mango, edamame, and almonds

Caesar salad € 11
Salad with sous-vide and grilled chicken, guanciale, bread croutons 
and Caesar dressing

Poke... and More
Salmon Poke
Rice, vegetables, avocado, salmon, Mixed seeds

Poke Falling in love

PIZZA only for dinner

Add extra ingredient

Extra Fiordilatte Mozzarella + € 1,5
Buffalo Mozzarella + € 2,5
Burrata Stracciatella + € 3
Champignon/Porcini Mushrooms + € 1/ + €2
Wurstel + € 1,5
Sausage + € 1,5
Cooked Ham + € 1,5
Guanciale + € 2

Cured Ham + € 1,5
Spicy Salami + € 1,5
Gorgonzola + € 1,5
Provola Cheese + € 1,5
Anchovies + € 1,5
Artichokes + € 1
Onion + € 1 
Roasted Potatoes + € 1

choose the sauce

Still/sparkling water € 2 Cover charge € 2

soy teriyaki ponzu
sciala
sauce

gluten free + 2€ gluten free pizza + 2,5€ lactose free mozzarella

 white pizza  red pizza  vegetarian
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mediterranean beef poke
Rice, beef carpaccio, seasonal vegetables, thinly sliced fennel, 
orange, and seeds

Chicken, Mushroom, and Walnut Poke
Rice, slow-cooked chicken, mushrooms, seasonal vegetables, 
rosemary oil, walnuts, and seeds

€ 13

€ 13

Mirco Berti
Pencil

Mirco Berti
Pencil




