
CHEF’ S SPECIAL DELIGHTS 
Our traditional specialties for your dinner set ! 

SOME DISHES DEPEND ON INGREDIENT AVAILABILITY AND NEED 2 DAYS PREORDER. 

 

Lasagna alla Bolognese 
100% homemade, starting from the careful preparation of the ragù 
sauce, to the creamy béchamel sauce and fresh egg pasta layers. 

Parmigiana di Melanzane 
Fried eggplants slices layered with our family recipe fresh tomatoes 

sauce, parmigiano, and mozzarella cheeses than backed to perfection. 

Homemade Gnocchi al Pesto Genovese 
Fresh basil from our garden, hand-ground in a mortar with Italian pine 

nuts, parmigiano and Italian extra virgin olive oil. 

Homemade Ravioli. 
Our ravioli fi
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 Roman specialties for your dinner set ! 

SOME DISHES DEPEND ON INGREDIENT AVAILABILITY AND NEED 2 DAYS PREORDER. 

 

Involtini al Sugo 
Beef or pork rolls fi
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 Roman specialties for your dinner set ! 

SOME DISHES DEPEND ON INGREDIENT AVAILABILITY AND NEED 2 DAYS PREORDER.

Pizza Roman Style. 
Our tiny and crunchy Roman style pizza, risen for 6 hours, topped with 

chef’s choice of ingredient. 

Carbonara 
(Spaghetti or Rigatoni) 

Traditional Roman carbonara with organic eggs, “Guanciale”(cured 
pork cheek), and pecorino Romano. 

Gricia  
(Homemade Tonnarelli) 

Roman classic with“Guanciale” and pecorino Romano - a dish dating 
back to the 400 A.D.. 

Amatriciana  
(Homemade Spaghetti alla Chitarra) 

Classic amatriciana with tomatoes sauce, “Guanciale,” and pecorino 
Romano. 

Cacio e Pepe 
(Homemade Tonnarelli) 

Roman -style pasta with pecorino Romano and hand-ground black 
pepper. 

Ajo, Ojo e Peperoncino  
(Homemade Tonnarelli) 

Sautéed garlic in extra virgin olive oil, with Italian parsley and chili. 

Homemade Gnocchi al Sugo  
di spuntature e Salsicce 

Our gnocchi with slow-cooked pork ribs and homemade sausage in 
tomato sauce, topped with pecorino Romano. 

Arrabbiata  
(Penne) 

Sautéed garlic in extra virgin olive oil, with Italian parsley ,chili and a 
splash of tomatoes sauce. 

Sugo al Pomodoro  
(Homemade Spaghetti alla Chitarra) 

Spaghetti alla chitarra with our family recipe fresh tomatoes sauce.


