
all’inizio | starters

Carpaccio di Manzo | Beef Carpaccio 
Mustard dressing, beetroot, fresh truffles | 120 g 
 
Insalate di Gamberi Rossi | Red prawn’s citrus fennel salad | NEW 
Orange and grapefruit segments, fennel, red onion, kalamata olives, fresh mint | 270 g 
Contains allergens: shelfish

Tonno affumicato del Mediterraneo | Mediterranean Tuna affumicato | NEW 
Aji amarillo, mango brunoises, citrus dressing | 270 g  
Contains allergens: fish

Stracetti di Manzo | Beef stracetti salad 
Mix leaves, cherry tomato, mushrooms, red onion, parmesan shaves, balsamic 
reduction | 275 g 
Contains allergens: dairy, nuts

Rucola e Spinaci novelli | Rucola and Baby spinach salad 
Sweet potato, fresh figs, halloumi cheese crumble, pomegranate dressing, almond 
flakes, dehydrated raspberry | 240 g 
Contains allergens: dairy, nuts, gluten

Focaccia | Signature Flat Bread | NEW 
Served with fresh burrata, zaatar and pomegranate molasses | 320 g 
Contains allergens: dairy, gluten    

antipasti | appetizers

Antipasto for two | RECOMMENDED 
Culatello, Parmesan, coppa, capsicum pepper, Burrata, marinated artichoke, mixed 
olives, figs, cherry tomato and grissini | 480 g 
Contains allergens: dairy, gluten

zuppe | soups

Vellutata di Merluzzo | Cod velouté | NEW 
Poached cod fish, lime zest jus, tarragon oil, crispy fennel | 300 g 
Contains allergens: fish, dairy, gluten

Zuppa fredda di Pomodoro | Italian Tomato cold soup  
With focaccia croutons, mascarpone cream and basil | 260 g NEW 
Contains allergens: dairy, gluten

pasta

Spaghetti alla carbonara di Roberto’s | Roberto’s Spaghetti carbonara 
Pecorino Romano, parmigiano, guanciale | 270 g 
Contains allergens: dairy, gluten, eggs

Pasta Caprese 
Papardelle with tomato sauce, mozzarella di bufala and basil pesto | 270 g 
Contains allergens: dairy, gluten, eggs 

Linguine al ragù di polpo | Linguine with octopus ragu | RECOMMENDED 
Octopus ragu, dill, sambuca | 300 g 
Contains allergens: shellfish, dairy, gluten, eggs 

Oricchette alla pugliese | Oricchette from Puglia | NEW 
Broccoli, garlic, olive oil, chilly, anchovies | 270 g 
Contains allergens: fish, dairy, gluten, eggs

ROBERTO`S TEAM WILL BE DELIGHTED TO OFFER YOU ALSO THE CLASSIC PASTAS: 
BOLOGNESE, AMATRICIANA, AGLIO OLIO PEPERONCINO, NAPOLETANA.

chef’s special risottos made with acquerello rice

Risotto con purea di asparagi | Risotto with asparagus pure | NEW 
Blue cheese with pear boiled in red wine | 220 g 
Contains allergens: dairy

Risotto nero ai frutti di mare | Black risotto with seafood | NEW 
Calamari, prawns, vongole | 220 g 
Contains allergens: shellfish, dairy

secondi di pesce | fish second courses

Sogliola di Dover Mediterranea | Mediterranean Dover Sole | NEW 
Mixed greens, lemon butter sauce | 250 g 
Contains allergens: fish, dairy, gluten

Polipo alla Griglia | Grilled Octopus 
Couscous, vegetables, and sautéed spinach | 288 g 
Contains allergens: shellfish, dairy, gluten 

Branzino in crosta di sale (per 2 persone) | Seabass in salt crust for two 
RECOMMENDED 
Accompaniment with four sides | 1000 g 
Contains allergens: fish, dairy, eggs

Trancio di Salmone | Salmon steak 
Balsamic glazed asparagus and gratinated with parmesan and capers sauce | 350 g 
Contains allergens: fish, dairy

macellaio italiano | meat courses

Tagliata di Ribeye di Black Angus stagionato 21 giorni | 21 days aged 
Black Angus Ribeye Tagliata | NEW 
Rucola, Parmesan shaves, fresh cherry tomato, balsamic reduction | 460 g 
Contains allergens: dairy, gluten

Carré di Agnello | Rack of lamb 
Bel peppers, eggplant pure, baby vegetable, red wine and lamb jus reduction | 350 g 
Contains allergens: dairy, gluten

Pollo intero alla Grilia | Grilled whole baby chicken 
Summer green salad with charcoal bell peppers | 600 g 
Contains allergens: dairy

Filetto di Manzo | Beef tenderloin 
Truffled mash potato, wild mushroom ragu with red wine and herbs | 320 g 
Contains allergens: dairy, gluten

T-Bone alla Grilia| Grilled T-bone steak | NEW 
Served with garden salad | 650 g 
Contains allergens: dairy, gluten

contorni | side dishes

Patate al forno | Oven baked potato | 200 g 
Contains allergens: dairy

Spinaci Soffritti | Sautéed Spinach | 150 g 
Contains allergens: dairy 

Asparagi Grigliati | Grilled asparagus | 150 g 
Contains allergens: dairy

Purè di Patate | Mash potato | 200 g 
Contains allergens: dairy

Verdi del Giardino | Grilled garden vegetables | 120 g

Funghi Soffritti | Sautéed mushrooms | 130 g

desserts

Fiori di Cioccolato in Taizza di Ciliegia Roccolta | Picked cherry cup 
chocolate blossom 
Dark chocolate cup, cherry bonbon, beer sponge | 140 g 
Contains allergens: dairy, gluten, eggs

Tiramisù Bruciato | Torched Tiramisu 
Savoyardi soaked with espresso, torched merengue lights | 120 g  
Contains allergens: dairy, gluten, eggs

Semifreddo al Cocco | Coconut parfait 
Mango and passion bonbon, crumble aromatic herbs | 120 g 
Contains allergens: dairy, nuts, gluten, eggs
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If you have a food allergy or intolerance, please inform your server upon placing your order.
Please scan the QR code for the nutritional declaration.

All prices include VAT and are displayed in Lei.




