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APER I T I VO

Cheese and Charcuterie Board 195
Selected cured meats, cheeses, 

olives & grissini.

A Piece of Cheese 65
Ask us about today’s selection.

A Little Charcuterie 65
Ask us about what’s available.

Olives 65

Almonds 65

ANT I PA S T I

Pane all’aglio 75 
Freshly baked bread with garlic oil, grated Parme‑

san, tapenade & cream cheese.
 

Calamari fritti 145 
Fried squid with aioli and basil.

 
Burrata 185 

Creamy burrata on garlic bread with sun‑dried 
tomato pesto and pistachios.

 
Carpaccio a la panza 195 

With the house‑smoked mixed roe, 
egg‑yolk cream, crispy potatoes, 

pickled red onion & horseradish.
 

 

APPETIZERS

CONTORN I

Patate arrosto 45   
Oven‑roasted potatoes with rosemary and 

olive oil.

Insalata mista  55
Mixed salad with olive oil and balsamic 

vinegar.

Patate fritte  45
French fries.

Panzanella  75
Bread salad with semi‑dried tomatoes, olives, 

onion, kale, arugula and spinach.

Truffle Mayo 45

SIDES

A L L E R G I E S ?  A S K  T H E  W A I T E R .

SNACKS & PRE-DINNER DRINKS

Spritz 145
Aperol, Hugo or  Limoncello

Prosecco 145

Gin & Tonic 175
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S E C OND I

SALLADS & PINSAS

Prosciutto 195
Tomato sauce, mozzarella, prosciutto, 

Parmesan & arugula.

Diavola 195
Tomato sauce, mozzarella, ’nduja, 

ventricina salami, fresh chili & chives.

Pinsa svedese 215
Crème fraîche, red onion, 

chives & the house‑smoked roe.

Insalata di Barbabietola 195
Beetroot variations, stracciatella, 

hazelnuts, mixed salad, 
balsamic‑honey dressing, 

shaved Parmesan.

Insalata di Tonno Scottato 245
Seared tuna, mixed salad, semi‑dried 

tomatoes, fennel, capers, pickled red onion, 
black olives & lemon vinaigrette.

PASTA & RISOTTO
Linguine carbonara 235

Linguine pasta with guanciale, egg yolk & black 
pepper.

 
Pappardelle ai funghi 195

Pappardelle with creamy mushroom 
sauce & truffle oil.

 
Pappardelle al ragù 215

Pappardelle with ox ragù, tomato & basil.
 

Risotto ai gamberi 265
Risotto with sautéed prawns, diced vegetables, 

grilled lemon, herbs & Parmesan.
 

Rigatoni con filetto 315
Rigatoni with flash‑seared beef tenderloin, wild 

mushrooms, truffle oil & garlic. 
 

Gnocchi di carote 265 
Crispy carrot gnocchi with creamy stracciatella, 
pickled carrot, hazelnuts, browned butter with 

sage & Parmesan.

DOLC I

Gelato & sorbetto 55
Ask your server about today’s flavors.

Cannolo ripieno 65
Cannoli filled with ice cream 

& caramelized nuts.

Panna Cotta 95 
Citrus panna cotta made with coconut cream, 
served with lightly crushed berries & Biscoff.

Tiramisù della casa 135
House tiramisù with savoiardi biscuits, 

mascarpone cream, marsala, 
espresso & cocoa.

Tortino al cioccolato fondente 145
Chocolate fondant with Panza’s vanilla gelato 

& caramel sauce with peanuts.

DESSERTS

Tagliata di ribeye 465 
Sliced grilled ribeye with red wine jus, 
kale salad with tomato & Parmesan. 

Served with French fries.
 

Pollo alla griglia 195 
Grilled chicken fillet with creamy parsnip, 

seasonal vegetables, crispy parsnip 
& truffle beurre blanc.

 
Merluzzo al cartoccio 335 

Baked cod loin in parchment with white 
wine, fennel, leek & carrot. 

Served with potato–artichoke cream 
and grilled lemon.

 

FROM THE GRILL

A L L E R G I E S ?  A S K  T H E  W A I T E R .

MAIN COURSES


