
Menu



€ 18.00
Veal with tuna sauce

Russian salad (Olivier salad Italian style)
classic with tunafish, and smoked salmon

€ 18.00

Piedmontese Fassona beef steak-tartare, shaves of Red Cows
Parmigiano Reggiano “Riserva”, celery curls, “albese” seasoning
(evo oil, salt and pepper, anchovies, and a few drops of lemon)

€ 20.00

Tour of the “Palazzo Madama”
Veal with tuna sauce | Insalata russa | Beef steak- tartare

€ 24.00

/ Starters

Antipasti



Oven roasted cauliflower with warm
anchovy sauce and toasted pine nuts

€18.00

Caprese salad, with buffalo mozzarella,
ribbed or oxheart tomatoes carpaccio
(depending on availability), fresh basil

€18.00

Amberjack* ceviche, lime, Habanero,
red onion, coriander

€ 22.00

Red tuna* tartare, avocado, tangerine
flavoured evo oil, mango, dill

€ 22.00

Piedmontese Fassona beef marinated
carpaccio, with arugula and 24-months
aged Red Cows Parmesan Cheese

€ 20.00



/ First Courses

€ 20.00

“Monograno Felicetti” spaghettoni
Amatriciana original recipe, with crispy
pork cheek and pecorino cheese from
Amatrice (Lazio)

“Agnolotti del Plin” (braised beef filled pasta),
double butter sauce – Piedmontese butter
and Beurre d’Isigny – sage

€ 20.00

Trofie fresh pasta, basil pesto (original recipe),
potatoes and string beans (Liguria)

€ 20.00

“Felicetti” egg tagliatelle with the best
seasonal sauce! Ask for what the
market offers this week! 

€ 22.00

Baked potato gnocchi with “Petrilli“
tomato sauce, basil, creamy mozzarella 
cheese, Parmesan cheese

€ 20.00

Fresh pasta with tomato sauce
and basil

€ 18.00

Primi



/ Main Courses

€ 22.00

Meat rolls stuffed with cheese, grilled and served with a typical Apulian salad with potatoes, tomatoes,
onion, tuna and cucumber (Apulia)

Beef ribs, oven baked and glazed with BBQ sauce served with oven roasted potatoes 

€ 24.00

Butter braised asparagus with Parmesan cheese and 2 sunny-side eggs

€ 20.00

Breaded chicken breast stuffed with fontina cheese and baked ham Capitelli "San Giovanni",
served with butter sautéed spinach

€ 22.00

Roasted calamari* with tomato and basil, taggiasca olives, served over a potato rösti

€ 24.00

Secondi



€ 20.00
A brand new “Carlo e Camillo” speciality

Tasting dish of meatballs stuffed with
- sautéed wild chicory and crispy pork cheek  
- shredded buffalo cheese, spicy salami
- spinach, gorgonzola cheese, walnuts

“Carpione" is a typical Piedmontese summer dish, served cold, with marinated fried chicken breast,
carrots, zucchini, egg and fried sage leaves

€ 22.00

Sliced grilled eggplant with tomato, basil, mozzarella, anchovy, oregan and olives

€ 18.00

Classic Piedmontese delicacy: marinated rabbit and preserved in oil (like tuna),
with “salsa brusca” (a sauce made with boiled eggs, capers, anchovy, wine vinegar, evo oil)
served with pickled summer vegetables

€ 22.00



/ From Brasil

PORCO À PURURUCA E SALADA DE BATATA
A traditional dish from the rural areas of Minas Gerais, São Paulo, and Paraná.
“Pururuca” is a Tupi word meaning "that makes noise"... like the pork rind that must become very crispy!
It comes served with a Brasilian potato salad, with boiled eggs, green apple, mayonnaise,
parsley, wild fennel, dill.

€ 22.00

BOBÓ DE CAMARÃO
shrimp* stew with puréed cassava and rice an iconic Brazilian dish from Bahia,
culinary capital of Brasil
We suggest it as first or single course

€ 22.00

Dal Brasile



/ Roman Focaccia

Buffalo mozzarella, tomatoes carpaccio, fresh basil

Baked ham Capitelli "San Giovanni", king oyster mushrooms cooked in olive oil, parsley and garlic,
and gravy

€16.00

"Petrilli" tomato strips, shredded buffalo cheese, spicy salami

€16.00

€14.00

Le Romane



/ Large Salads

€ 20.00

Romaine lettuce, roasted chicken breast, crispy pork cheek, croutons

Lamb's lettuce, boiled eggs, string beans, tomatoes, anchovies, tunafish, taggiasca olives

€ 16.00

Mixed salad, tomatoes, cucumber, onion, fetacheese, Kalamata olives with pit, yogurt dressing

€ 16.00

Lamb's lettuce, fennel, orange, olives with pits , onion, marinated fresh anchovies

€ 16.00

Avocado and smoked salmon, cherry tomatoes, lime, lamb's lettuce, arugola

€ 18.00

Insalate XXL



Ricotta and homemade cherry jam cake

€ 8.00

A traditional Piedmontese dessert made with
cream flavoured with Tahitian vanilla beans,
slowly cooked in oven and molded

Custard dessert with a layer of clear
caramel sauce

€ 8.00

Tiramisù... shall we tell you more?

€ 8.00

Marinated pineapple carpaccio with
star anise, red berries and pink grapefruit
sorbet (vegan)

€ 8.00

€ 8.00

Coconut and lime semifreddo on salted
cocoa “earth”

€ 8.00

Oven baked peaches stuffed with
amaretti and chocolate, with light
Zabaione

€ 8.00

The famous “Pinguino®” is the world’s
first chocolate covered gelato on a
stick, invented in Turin by "Pepino"
parlour in 1938 classic tastes: cream,
gianduja (chocolate and hazelnuts),
mint

€ 4.50

Organic sorbets on a stick: lemon,
strawberry, mango

€ 4.50

€ 6.00

€ 6.00

€ 6.00

/ Dessert

Dolci


