
Menu





Roman Focaccia

Buffalo mozzarella, tomatoes carpaccio, fresh basil

“Petrilli” tomato strips, shredded buffalo mozzarella, spicy salami

€16.00

Warm focaccia with salt and extra virgin olive oil: a delicious choice to accompany your dishes!

€ 8.00

€14.00

Le Romane



€ 18.00

Veal with traditional “tonnata” sauce (boiled eggs, tunafish, anchovy, capers, extra virgin olive oil)

Russian salad (Olivier salad Italian style) with tuna

€ 14.00

Piedmontese Cruda: traditional hand-chopped raw beef (160g) from premium Fassona breed, served
with celery curls and “Albese” seasoning (extra virgin olive oil, salt, pepper, anchovies, and a few
drops of lemon)

€ 18.00

Like a visit to the Palazzo Madama! Three tastings of the most classic Piedmontese appetizers:
Veal with “tonnata” sauce | Russian salad | Piedmontese Cruda

€ 22.00

Starters

Antipasti



Oven roasted cauliflower with warm anchovy sauce

€ 18.00

Cabbage rolls stuffed with veal, pork and vegetables, au gratin with butter, parmesan cheese
and aromatic herbs sauce

€ 22.00

Savory puff pastry with Nizza Monferrato “gobbi” cardoons, light anchovy and walnut sauce

€ 16.00

€ 14.00
Romanesco broccoli flan with cheese fondue and crispy guanciale



Creamed cod, potato potage, Taggiasca olives, parsley oil

€ 18.00

Caprese salad, with buffalo mozzarella from cheese factory “Rosario” in Turin, ribbed or oxheart
tomatoes carpaccio (depending on availability), fresh basil

€18.00

€ 20.00

Piedmontese Fassona beef marinated carpaccio, with Piedmontese Giardiniera (Italian-style
pickled vegetable mix)



First Courses

€ 20.00

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

Fregola (toasted semolina pasta) with lamb ragout, vegetables and saffron

€ 22.00

Artisanal tortellini in Fassona beef and chicken consommé

€ 20.00

“Ghinefle” from the Susa Valley – rustic potato and vegetable gnocchi, baked with mushroom
béchamel sauce large format (3 pieces per serving)

€ 20.00

“Agnolotti del Plin” (fresh pasta stuffed with a combination of three different roasted meats),
gravy sauce Turinese-style 

€ 20.00

Fresh egg pasta with “Petrilli” tomato sauce and basil

€ 18.00

Primi



Main Courses

€ 22.00

Traditional sweet-and-sour rabbit dish from the areas of Gela, Ragusa and Agrigento

Braised Fassona beef neck stew with red wine and spices

€ 22.00

Roman-style veal tripe, with Roman pecorino cheese and wild mint

€ 20.00

Sliced veal sirloin steak, à la plancha (250g) cooked to medium (for other doneness preferences,
please specify when ordering) served with green sauce on the side

€ 26.00

Sea bass fillet oven baked and served with “Petrilli” tomatoes, Taggiasca olives and basil

€ 24.00

Secondi



€ 6.00
Potato purée

€ 6.00

Roman-style sautéed wild chicory (with garlic, extra virgin olive oil, chili, and pecorino cheese
served on the side)

Cornmeal polenta galette, à la plancha

€ 6.00

French fries* with mayo and ketchup served on the side

€ 6.00

Side dishes and large salads

Contorni e insalate

€ 14.00
Seared Treviso IGP radicchio with sweet Moscato Passito wine



€ 20.00

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

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

€ 20.00

Ribbed or oxheart tomatoes carpaccio (depending on availability), fresh basil

€ 10.00

€ 6.00

Green salad mix: roman and lamb’s lettuce, arugula



€ 9.00

A traditional Piedmontese dessert made with cream infused with Tahitian vanilla beans,
slowly baked in the oven for 3 hours

Piedmont PGI Hazelnut Cake with Marsala wine Sabayon Foam

€ 9.00

Dessert and fresh fruit

Dolci e frutta

• Some desserts may be decorated with chopped nuts (e.g., pistachio, hazelnut).
   Please inform us of any allergies so we can avoid adding them.

Italian almond and white chocolate cake, with Sicilian lemon marmalade and lemon curd

€ 9.00

A must-try Turinese tradition: a chocolate and amaretti biscuit pudding with hazelnut and caramel

€ 9.00

Artusi 675 – Classic “Zuppa Inglese” Dessert
A refined trifle inspired by recipe no. 675 from Pellegrino Artusi’s “Science in the Kitchen and the
Art of Eating Well”, layered with sponge cake, liqueur, and custard cream

€ 9.00



“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

Pears in Barbera red wine with crème anglaise and cornmeal cookies “paste di meliga”

€ 9.00



€ 3.50
Panna mineral water, still | water 50 cl in glass bottle

San Pellegrino mineral water, sparkling | 50 cl in glass bottle

€ 4.50

Artisanal beer, in glass bottle 0,33 cl, blonde/red

€ 6.00

Water and soft drinks

Acqua e bibite

Artisanal Beer

Birra artigianale



Espresso coffee | Decaf coffee

€ 2.00

Amaros:
Amaro del Capo, San Simone (Turin's special), Jefferson

Digestifs:
Limoncello (lemon liqueur) Liquirizia (liquorice liqueur)

€ 5.00

Ginseng or barley coffee

€ 2.50

€ 3.00

Coffee and digestif

Caffè e digestivi


