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APERITIVO

® RASPBERRY LADY*

belzasar rose vermouth, raspberry,
mint, prosecco, soda 14 €

GIN BASIL SMASH *

gin, basil, lemon,
cane sugar 15€

87" PORNSTAR ™

three sixty vodka, malibu, passion fruit,
coconut syrup, lemon 15¢€

& MR MULE™

gin, lime, elder, mint,
thomas henry ginger beer 14€

LIMONCELLO YUZU MOJITO

limoncello, rum, lime, soda, sugar,
mint, yuzu-foam 16 €

Y ESPRESSO MARTINI

vodka, mr. black coffee liqueur,
espresso, cane sugar 13 €

® 87’ LILLET WILDBERRY

lillet blanc, berries, mint,
thomas henry wildberry 13 €

APEROL SOUR™*

aperol, lemon juice, sugar syrup,
grand marnier 15C

87" NEGRONI SBAGLIATO

campari, sweet vermouth, soda, prosecco,
orange zest 16 €

@ LOS MUERTOS

rum, mango tonic, passion fruit, mint,
cinnamon stick 14 €

SPRITZ

PROSECCO ON ICE

also as ros¢ 10€

SARTI LEMON SPRITZ

sarti, prosecco, soda, bitter lemon 14 €

CAMPARI SPRITZ

campari, prosecco, soda 13€

AMALFI SPRITZ

campari, lemon, pink grapefruit tonic 14 €

APEROL SPRITZ*

aperol, prosecco, soda 11 €

LIMONCELLO SPRITZ

prosecco, limoneello, soda, mint 13 €

CRODINO SPRITZ*

prosecco, crodine, soda 11 €

HOMEMADE DRINKS

Cool
4 .-¢.ﬁ £ed £ et

ICE TEA

black tea, apple, lemon,
dried peach 6.50 €

Lot vuith
diffretent tasiles

GINGER

soda with 100% freshness & ginger 8.50 €

LIMONE

soda with 100% freshness & lemon 8.50 €

BASILICO

soda with 100% freshness & basil 8.50 €

Also without alcohol marked with *
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ITALIAN STREET FOOD

Traditionally, we start with our bread and oil service, using only the finest Italian products.

VITELLO TONNATO LITTLE [TALY

The very best. mozzarella di bufala, thinly sliced parma ham 20€
hip of calf, tuna cream, marinated cress,
capers, piment d'espelette 20€ Q!\RPA(CIO DI MANIO
thinly sliced beef, truffle, bread chip,

CAPRESE :LA:\; truffle cream, cress,

buffalo mozzarella, omatoes, bread chip marinated arugula 24 €
balsamic dressing, marinated arugula 17 € (with truffle pasta on top +12 €)
et
BRUSCHETTA == CARPACIO DI SCALLOPS
italian bread, arugula pesto, burrata, scallop carpaccio, passion
marinated tomatoes, marinated cress 18 € fruit marinade,

red onion, mint, cress 26 €
OKTOPUS SALAD

Asia/Ttalian Fusion Kitchen

tepid octopus, green chili, koriander,

mint, asia dressing, cress 22 € (("fm-z,-{,yfg_,df-yl 4 g.’ﬁ-ﬂz{/d-im.ﬁ.
BEEF TATAR FRITTURA MISTA
90g filet of beef, truffle mayo, bread chip, calamari, prawns, anchovies, pimientos, safran aioli 21 €
egg yolk cream, parmesan, tomato sauce 26 €
with truffle fries +10 €) KING PRAWNS

grilled king prawns, safran aioli,
ANTI P}‘ST' DELLA C.&SA lemon, piment d'espelette
italian cold cuts and cheese, mozzarella di bufala, 32 € (8 pieces) /41 C (12 piees)
grilled mediterranean vegetables,

grissini, prosciutto e melone 18 € THE ITA LI EM TATAKI

(also possible vegetarian) beef fillet, spicy marinade,

BURRAT)!‘ vt olio di oliva, lime 23 ¢

creamy burrata, tepid caponata, pepper,
arugula pesto, marinated cress 17 €

SALADS o

GAMBA NIZZA

salad, fried shrimps, cucumber | salad, premium pickled tuna, egg,
marinated tomatoes, sweet chili mayo, guacamole, | sesame,cucumber red onion, capers,
red onion, parmesan 25 €  S0ja Mayo, 10/Mato 24 €

INSALATA DI RUCOLA “**

arugula, tomataes,
aged balsamic vinegar, parmesan 17 €
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PRIMI PIATTI

We love Pasta.

LASAGNE 2.0

fried lasagne, minced beef, parmesan,
parsley 21 €

RAVIOLI ==

homemade ravioli, ricotta, spinach, parmigiano,
marinated ricotta, tomato sauce 19 €

“aae PISTACCHIO E VONGOLE *

pasta, clams, pistachio cream,
pistachio semolina 26 €

CANTARELL| * ==

pasta, chanterelle mushrooms, tomatoes,

parmeggiano reggiano, parsley 23 €
(with sliced beef steak +20 €)

THE BOLOGNESE *

Spagherti, Rinderhack,
Ricotta Salata, Petersiliendl 20 €

S ignatiic
TARTUF

pasta, truffle velouté, truffle,
parmigiano reggiano D.O.P 26 M. 28¢€
(with sliced beef steak +20 €)

o
* yead!

SALSICCIA™

pasta, crispy salsiccia, smashed burrata,
San Marzano tomato sauce 24 €

GAMBERONI™

pasra, 5an Marzano tomaroes, prawns,
parsley oil 25€

AL PEST!

gnocchi, homemade arugula pesto,
smashed burrata, arugula 20€

Wity

ARRABBIATA * ==

gnocchi, spicy pepperoni, tomato sauce,
tomatoes, parsley, ricorta salata 19 €

87" SOCUAL MEDIA

We love to Entertain you.

VODKA™* ==
The faomous dish from New York.
pasta, belvedere vodka, mascarpone,
SAM INATZANO tomatoes, ricotta 20 €

TAGLIOLINI AL LIMONE* =

fresh taglioling, amalfi lemon, ricotta salata 19 ¢€

(with fried prawns +12 €)

THE BEST CARBONARA

pasta, egg yolk-pecorino, ricotta,
guanciale, pepper 22 €

“chie SHORT RIB RAGU *

fresh tagliolini, slow-braised short rib,
hollandaise sauce, truffle, cress, jus 28 ¢

Also gluten-free marked with * +2 €
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SECONDI PIATTI

Our Style.
E}’D-c.oj <€ Catne
SALMONE TAGLIATA DI MANIO
fried salmon fillet, sliced beef sieak, mediterranean vegetables,
caponata, beurre blanc, potato-spinach puree, cherry tomatoes, jus, hollandaise sauce 32 €
marinated ricota 33 €
FILETO DI MANZIO
POLIPO filet of beef (200g), potato and truffle purée, jus,
fried octopus, braised peppers, ricotta, hollandaise, green asparagus, shallot marmalade 42¢€
potato-pepper puree,
saffron foam, pimentos de padrén 35€ COTOLE]TA

veal cutler viennese style, lemon 29 €
SCM-LOPS (with gnocchi napoli +14 € or ceasar salad +12 €)

fried scallops, jus, green asparagus,

mashed potatoes, beurre blanc, G"ﬁTEAUBRIAND _FOR Two_

fresh truffle 38 ¢
filet of beef, barolo jus, hollandaise 17 € (pro 100g)

SMASH BURGERS

American Style.
TRUFFLE DOUBLE CHEESE
brioche, 2 x 90g beef, smashed burrata, secret sauce brioche, 2 x 90g beef, cheddar, secret sauce,
truffle mayo, cheddar, salad, tomarto 24 € braised onions, salad, tomato 19 €

SIGNATURE
brioche, 2 x 90g beef, braised onions,

cheddar, crispy parma ham, salad,
secret sauce, tomato 200€

SIDES

To Share.
SIGNATURE SAUCES LITTLE SALAD
ketchup 1 €| mayo 1€ mixed salad, onions, tomatoes,
truffle mayo 5 € | saffron aioli 4 €| secret sauce 4 € cucumber, vinaigrette 10€
CLASSIC BIG ROCKET MEN
mediterranean vegetables 8€ mixed salad, tomatoes, cucumber,
mashed potatoes 10€ parmigiano reggiano 14 €

grilled green asparagus & smashed burrata 13¢€
TRUFFLE LOVERS
FRIES pasta with truffle 16 €
classic 7 €| truffle and parmigiano 10€ truffled mashed potatoes 12 €
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PIZZA NAPOLETANA

Enjoy the best pizza iR plgar niente.

Classie
POMPEJI

fior di latte, san marzano tomato sauce,
parma ham, basil, ricorta 18€

MAMMA LINA

fior di latte, san marzano tomato sauce, parma ham 16 €

BUFALINA ==

mozzarella di bufala, san marzano tomato sauce,
basil, parmesan 16 €

NONNA LINAS PARMIGIANA ==
mozzarella di bufala, backed aubergine,
basil, parmigiano reggiano 20 €

DON DIABLO

san marzano tomato sauce, jalapefios, basil, spicy
salami, mozzarella di bufala, peperoni 20 €

GIALLO

mozzarella di bufala, yellow tomato sauce,
spicy salami, arugula 21 €

MARGHERITA 2.0 ==

SdN Marzano wimato sauce, smashed burrata,
basil, pepper 20€

Famiglia
TORTORA BROTHERS ==

1/3 Taroufo & Pasta, 1/3 Yellow Margherita, 1/3 Bufalina 25¢€

DON VINCENZO TORTORA JUNIOR

fior di latte, beef carpaccio, marinated arugula,
smashed burrata 25€

DON EDOARDO TORIORA JUNIOR

fior di latte, san marzano tomato sauce,
spicy salami, ricotta salata, basil 19€

EL PRESIDENTE TORIORA GRANDPA

flor di latte, calved roastbeef, tomatoes,

marinated arugula, parmigiano reggiano 33 €
(with truffle pasta on top +12 €)

.;.Z.-c.?.-c I ¢£-J-
THE BUD SPENCER

fior di latee, minced beef,
basil, san marzano tomaro sauce,
parmigiano reggiano 22 €

TARTUFO NEXT LEVEL

fior di latte, truffle, truffle cream,
san daniele crudo, mozzarella di bufala 25€

4 SEASON

Giallo - Mamma Lina - Speciale - Tartufo 23 €

SMOKING JOE

fior di latte, cooked ham, basil, parmigiano reggiano
pizza edge filled with ricotta 21 €

YELLOW PARMA

fior di latte, yellow tomaro sauce, basil,
mozzarella di bufala, parma ham 24 €

PIZZA STAR

fior di latte, san marzano tomato,
basil, mozzarella di bufala,
pizza edge filled with san daniele crudo 22 €

Biamnche

MARADONA

fior di latre, crispy salsiccia, san marzano tomaroes,
smashed burrata, basil 22 ¢

MALAFEMMENA
fior di latte, san marzano tomatoes,
parma ham, arugula, old balsamiceo,
parmigiano reggiano 22 €

SOPHIA LOREN

fior di latte, smoked salmone, ricotta,
san marzano omatoes, avocado 21 €

SAINT TROPEZ STYLE
fior di latte, fried scallops,
fresh truffle 32 €
(with fried prawns +12 €)
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DOLCE

Dolce far niente.

TIRAMISU DELLA CASA

:% Ji-ft)-aﬁ_-'l--c biscuit, mascarpone, valrhona chocolate,

cacao, sirawberries 15€
STRIZI NAPOLI SYTLE
backed stripes of pizza, nutella, strawberries, LA\!’A CAKE
powdered sugar, kinder chocolate, M&Ms 23 € homemade chocolate cake, valrhona chocolate,
strawberries, crumble, vanille gelato 15¢€

817" PETIT FOURS

macarons, brownie, gelato 14 €
Perfect for a café

HOMEMADE SORBET

Talk w0 us. We produce fresh products every day.
Per scoop of ice cream 4 €

AFFOGATO AL CAFFE

double espresso & homemade vanilla gelato 10€
Nonno Angelo loves it.

COTTA YOGURETTE STYLE

panna cotta, dark chocolate, strawberries,
crumble 14 €
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