
Veal Tonnato*

Light tuna sauce, caper berries and sweet & sour onions

Beef Carpaccio*

Piedmont hazelnuts, buffalo stracciatella

Double-Cooked Artichoke

Fondue of Provolone del Monaco cheese and nocerino spring onion

Eggplant Parmigiana

24-month-aged Parmigiano Reggiano fondue and fresh basil

Luce «Style» spaghetti al pomodoro

Spaghetti with four-tomato sauce, cacioricotta cheese and citron zest

Rigatoni alla carbonara

Cinta Senese guanciale, pecorino romano scorzanera

Linguine alla Nerano

Fried zucchini, Provolone del Monaco and fresh basil

Grilled Squid*

Lemon and potato cream, artichoke

Baby Chicken

Roasted, with sautéed kale and red pepper sauce

Vegetable Caponata

Sweet & sour vegetables, green olives

Roasted baby potatoes

Rosemary, extra virgin olive oil

8 €

8 €

Tiramisù

Sicilian cannoli

For any information regarding allergens, guests may consult the relevant documentation, available upon request from our staff .
Dishes marked with * are or may contain frozen or deep-frozen products at origin by the supplier, or have been blast chilled on-site in 

accordance with the procedures described in the HACCP plan pursuant to EC Regulation 852/04.

Fish intended to be consumed raw has been subjected to preventive treatment in compliance with EC Regulation 853, Annex III, Section VIII, 
Chapter 3, Letter D, Point 3.

All prices are in euros.

Glass of wine selected by our sommelier                      

9 €
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