LUNCH BUFFET

Antipasti, premium cold cuts and cheeses, seasonal salads, 278
daily soups, oven-baked bread & focaccia and decadent desserts

W

PASTA

Penne pomodoro e burrata (v) +108
Penne “Mancini”, tomato sauce, fresh burrata, focaccia crumble

Rigatoni al ragu bianco d'anatra e foie gras +148
Rigatoni “Mancini”, duck and foie gras ragu, Pecorino Toscano

Spaghettone burro, limone, acciughe affumicate e caviale +168
Spaghettone “Mancini”, butter, lemon, smoked anchovies, oscetra caviar

Tagliatelle ai funghi porcini (v) +158

Homemade tagliatelle, porcini mushrooms, Parmigiano Reggiano

Linguine all’astice +178
Linguine “Mancini”, Boston lobster, lobster bisque, tomatoes

PIZZA
Margherita (V) +78

“Fior di latte” mozzarella, tomato sauce and fresh basil

Salame piccante +98
Spicy “salame Spianata Romana”, “Fior di latte” mozzarella, tomato sauce

Prosciutto e bufala +128
Prosciutto crudo, rocket, buffalo mozzarellla, Parmigiano Reggiano,
“Fior di latte” mozzarella, tomato sauce

MAINS

Ossobuco e polenta +128
Veal ossobuco ragu, saffron polenta, gremolata sauce

Tagliata di pollo e asparagi +128

Roasted deboned chicken leg, grilled asparagus, mashed potato,
chicken jus

Sgombro e finocchi +148

Grilled Japanese mackerel, fennel salad, orange sauce

Costine di agnello +188
Pan-seared lamb chops, bell peppers “peperonata”, salsa verde

Controfiletto di manzo Black Angus +198

Black Angus striploin, black garlic mashed potatoes, shimeji mushrooms,
beef jus

DRINKS

Aperol spritz 60 Prosecco Casa Gheller NV 60
Free-flow water 38/person Pinot Grigio, Schiopetto 2019 90
Coffee or tea 30 Chianti Superiore, TenutaSan 90

Fabiano Etichetta Nera 2021

plus 10% service charge



