SPIGA

ENRICO BARTOLINI
TRADIZIONE, CREATIVITA, FIDUCIA E IDENTITA

Tradition, creativity, trust, and identity are what best describe
Enrico Bartolini’s philosophy to celebrate the Italian kitchen,
with a reinterpretation of his own simplicity in modern dishes.
The constant search for the best quality ingredients
and innovative cooking techniques are symbolic for

Enrico Bartolini’s style.

Chef Bartolini, as a contemporary artisan,
searches for perfection in every dish to provide
an unforgettable gastronomic experience of

flavours, colours and perfumes to our guests.



ANTI PASTI Starters

Zuppa del giorno 148
Soup of the day

Zuppa di pomodoro 148

Roasted tomato soup, brown bread croutons, olive oil and basil

Insalata di radicchio, gorgonzola, noci e ravanelli 168
Radicchio salad, walnuts, gorgonzola cheese, radish

Burrata e asparagi 198
Burrata, jumbo asparagus, Taggiasca olives, sundried tomatoes,
extra virgin olive oil

PASTA E RISOTTO

RISOTTO AL POMODORO E BURRATA 178

“Acquerello” rice risotto, tomato, burrata, basil

Spaghetti aglio, olio, peperoncino e pane croccante 178
Spaghetti “Mancini” A.O.P,, herb bread crumbs
Tagliatelle burro, pecorino, pepe e limone 198

Homemade fresh tagliatelle, butter, pecorino romano,

black pepper, lemon

Linguine ai carciofi 178
Linguine “Mancini”, artichoke, pecorino cheese fondue



S E C O N D I Main Courses

Patata e asparagi 218
Mashed potato, roasted asparagus

Polenta, peperoni e bok choy 218

Creamy corn polenta, smoked bell pepper sauce,
roasted bok choy, salsa verde

PIZZA

Margherita 158

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

Quattro formaggi 188

“Fior di latte” mozzarella, scamorza, gorgonzola, Parmigiano Reggiano

Cime di rapa e taleggio 198

Sautéed turnip tops, taleggio, “fior di latte” mozzarella

Roma - Hong Kong 188

Chinese greens, spicy Lao Gan Ma, Pecorino Romano,
“fior di latte” mozzarella

Rucola e bufala 198

Rocket salad, buffalo mozzarella, Parmigiano Reggiano,
“fior di latte” mozzarella, tomato sauce

plus 10% service charge



CONTORNI Side Dishes

Patate al forno 88
Roasted potato with rosemary

Spinaci saltati 88
Sautéed spinach

Broccoli saltati 88
Spicy sautéed broccoli

Insalata mista 88
Mixed green salad

D O L C I Desserts

Tiramisu 98
Lady fingers, Arabica espresso, mascarpone cream, cookie

Pannacotta al pistacchio 98

Pistachio pannacotta, ginger and white chocolate crumble,
raspberry gel, ginger tuile

Profiterole al cioccolato e nocciole 98

Profiterole filled with hazelnut whipped ganache, praline,
chopped hazelnuts, Manjari chocolate sauce

Baba al limoncello 118

Baba, “limoncello” syrup, mascarpone cream, pear compote,
fresh lemon zests

Gelato alla panna acida, vaniglia e fragole 158

Sour cream and Madagascan vanilla ice-cream, fresh Korean
strawberries, elderflower syrup, sbrisolona crumble

Carrello dei formaggi 198

Trolley of weekly selection of [talian cheeses, compote,
honey, fruits and nuts

plus 10% service charge



