APERITIFS | PIZZA | COCKTAILBAR

Little Bites

ocTo 0000

Grilled octopus, melon in osmosis, yogurt dressing, myrtle reduction, nori seaweed

TARTARE © © ©

Tuna tartare, creamy sour, pistachio, papaya, lime gel, passion fruit

SARDOFLAVOR © O ©

Beef tartare, lemon goat cheese, licorice, fennel, bottarga, myrtle reduction, citrus zest

TRISBYBAU ©©0 0 @

Sea: salmon gravlax, Greek yogurt with lime, pickled onion

Land: homemade pork terrine, apple in osmosis, craft beer cream, cocoa
Veg: chickpea hummus, wine-marinated peach, pickled red onion

HOMEMADE POTATO CHIPS @

Choice of: mixed cheese

POTATO STICKS ©

Choice of: mixed cheese

Sharing Platters

ETOMA TASTING

Aselectionof chefshandmade @ @ © O ©
appetizers 00000
€20.00 80060

CHARCUTERIE & CHEESE BOARD © O ©

A selection of cured meats, cheeses, olives,
jams and our pickles

€18.00
Sides

BREAD from €3.00
SEA from €4.00
CHEESES from €2.50
VEGETABLES from €2.50
PICKLES from €3.00
BUFFALO MOZZARELLA, BURRATA, STRACCIATELLA €4.00

FOOD ALLERGENS
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PEANUTS  TREENUTS MILK SHELLFISH FISH

SESAME
SEEDS
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€16.00
€16.00
€15.00
€12.00
€5.00
+€2.50
€4.50
+€2.50
On a Diet?!
CAPRESE © €9.00
Osmosis cherry tomato, buffalo cream,
basil seil, oil, salt, oregano, basil
GAMBOCADO © © €14.00
Lime-marinated prawns in CBT, quinoa with citrus,
apple in osmosis, avocado cream, fennel
LOLLIPOP © © © €13.00
Low-temperature chicken lollipop, grain flakes,
Roman lettuce, osmosis peach, yogurt cream,
thyme bread croutons
VEG © @ €12.00

Chickpea hummus, crunchy chickpeas with paprika,
purple cabbage, carrot, celery and zucchini
in osmosis, pepper cream, crispy carrot, crunchy fennel

o O )
$§ A

SULFITES

0o
L 72

CRUSTACEANS

100

o 0
2 2

LUPINS  MUSTARD



Null’e tucca

CAPRATELLO ©0000 21.00 €
Base of milk, papaya, goat cheese cream, culatello, honey from Corbezzolo, extra virgin olive oil, basil

RECOMMENDED Erema, Cannonau DOC, Siddura Winery 23 € Moretti Rossa 5€

PAIRING: Cheese crust 3,50 €

CONTROTORRENTE ©0©0600000® 20.00 €

Base of classic Neapolitan dough, rocket, salmon gravlax, orange zest, nori seaweed chips,
extra virgin olive oil, mint

RECOMMENDED

PAIRING: lpa 7€ Smocked Flames 12 €

MERAVIGLIA3O0O ©60000 20.00 €
Double-cooked base, stracciatella, grilled pineapple, confit tuna, pickled onion, extra virgin olive oil, basil

RECOMMENDED

PAIRING: Blanche 7€

0’ FINOCCHIELL. € 000000 17.00 €
Base of milk cream, prawn tartare, fennel marinated with licorice and lime, lemon olive oil, basil

RECOMMENDED Cheese crust with cheese, ricotta &

PAIRING: pepper 350€ Snys e

ORTOLANA COMPOSTA ©©0 000 16.50 €

Milk base, aubergine “babaganush’, grilled zucchini, pepper cream, carrot ketchup,
crunchy carrots and zucchini, confit cherry tomato, Taggiasca olives, extra virgin olive oil, basil

RECOMMENDED Confit cherry tomato 1€ lpa 7€
5 5 Cheese crust with cheese 3,50 € Estri, Carignano DOC, Siddura Winery 23 €
POLPATARA ©0600000 21.00 €

Zucchini cream base, milk flower, marinated zucchini, Buffalo ricotta cream with pepper and lemon,
charred octopus, black garlic aioli, candied red onion, extra virgin olive oil

m&‘ENDED Cheese crust with cheese, pepper & lemon 3,50 € Ember tonic 15 €
PORCHERYA 000000 18.00 €

Roman-style porchetta rolled with its own juices, smoked Buffalo mozzarella, lime mayo,
cocoa mayo, marinated lettuce, extra virgin olive oil, basil

RECOMMENDED PAIRING: Grape Bliss 14 €
UMAMI ©6©0000 18.00€

Base of cherry tomato from Torrente, milk flower, marinated prawn, crispy spiced onion,
soy mayo, lime zest, extra virgin olive ocil, basil

RECOMMENDED PAIRING: Spéra, Vermentino di Gallura DOCG, Siddura Winery 23 €

Vecchierell
MAIALATA ©0000

White base, milk flower, caramelized onion, lardo, stracciatella, extra virgin olive oil, basil 16.00 €
RECOMMENDED PAIRING: Tomato from Torrente 1€
PISTACCHIELLA 000000 17.00 €

White base, milk flower, pistachio mortadella, burrata, chopped pistachios, extra virgin olive oil, basil

PUGLIESE © Q00000 17.00 €

Torrente tomato base, milk flower, Taggiasca olives, semi-dried cherry tomatoes,
raw ham, stracciatella, extra virgin olive oil, basil

RECOMMENDED PAIRING: Fused cheese crust / cheese crust with ricotta & pepper 3,50 €

PURUCCHIUS ©©06000 18.00 €

Torrente tomato base, milk flower, pesto alla Genovese made in-house, confit cherry tomatoes,
fresh tuna carpaccio, toasted pine nuts, extra virgin olive oil, basil

Balancing the flavors, their weights and consistencies gives life to a gastronomic experience that our master pizza chef aims to offer through each pizza.



The Pizzas
BUFALA 9000 Q

Torrente tomato sauce, parmesan, buffalo mozzarella, extra virgin olive oil, basil

FRIEDCALZONE 0 00000000

11.00€

13.50 €

Torrente tomato sauce, smoked provola, milk flower, lard, pepper, ricotta, salami, extra virgin olive oil

DIAVOLA 00000 Q

Terrente tomato sauce, milk flower, Calabrian spicy salami, parmesan,
spicy olive oil, pepperoni cream, Taggiasca olives, extra virgin olive oil, basil

LLAMARGHERITA DEL. CAMPIONE © @0 © ©

Torrente tomato sauce, milk flower, parmesan, extra virgin olive oil, basil

MARINARA ©0 @

Torrente tomato sauce, garlic, oregano, extra virgin olive oil, basil

MONTANARA 00000 O

Deep-fried dough baked in the oven, Torrente tomato sauce, milk flower,

(%)

parmesan, extra virgin olive oil, basil

NAPOLI ©0000Q

Torrente tomato sauce, milk flower, parmesan, Cantabrian anchovies, capers,
caper flower, extra virgin olive oil, basil

PROVALA ©© 00 Q

Torrente tomato sauce, smoked provola, parmesan, pepper, extra virgin olive oil, basil

SALSIRELL] 000000

Milk flower, smoked provola, pork sausage, friarielli (sautéed broccoli rabe),
Neapolitan dry-cured ham, extra virgin olive oil, basil

Extras: extra Torrente tomato sauce

SARDA ©000000

Torrente tomato sauce, milk flower, Sardinian sausage from Murru,
seasoned pecorino shavings, extra virgin olive oil, basil

Extras: smoked pecorino cheese crust / ricotta & pepper cream

Desserts
CHEESECAKE (WITHOUT LACTOSE) @& © © ©

Digestive biscuit base, Philadelphia cream cheese, mascarpone
Extras: berries / lotus / Nutella

FRUBRIK © @

Seasonal fruit cube in gelatin accompanied by a creamy vanilla sauce

SAFFRON SEMIFREDDO © © 6 O ©

Ricotta with saffron, citrus honey, scented crumble
TIMELESS © O ©

Lemon sorbet from our production, basil meringue
TIRAMISU © © ©

Savoiardi biscuits from Fonni, coffee, mascarpone cream, cocoa

WONKA © 0 @

Creamy chocolate, passion fruit gel, spicy cocoa crumble

CAKE SERVICE

STORRENTE @
the good Ttalian tomato

15.00 €

10.00 €

700€

12.00 €

11.00 €

12.00 €

16.50 €

+1.00 €

15.00 €

+3.00 €

7.00 €

7.00€
8.00 €
7.00€
7.00€
7.00 €

1.50 € per person

Cover charge .. 2.00 €



