
prawn carpaccio	 18 €
burrata, Roman chicory shoots and cantabrico anchovies
yellowfin tuna tartare	 18 €
truffle mayo and Jerusalem artichokes chips 
catch of the day sashimi	 19 €
esame dressing, fresh herbs
selection of raw seafood of the day	 29 €
(tartare, sashimi, crustaceans)

Fish, herbs and vegetables may vary according to availability 

lampara anchovies and gnocco fritto 	 12 €  
squacquerone cheese and misticanza salad
fresh burrata	 12 € 
sun dried tomatoes and almond pesto, cantabrico anchovies and breadcrumbs 
fried cod croquettes	 12 €
tartar sauce and pickled Tropea onion 
lightly marinated mackerel 	 15 €
Ponzu sauce, spring onion and chopped cherry tomatoes 
catch of the day “scapece style”	 15 €
pickled vegetables and pimenton mayonese
warm octopus salad	 16 €
autumn vegetables in various textures 
drunken baby octopus	 16 €
in tomato and Sangiovese stew, served with polenta
pan seared scallops	 18 €
Jerusalem artichoke, celeriac, green sauce and black truffle

S t a r t e r s

chef’s selection of 5 starters	 45 €

T a v o l a  I m b a n d i t a

C r u d i t é

bread service and cover 2,5 € - piada 1,5 € - microfiltered water natural and gas 75 cl 2,5 €

P a s t a  a n d  S o u p s
all fresh pasta is homemade by us

tagliolini	 15 €
with red seafood ragù marinara style
potatoes gnocchi	 16 € 
with clams, porcini mushrooms, pumpkin and fresh spinach
paccheri with cacio e pepe sauce	 18 €
black truffle, raw prawns 
twisted cappelletti with cream and ham	 19 €
filled with Adriatic white fish, salted with butter, anchovies sauce , catch of the day tartare
passatelli in blue crab broth	 15 €
seared squid and spring onion ( + soy marinated egg and katsuabushi 2€)
quadrucci pasta risotto style	 16 €
in Adriatic seafood broth

meat dishes available on request, please ask our staff



liscariota’s seafood fritto misto	 21 €
squids, prawns, anchovies, julienne-cut vegetables and tartar sauce
yellowfin tuna in a panko crust	 24 €
Teriyaki sauce, Roman chicory roots salad
grilled squids	 22 €
pumpkin, ‘Nduja and chimichurri
the infamous skewer	 23 € 
skewer of mixed fish from the daily catch,
herb breadcrumbs crust, misticanza salad
grilled fillet of the catch of the day	 25 €
Jerusalme artichoke puree, salted broccoli rabe and fish sauce
traditional adriatic seafood stew	 26 €
with boneless fillets of Adriatic fishes and shellfish

We prefer to use locally caught fish, if not available, some fish may be farm-raised or frozen. if you have any allergies
or intolerances, please contact the  restaurant staff.

M a i n  C o u r s e s

skin-on fried potatoes 	 6 €  
‘Nduja mayo
pickled home-made seasonal vegetables	 8 €
“giardiniera style”
chickpea hummus	 7 € 
smocked paprika and carasau bread
roman chicory roots salad	 9 €
anchovies sauce and burrata
carpaccio of roasted bell peppers	 8 €
capers and tuna sauce
roasted delica pumpkin	 7 €
crème fraiche and toasted hazelnuts
sauted fresh spinach and broccoli rabes	 7 €
garlic, oil and chily

F r o m  o u r  G a r d e n

D e s s e r t s
ice cream sorbetto 	 4 €  
lemon or coffee 
giuda’s kiss	 6 €
Liscariota’s tiramisù
dark chocolate mousse	 7 € 
mixed berries and Maldon salt
squacquerone cheesecake	 8 €
poached pear in Sangiovese wine, cinnamon breadcrumbs
crème caramel	 6 €
infused with cardamom
final treats	 12 €
homemade petit fours and small pastries


