
Mmxxvi Lazio  
menu degustazionE 

FIVE COURSES $110PP // WINE PAIRING $70PP 

STUZZICHINI 
Crostini di provola e alici 

Baked focaccia crostini, provolone, anchovy  

Antipasti 
Scallop al forno, baked tas scallops, potato foam, 

focaccia crumb, leek oil 

Burrata 
Scottsdale pork Capocollo, vin cotto 

Tassie olive oil, focaccia 

Pasta 
Potato gnocchi e cacio pepe 

pecorino & pepper sauce 

Secondi 
Robbins Island WAGYU BEEF CHEEK 

GNOCCHI ALLA ROMANA, BAKED SEMOLINA,  
SAN MARZANO TOMATO, PECORINO 

Puntarelle in salsa di alici 
shaved chicory salad, anchovy & lemon dressing 

DESSERT 
CASTAGNOLE, FRIED ROMAN DOUGHNUTS,  

RED APPLE SORBET 

Dietary adjustments welcome 
weekend surcharge is 10% // Card fees - Visa + MC 1.12% / Amex 2.75


