PRESERVE ITS ESSENCE.

CIVITAVECCHIA IS THE TRACE:
SALT, TIME,




Oil and Bread 1 €3.5 Oil Bread and Butter 1-7 €5

Small loaf of white bread Small loaf of white bread
from "Enzima" in Ladispoli; from "Enzima" in Ladispoli, Olive oil breadsticks;
Olive oi; Breadsticks Pizza Scrocchiarella from Civitavecchia;
Scrocchiarella from Civitavecchia Flaminio Olive Oil; Butter with capers and lemon

APPETIZERS

THE GEOMETRY OF THE HARBOR

The catch of the day from the harbor of Civitavecchia in four variations:

Raw 2-4-14 €28
Aged ¢ €25
Marinated «-6-12 €18
Smoked -« €20

Full tasting Geometry of the Harbor 2-4-6-12-12 € 35 per person
Designed for TWO PEOPLE, as an experience to share

*each dish is served with The Circle mixed greens and dressingessing

Aged yellowtail, white peach and bitter almonds «-s € 22

Anchovies*, buttermilk and spicy cucumbers ¢-6-7-12 € 17

Scorpionfish, eggplant, fennel and fish sauce 2-4 € 18

Poached egg, snow peas, smoked blackberries and puffed buckwheat 1-: € 25

Products marked with (*) are frozen/thawed at the source

or undergo preliminary treatment through rapid cooling



PASTA

Spaghetti “28 Pastai” with clams (+ addition of mullet bottarga €3) -1« € 20

Evolution of Civitavecchia-style fish soup -2-4 € 20

Fettuccine with seafood 1-14 € 20
Tagliolini with red curry and mussels -1 € 22

Linguine with razor clams, sweet-and-sour garlic and black lemon 1-2-14 € 25

Mixed pasta with Jerusalem artichokes, beurre blanc,

bitter herbs and cooked grape must -7 € 22

MAIN COURSE

Local catch and vegetables from the market* 2-4 € 20

Squid stuffed with Mediterranean-style bread and
sun-dried tomato tzatziki* 1-7-14 € 22

Seared red mullet, tuna tartare, house-made mayonnaise,
bell pepper and lemon* +-7 € 28

Products marked with (*) are frozen/thawed at the source
or undergo preliminary treatment through rapid cooling



DESSERT

Goat's milk panna cotta with wild fennel pollen and extra virgin olive oil* 7 € 8
Pavlova with fresh fruit and mascarpone cream* :-7 € 8

Tartlet with habanero cream and peach* -:-7 €9

Risacca* € 12
Lemon/Sambuca/Coffee

A tribute to Civitavecchia and to Women:

a continuous movement between strength and delicacy, return and departure.

A dessert created by Chef Chiara Pannozzo.

ALLERGENS

1. Cereals containing gluten
2. Crustaceans
3. Eggs
4. Fish
5. Peanuts
6. Soybeans
7. Milk (including lactose)
8. Tree nuts
9. Celery
10. Mustard
11. Sesame seeds
12. Sulphur dioxide and sulphites
13. Lupin
14. Molluscs

Products marked with (*) are frozen/thawed at the source
or undergo preliminary treatment through rapid cooling



LOQUEURS AND SPIRITS

Limoncello di Capri

Molinari Extra

Vermouth Rosso Gran Torino
Vermouth Dry Gran Torino
Vermouth Bianco Gran Torino
Aperitivo Gran Torino

Bitter Gran Torino

Liquore Molinari al Caffé

Amaro Montenegro

€5

€5

€5

€5

€5

€15

€5

€5

€5

Amaro del Capo €5
Amaro Formidabile €5
Amaro Jefferson €5
Amaro Unicum €5
Amaro Averna €5
Amaro Ottanta €5
Amaro Meyer's Bitter €5
Anima Nera €5
Baileys €5

SOFT DRINK

San Pellegrino Frizz. 75 cl

Acqua Panna Nat. 75 cl

Favola Mediterranea Tonic
Favola Lemon Tonic

Favola Pompelmo Rosa

Crodino

Cocktail San Pellegrino
Coca-Cola

Coca-Cola Zero

Aranciata San Pellegrino

Aranciata Amara San Pellegrino

Gassosa San Pellegrino

Chinotto San Pellegrino

€3,5

€35

€4,5
€4,5

€4,5

€4
€4
€4
€4
€4
€4

€4

BEER

Pane Liquido Agricola al Pane €6
Prima Cotta Bohemian Pils €6
Oro Puro Golden Ale Agreste €6
Linfa Cruda Ipa Mediterranea €6

*From the “Signora Birra” Agricultural Brewery;
A beer that speaks the language of the earth, an
earthmade beer

Espresso Lavazza €2
Decaff €25
Corretto €3
Americano €4
Selection of Teas €3



