
NEWTOWN   PAISANO AND DAUGHTERS   MMXXV

PRODOTTO

FIORI DI ZUCCA RIPIENI
zucchini �owers stu�ed

with prawns
26

ASPARAGI ALL’AGRO
green asparagus, egg,

herbs
28

CAPRESE
oxheart tomatoes,
bu�alo mozzarella,

basil, anchovies
28

GNUDI
cherry tomatoes,
basil, parmesan

38

SPAGHETTI NERO
squid ink, crab, 
chilli & lemon

44

TORTELLINI
prosciutto, cream,

parmesan
39

CASARECCE
pork sausage,

greens, chilli, pecorino
38

TONNO CRUDO CON MELONE
blue�n tuna, rockmelon,

lardo
28

MARE

CALAMARI FRITTI
fried calamari,
parsley, aioli

32

INSALATA DI POLPO
octopus, fennel, celery,

preserved lemon
32

CROSTINI DI FEGATINI
chicken livers, grilled bread

& sage
28

BESTIA

SECONDI

PESCE DEL GIORNO
�sh of the day

chickpeas, vongole,
garlic butter

65

CAPOCOLLO
cured pork neck, apricots,
pane carasau, parmesan

28

CONTORNI

PATATE AL FORNO
baked potatoes & sage

18

CARCIOFI ALLA GIUDIA
fried artichoke, oregano,

bu�alo curd
21

PANE E BURRO
focaccia,

pecorino butter
8pp

OLIVE 
marinated olives

9

FAGIOLO VERDE
green beans, marjoram,

pancetta
18

BISTECCA ALLA FIORENTINA
800g T-bone steak

155

INSALATA VERDE
mixed leaf salad

16

VITELLO TONNATO
veal, tuna sauce,

capers
32

10% Sunday Surcharge
15% Public Holiday Surcharge

10% Service Fee applied
to groups of 8 or more

AGNELLO ALLA GRIGLIA
grilled lamb cutlets,
peppers, salmorgillio

68
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