
Sorsi di vita · Morsi d’amore

W e l c o m e  t o  5 3  U n t i t l e d  R e s t a u r a n t  a n d  t h a n k  y o u  f o r  c h o o s i n g  u s .

O u r  j o u r n e y  t h r o u g h  f o o d  s t a r t s  w i t h  s o m e  s m a l l  b i t e s  s e r v e d  i n
t a p a s  s t y l e  o r  p e t i s c o s  ( p o r t i o n s  t h a t  e v o k e  o u r  t r a v e l s  i n  S p a i n

a n d  P o r t u g a l )  a n d  t a k e s  y o u  t o  o n e  o f  o u r  T a s t i n g  M e n u s .  

B e s i d e  t h e  f o o d ,  a t  5 3  y o u  c a n  f i n d  p a s s i o n a t e  p e o p l e ,  s t o r i e s ,
w i n e s  f r o m  s m a l l  p r o d u c e r s ,  a r t i s a n a l  b e e r s ,  a n d  s p i r i t s .

W h e t h e r  y o u  a r e  h e r e  f o r  a n  a p e r i t i v o ,  t o  d r i n k  s o m e t h i n g  w h i l e
y o u  l i s t e n  t o  m u s i c  o r  t o  w h o m e v e r  y o u  a r e  w i t h ,  t o  d i n e  o r  s i m p l y

t o  u n w i n d ,  y o u  a r e  d e f i n i t e l y  i n  t h e  r i g h t  p l a c e .

I f  y o u  h a v e  a n y  d o u b t s ,  w e  a r e  h e r e  f o r  y o u .

T a s t e ,  T r a v e l ,  T e l l .

E x e c u t i v e  c h e f :  C e c i l i a  M o r o
R e s t a u r a n t  m a n a g e r  &  s o m m e l i e r :  M a r i a n g e l a  C a s t e l l a n a



T A S T I N G  M E N U
*Service, bread basket and water not included.

SHORT ESCAPE

CRUDO DI PARMA DOP "ADARTE" RESERVE
24 months aging served with “Pettule”

CRISPY YUCCA MOONCAKE
molten pecorino & egg heart, tomato dust

AGNOLOTTI DEL PLIN
served inside the napkin, filled with amatriciana sauce, pecorino romano DOP cream

DUMPLING WITH OXTAIL STEW “ALLA VACCINARA”
cream of pecorino romano DOP, gravy and angostura

TIRAMISÙ
mascarpone cream, homemade soft Savoyard, coffee ganache and bitter cocoa biscuit

45 / per person

VEGETARIAN TRIP

NAVARRA TOMATO
Fake kuzu gnocchi - A tribute to gnocchi alla sorrentina

CRISPY YUCCA MOONCAKE
molten pecorino & egg heart, tomato dust

SMOKED ISIGNY BUTTER PAPPARDELLA
celeriac molasses, sage-scented celeriac ragout, white truffle

(White truffle addition: €9 per g.)

KING OYSTER MUSHROOM
Champignon duxelle, potato cream, Marsala wine, egg yolk, and mountain pine

HAZELNUT TARTLET AND GANACHE
Japanese meringue, miso ice cream, blueberry jelly, bay

60 / per person



W I N E  P A I R I N G

CHEF’S ROUTE

SHRIMP COCKTAIL 2.0
Mazara red shrimp, kimchi and beurre blanc of lettuce, citrus Béarnaise

OYSTER
black garlic, kefir foam, beetroot, herring roe, cardamom

FRESH CATCH SASHIMI IN CEVICHE
leche de tigre, corn and red spice mix

CARNAROLI RISOTTO
fish reduction, marinated anchovies, vanilla, squid ink, koshu lemon

ROCKFISH
green shiso, sweet and sour plum, stuffed escarole, fish reduction

APPLE LAYERS CARAMELIZED
with cardamom, white chocolate crumble and muscovado ice cream

85 / per person

3 GLASS 

1 sparkling and 2 still wine

26

4 GLASS

1 sparkling and 3 still wine

35

5 GLASS

1 sparkling, 3 still wine and e 1 sweet wine

43



NAVARRA TOMATO
Fake kuzu gnocchi - A tribute to gnocchi alla sorrentina.

14

CRISPY YUCCA MOONCAKE
molten pecorino & egg heart, tomato dust.*

12

KING OYSTER MUSHROOM
Champignon duxelle, potato cream, Marsala wine, egg yolk, and mountain pine.

20

DUMPLING WITH OXTAIL STEW “ALLA VACCINARA”
cream of pecorino romano DOP, gravy and angostura.

16

ARTICHOKES ALLA GIUDIA
fried artichokes with Roman-style flavors: aioli, anchovies, parsley, match.

13

TEMPURA SALTED COD
very light rice tempura, yuzu kosho mayonnaise and nori seaweed.*

13

OYSTER
black garlic, kefir foam, beetroot, herring roe, cardamom.

14

SHRIMP COCKTAIL 2.0
Mazara red shrimp, kimchi and beurre blanc of lettuce, citrus Béarnaise.*

20

FRESH CATCH SASHIMI IN CEVICHE
leche de tigre, corn and red spice mix.

24

ROCKFISH
Green shiso, sweet and sour plum, stuffed escarole, fish reduction.

25

S M A L L  B I T E S  A N D  B I T E S



PASTE

CARBONARA
Benedetto Cavalieri spaghetti, low salinity guanciale and pecorino romano DOP.

17

AGNOLOTTI DEL PLIN 
served inside the napkin, filled with amatriciana sauce, pecorino romano DOP cream.*

18 

CARNAROLI RISOTTO
Fish reduction, marinated anchovies, vanilla, squid ink, koshu lemon.

25

SMOKED ISIGNY BUTTER PAPPARDELLA
celeriac molasses, sage-scented celeriac ragout, white truffle.

34
(White truffle addition: €9 per g.)

O U R  S E L E C T I O N S

CRUDO DI BASSIANO "GRAN RISERVA"  24 MONTHS AGING
served with “Pettule” (balls of leavened dough whit seaweed).

15

SELECTION OF CHEESES
3 - 6 cheeses

14 - 25

ARMATORE CETARA ANCHOVIES
salted butter 1889 Fattorie Fiandino, three-citrus pan brioche.

20

NATURAL OYSTER
Ask our staff about today’s available selections.

8



ANTICO FORNO ROSCIOLI BREAD BASKET

3

MICROFILTERED WATER 75 CL

3

SERVICE

2

TIRAMISÙ
mascarpone cream, homemade soft Savoyard, coffee ganache and bitter cocoa biscuit.

11

APPLE LAYERS CARAMELIZED
with cardamom, white chocolate crumble and muscovado ice cream.

12

HAZELNUT TARTLET AND GANACHE
Japanese meringue, miso ice cream, blueberry jelly, bay leaf.

12

HOMEMADE SORBET OR ICE CREAM
ask the waiters to find out the flavor of the day.

8

CIAMBELLINE AL VINO 
typical Roman wine biscuit, served with glass of passito wine. 

11

DESSERT



W E  I N F O R M  O U R  C U S T O M E R S  T H A T  O U R  P L A T E S  M A Y  C O N T A I N ,  A S  S U B S T I T U T E S  O R  T R A C E S ,
S O M E  A L L E R G E N S  A S  I N D I C A T E D  B E L O W .  W E  H A V E  A  L I S T  O F  A L L E R G E N S  F O R  A L L  T H E

P R O D U C T S  W E  S E R V E ,  W H I C H  I S  C O N S T A N T L Y  U P D A T E D  A N D  S H A R E D  W I T H  T H E  S T A F F  S O  T H E Y
C A N  A N S W E R  A N Y  Q U E S T I O N S  A N D  A V O I D  A N Y  U N W A N T E D  A L L E R G I C  R E A C T I O N S .

5 3  U N T I T L E D  D O E S  N O T  G U A R A N T E E  P O S S I B L E  P R E S E N C E  O F  P O T E N T I A L  A L L E R G E N S .

L I S T  O F  A L L E R G E N S  A S  L I S T E D  I N  A N N E X  I I  T O  R E G U L A T I O N  ( E U )  N O .  1 1 6 9 / 2 0 1 1 :

1 .  C E R E A L S  C O N T A I N I N G  G L U T E N .  

2 .  C R U S T A C E A N S  A N D  P R O D U C T S  T H E R E O F .

3 .  E G G S  A N D  P R O D U C T S  T H E R E O F .

4 .  F I S H  A N D  P R O D U C T S  T H E R E O F .

5 .  P E A N U T S  A N D  P R O D U C T S  T H E R E O F .

6 .  S O Y B E A N S  A N D  P R O D U C T S  T H E R E O F .

7 .  M I L K  A N D  P R O D U C T S  T H E R E O F  ( I N C L U D I N G  L A C T O S E ) .

8 .  N U T S ,  I . E .  A L M O N D S ,  H A Z E L N U T S ,  W A L N U T S ,  C A S H E W S ,  P E C A N  N U T S ,  B R A Z I L  N U T S ,
P I S T A C H I O  N U T S ,  M A C A D A M I A  N U T S  A N D  Q U E E N S L A N D  N U T S ,  A N D  P R O D U C T S  T H E R E O F .

9 .  C E L E R Y  A N D  P R O D U C T S  T H E R E O F .

1 0 .  M U S T A R D  A N D  P R O D U C T S  T H E R E O F .

1 1 .  S E S A M E  S E E D S  A N D  P R O D U C T S  T H E R E O F .

1 2 .  S U L P H U R  D I O X I D E  A N D  S U L P H I T E S .

1 3 .  L U P I N  A N D  P R O D U C T S  T H E R E O F .

1 4 .  M O L L U S C S  A N D  P R O D U C T S  T H E R E O F .

P R E V E N T I V E  H E A L T H  T R E A T M E N T  O F  R A W  O R  P R A C T I C A L L Y  R A W  F I S H
“ T O  P R O T E C T  T H E  H E A L T H  O F  T H E  C O N S U M E R ,  T H E  F I S H E R Y  P R O D U C T S  A D M I N I S T E R E D  R A W  O R
P R A C T I C A L L Y  R A W  I N  T H I S  E S T A B L I S H M E N T  ( E . G .  R A W ,  M A R I N A T E D ,  S M O K E D )  A R E  S U B J E C T E D
T O  R A P I D  T E M P E R A T U R E  B L A S T  C H I L L I N G  F O R  H E A L T H  P U R P O S E S ,  P U R S U A N T  T O  E C  R E G .  8 5 3 /

0 4  A N D  T H E  M I N I S T R Y  O F  H E A L T H  C I R C U L A R  1 7 / 0 2 / 2 0 1 1 " .
U S E  O F  S E M I - F I N I S H E D  P R O D U C T S  P R O D U C E D  O N  S I T E ,  S U B J E C T E D  T O  R A P I D  F R E E Z I N G  A N D

U S E D  I N  T H E  P R E P A R A T I O N  O F  D I S H E S
* “ S O M E  F R E S H  P R O D U C T S  A R E  S U B J E C T E D  T O  R A P I D  T E M P E R A T U R E  B L A S T  C H I L L I N G ,  A S

D E S C R I B E D  I N  T H E  P R O C E D U R E S  O F  T H E  F O O D  S A F E T Y  M A N A G E M E N T  M A N U A L  U S I N G  T H E  H A C C P
S Y S T E M  P U R S U A N T  T O  E C  R E G .  8 5 2 / 0 4  A N D  E C  R E G .  8 5 3 / 0 4 ”

U S E  O F  F R O Z E N  O R  F R O Z E N  P R E - P A C K A G E D  R A W  M A T E R I A L S  I N  T H E  P R E P A R A T I O N  O F  D I S H E S  O N
T H E  M E N U

* P R E S E N C E  O F  F R O Z E N  R A W  M A T E R I A L S  O R  F R O Z E N  A T  O R I G I N  A C C O R D I N G  T O  M A R K E T
A V A I L A B I L I T Y . ”

IF YOU HAVE OR ANYONE AT YOUR TABLE HAS AN ALLERGY OR A FOOD INTOLERANCE, PLEASE INFORM OUR STAFF IMMEDIATELY. 
THANK YOU.

ALL PRICES ARE SHOWN IN EUROS (€).

NOTE


