
 

 

SINE TEMPORE 
“My Napoli: memories, encounters, creativity.” 

 

“EXSPRESSIONIST PARMIGIANA”  
 

RAVIOLO PIZZA 

CHICKPEA DITALINI WITH OCTOPUS ARRABBIATA AND AJO BLANCO 
 

RABBIT ISCHITANA ROYALE 
 

THE GOLDEN SLIPPER 
 

BABÀ 
 
 

110 

5 GLASSES WINE PAIRING 

60 

“Sine Tempore” tasting menu will be served for the entire table 

 

 

 

SINE ET SATIS 

“Classico contemporaneo”  

 

BEEF CARPACCIO AND SEA URCHIN ICE CREAM 

RISOTTO 100 

DEER WELLINGTON 

FRUIT 

CHEESE SELECTION 
O 

VANILLA SOUFFLÈ 

 

155 

“Sine et Satis” tasting menu will be served for the entire table 

 

 

 



 

 

 

‘ 

 

 

 

SINE CONFINI  

“My journey and my dreams, 

constantly evolving.” 

 

PISCO SOUR OYSTER 

SCALLOP, PROVOLONE CHEESE AND JALAPEÑO 
 

CACIO E OVA ASPARAGUS  

THIS IS NOT A KEBAB 

DEEP AMBERJACK, BEURRE BLANC AND CAVIAR 
 

PIGEON, PUMPKIN HUMMUS AND GOAT BLUE CHEESE 
 

GNOCCHI “DANÌ” WITH CARBONARA SAUCE  

LEMON ERUPTION 

 

135 

7 GLASSES WINE PAIRING 

90 

 

 

“Sine Confini”  Tasting menu will be served for the entire table 

 

 

 

 

 

 

 



 

 

  

TO SHARE 

 
                              FRIED PIZZETTA, RAPINI 

AND MEDITERRANEAN BONITO                                    16 
 
PISCO SOUR OYSTERS – 2 PCS  
Tribute to Virgilio Martinez from “Central” di Lima  20 
 
 
 

STARTERS 

 

                                       FRENCH TOAST WITH NEAPOLITAN BABÀ, FOIE GRAS, 
                                       GLAZED EEL       32 
                                                                  

VEAL SWEETBREAD, TUNA SAUCE,  
CHICORY AND COFFEE         29 

“EXPRESSIONIST PARMIGIANA                          24 
 

 

 

PASTA 

TORTELLI FILLED WITH NEAPOLITAN RAGÙ 
30 MONTH AGED PARMESAN AND BASIL    32 

 
                                       CHICKPEA DITALINI WITH OCTOPUS ARRABBIATA AND 
                                       AJO BLANCO                                                         38 
                                       
                                      SPAGHETTI SCIUE’ SCIUE’      34 
 Spaghetti with anchovy Colatura from Cetara, citron and 
 Herbs bread 
                                       

 

                                                                        CHEF’S SPECIAL  

                                      RISOTTO 100       44 
 Risotto with 100 month aged Parmigiano Reggiano  
 Reserve by Giovanni Guffanti for Roberto di Pinto and 
 100 year old aged Basamic Vinegar from The Giusti Family  
 

 
 

 

 



 

 

 

MAIN COURSES 

 

 
                                     GRILLED PIGEON, PUMPKIN HUMMUS, FIG MUST AND 
                                     BLUE GOAT CHEESE    42 
 
                                     DEEP AMBERJACK, BEURRE BLANC AND CAVIAR  44 
 
             DEER WELLINGTON (Min. X 2)     45p.p. 
 
              

 
                                      

 

 

 STILL AND SPARKLING WATER     5 

SERVICE CHARGE, SNACK, BREAD AND BUTTER    6 

 

The “à la carte” option must include a minimum of two courses per person 
 
 
 
 
 

Some of our proposals can be declined in vegetarian version 
Our allergens list can be required to our waiters  

 
 
 
 

Prices are in Euros, VAT included  
 
 


