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Pasta of the Day 19€ 
A different fresh pasta every day.
Ask us for today’s choice

MAIN DISHES

Spaghettone alla Carbonara  / Tru�e 19€ - 22€ 
Classic Spaghetti Carbonara
/ with Truffle 

Tenderloin Tacos 24€ 
4 Corn Tortillas with Beef Tenderloin, Guacamole,

and Chipotle Chili Sauce

Gnocchi di Patate alla Sorrentina 21€  
Potato Gnocchi with Tomato Sauce, Mozzarella, Parmesan, 

and Fresh Basil

Roasted Tomato Cream 14€ 
Roasted tomato cream served with croutons, 
Parmesan shavings, and fresh rosemary 
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Insalata di Prosciutto San Daniele 18€ 
Prosciutto San Daniele, Buffalo Mozzarella, baby spinach, 

cherry tomatoes, basil, and vinaigrette

TO EAT WITH YOUR HANDS

Crostone Milano 12,5€ 
The north of Italy in one bite: golden rustic bread,
spiced salsiccia, and mascarpone with dill 

Mozzarella & Cantabrian Anchovy Crostone 18€ 
Warm artisanal toast with Buffalo Mozzarella, Cantabrian 
Anchovies, and organic lime zest

Three-Tomato Salad 15€ 
Sicilian Tomatoes, Datterini, and Oxheart Tomatoes with Basil and Red Onion 

Burrata di Andria 21€ 
Fresh Burrata served with Drunken Pear and 
Culatello di Zibello

Camembert grillé 18€ 

CHEESE BAR

Champagne Gorgonzola 12€ 
Champagne Gorgonzola Cream served with Pugliese 
Tarallucci

Smoked Mozzarella 25€ 
250 g of Smoked Buffalo Mozzarella served over
Grilled Eggplant and Cherry Tomatoes

Caciocavallo Grigliato 16€  
Grilled cheese intense, melted, crisp on the outside served 
over Carasau bread with a touch of honey and thyme
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Ravioloni ripieni di Porcini e Tartufo 26€ 

Fresh pasta filled with porcini mushrooms and black truffle, 
with butter, Parmesan, and sage  

Melted Camembert served with Tomato Confits  

CHEESE FONDUE  

Guancia di Manzo Brasata al Barolo 26€ 
Beef Cheeks in Barolo Red Wine Sauce 

served with Polenta

Tataki di Tonno             
Tuna Tataki served with caramelized onions

26€ ud  Lasagna di Zucca 21€ 
Lasagna with Pumpkin, Smoked Mozzarella, and Fresh Thyme 

Classic Fondue 15€ per person (Minimum two people)
 Cheese fondue prepared with Trento DOC wine, 

served with potatoes and artisanal bread

 PROPAGANDA Fondue 18,50€ per person (Minimum two people) 
Cheese fondue prepared with Trento DOC wine, 

served with Italian cured meats and artisanal bread

SALADS 

Four-Cheese Board 26€  (uds 8,5€) 
Taleggio, Blue delle Langhe, Moliterno al Tartufo, and 
Whiskey-Aged Cheese served with Orange Confit, 
Grapes, and Nuts

Six-Cheese Board 36€ (uds 8,5€)  
Gorgonzola with Champagne, Taleggio, Blue delle Langhe, 
Moliterno al Tartufo, Buffalo Parmesan, and Whiskey-Aged
 Cheese served with Orange Confit, Grapes, and Nuts

 Insalata di Tonno 18€ 
Tuna tataki with a mix of baby greens, avocado, sun-dried 

tomatoes, Kalamata olives, and vinaigrette

Pizzetta Romana 16€ 
Buffalo Mozzarella, Spinach, Culatello di Zibello, 
Oven-Roasted Cherry Tomatoes, Parmesan, and Basil Pesto 

Sandwich cheese 16€ 
Italian Melted Cheese Sandwich served with warm 
roasted tomato cream

Crostini, Sandwich & Pizzetta

Polpette Propaganda 19€ 

Beef meatballs in tomato sauce served with mashed
potatoes and Parmesan shavings

Add extra potatoes and bread for €8.5


