
=  V E G A N  A V A I L A B L E  •  G F  =  G L U T E N  F R E E  A V A I L A B L E  -  P L E A S E  N O T I F Y  Y O U R  S E R V E R  O F  Y O U R  R E Q U E S T
E X E C U T I V E  C H E F  J O A N A  C R U Z  •  F O L L O W  U S  /  T A G  U S  @ S P A R R O W I T A L I A

CACIO E PEPE 27
mafa ld ine  .  f resh  pepper.  parmig iano .  pecor ino  

PISTACHIO PESTO 20
rad iatore  .  grana  padano .  mascarpone crema .  a rugu la  

SQUID INK 32
bucat in i  .  c lams .  musse ls  .  shr imp .  acqua  pazza  .  pars ley  crumb 

BONE MARROW AGNOLOT TI  28
bra ised  beef  cheeks  .  roasted bone marrow

horseradish  baro lo  reduct ion

TRUFFLE REGGIANO MP
tag l iate l le  .  seasona l  shaved t ru�e .  butter  .  parmig iano

POMODORO 18
spaghett i  .  san  marzano tomatoes  .  bas i l .  parmig iano 

PUT TANESCA 22
ange l  ha i r  .  o l i ve  o i l  .  tomatoes  .  capers  .  o l i ves  .  gar l ic  

BOLOGNESE 27
r igaton i  .  wagyu beef  bo lognese  .  parmig iano 

CHARCUTERIE 32
duck prosc iutto  .  beef  bresao la  .  t ru�e pecor ino

rob io la  .  seasona l  j am .  warm o l i ves  .  sp iced marcona a lmonds  
acac ia  honey .  gr i l led   sourdough 

BLUEFIN TUNA TARTARE 26
avocado .  t ru�e ponzu .  cr i spy  on ions  .  herb  cracker

A5 CARPACCIO 54
pick led  seasonal  mushrooms .  p ine  nuts  .  umami  a io l i

shaved b lack  tru�es

GRILLED OCTOPUS 25
baby potatoes  .  gar l ic  crema .  caper  & o l i ve  sofr i to

BRAISED MEATBALL 22
amer ican wagyu .  pomodoro .  wh ipped r icotta  .  bas i l

gr i l led   sourdough 

CRISPY ARANCINI 18
wi ld  mushroom r i sotto  .  parmig iano .  t ru�e a io l i  .  add t ru�e 24

FRIT TO MISTO 25
garden vegetab les  .  ca lamar i .  shr imp.  sea  bass

served wi th  sparrow a io l i   

 VEAL OSSO BUCO 55
creamy po lenta  .  gremolata  

GRILLED BRANZINO 52
marcona a lmonds  .  charred  lemon

CHICKEN PAILL ARD 36
black  gar l ic  .  caper  beurre  b lanc  

EGGPL ANT PARMIGIANA 30 
pomodoro .  mozzare l la  .  bas i l

*vegan opt ion  ava i lab le

CHICKEN PARMIGIANA 36
pomodoro .  bas i l  .  mozzare l la

LOBSTER AL FORNO MP
fennel  sofr i to  .  herb  breadcrumbs .  b i sque

WAGYU RIBEYE 140
black  labe l  wagyu r ibeye  duo .  peppercorn jus  .  choice  of  s ide  

S I D E S

HEIRLOOM TOMATOES & 
BUFFALO MOZZARELL A 18

shal lot  marmalade  .  crushed p ine  nut  pesto  

RUSTIC BEETS & BURRATA 22
c i t rus  segments  .  sha l lot  ch i le  v ina igrette  .  micro  herb  sa lad  

SPARROW CHOP 18
lo l l a  rosa  .  baby  gem lettuce .  campar i  tomatoes  .  red  on ion  cucum-

ber  .  garbanzos  .  provo lone p iccante  .  house  v ina igrette  

ARTICHOKE & PARMIGIANO 18
arugu la  .  lemon v ina igrette  .  v i l l a  manodor i  ba lsamic

I N S A L A T A

POLENTA 25                 
mushroom sugo .  per igord  b lack  t ru�e

BROCCOLINI 12  
pepperonc in i  .  lemon .  breadcrumbs    

CRISPY BABY POTATOES 12  
herbs  .  gar l ic  a io l i  .  romesco         

BAKED SPAGHET TI  SQUASH 12
pomodoro .  mozzare l la  
*vegan opt ion  ava i lab le

CANNELLINI  BEANS 12
tuscan ka le  

SWEET POTATO PAVE 14
sage  .  roasted  gar l ic

BL ACK TRUFFLE 24 
WHITE TRUFFLE MP

(tru�e opt ions  wi l l  depend on seasonal i ty)
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MARGHERITA 18
fior  d i  l a t te  .  san  marzano tomatoes  .  bas i l

WAGYU ALL A VODKA 28 
mozzare l la  .  wagyu beef  sausage  .  ca labr ian  peppers

DIAVOL A  22
fior  d i  l a t te  .  beef  sa lami  .  pepperonc in i  .  bas i l       

TARTUFO 32
wi ld  mushrooms .  smoked mozzare l la  .  seasona l  t ru�e 
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*GF pasta  ava i lab le  by  request




