
CHICKEN PAILL ARD 35 
b lack  gar l ic  .  caper  beurre  b lanc  

CHICKEN MIL ANESE AL POMODORO 34
organic  ch icken .  sp iced pomodoro

provolone p icante  .  mozzare l la  d i  bufa la

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

    HEIRLOOM TOMATOES 
& BUFFALO MOZZARELL A 22

sha l lot  marmalade .  crushed p ine  nut  pesto

ANDREAN BURRATA 20
umbr ian  o l ive  o i l  .  ba l samic  honey .  ch i l i  flake

SPARROW CHOP 18
cavolo  nero  .  rad icch io  .  lettuce  romana .  ch ickpea  .  red  on ion .  ch i l i  .  

provo lone p icante  .  sha l lot  v ina igrette    
 

ARTICHOKE & PARMIGIANO 16
rocket  .  lemon v ina igrette  .  v i l l a  manodor i  ba l samic

I N S A L A T A

*A l l  sa lads  can  be  made  vegan  by  request  

SEASONAL OYSTERS ½ DZ 20 -  1DZ 38
chef ’ s  se lect ion  .  served with  cockta i l  sauce

apple  mignonette  

C R U D O
CAVIAR 110

osetra  .  minced on ions  .  chopped egg yo lks  & 
whites  .  creme fra iche  .  buttery  toast   

    AHI TUNA TARTARE 38 
avocado .  t ru�e ponzu .  cr i spy  on ions  

herb  cracker  
 

HAMACHI CEVICHE 30
amalfi lemon .  charred  sha l lot  .  baby ce lery

i ta l ian  ch i l i   

     A5 CARPACCIO 38
pick led  seasona l  mushrooms .  p ine  nuts

umami  a io l i  .  shaved b lack  tru�es

BL ACK TRUFFLE MP  I   WHITE TRUFFLE MP  I   CHILI  FL AKE HONEY COMB 9
(tru�e opt ions  wi l l  depend on seasona l i ty)

S I D E S

JAPANESE WAGYU TOP CAP 110
confit  gar l ic  .  ch i l i  lemon  

U L T I M A  C O R S A

MURGIA L AMB 52
lo in  .  chop & be l ly  . rosemary  jus

      

GRILLED BRANZINO 48 
s ic i l i an  p i stach io  .  fines  herbes

charred lemon 

SPARROW RIGATONI 28
s ignature  pomodoro sauce .  ch i l i  .  burro  d i  parma .  bas i l

*vegan  by  request  

PUT TANESCA 24
spaghett i  .  o l i ve  o i l  .  tomatoes  .  capers  .  o l i ves  .  gar l ic

*vegan  by  request   

    CACIO E PEPE 35
tag l iate l le  .  f resh  pepper  .  parmig iano .  pecor ino

add tru�e MP 

PISTACHIO PESTO 22 
spaghett i  .  grana  padano .  r icotta  d i  bufa la .  rocket  

*vegan  by  request  

    LOBSTER LINGUINI (FOR 2)  75
l ingu ine  .  br i t i sh  i s les  lobster  .  acqua  pazza  .  lemon-pars ley  butter

toasted bread crumb

BONE MARROW 32
cappel lett i  .  bra i sed  beef  cheeks  .  roasted bone marrow

horserad ish  .  baro lo  reduct ion

P A S T A

*Gluten  f ree  pasta  upon request  -  zero  cross  contaminat ion  cannot  be  guaranteed

POLENTA 12                                                
c lass ic  i ta l ian  po lenta  .  porc in i  .  o l i ve  o i l  .  cr i spy  on ion

*vegetar ian  by  request

SAUTEED MUSHROOMS 9
peeled  grape tomato .  pars ley  .  peppercorn  

*vegan  by  request  

STEWED CANNELLINI  BEANS 7
sofr i to  .  fines  herbes

CRISPY BABY POTATOES 10  
herb  butter  .  parmig iano .  f resh  pars ley

 

BAKED SPAGHET TI  SQUASH 14
pomodoro .  mozzare l la  d i  bufa la  .  bas i l

*vegan  by  request  
 

SAUTEED SPINACH 8
baby sp inach .  shaved gar l ic  .  o l i ve  o i l  .  jus  de  po l lo

*vegetar ian  by  request  
 

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

CRISPY ARANCINI 20  
w i ld  mushroom r i sotto  .  parmig iano .  t ru�e a io l i

add tru�e MP

  PANE AL TARTUFO 28
gr i l led  focacc ia  .  t ru�e r icotta .  t ru�e honey .  f resh  tru�e

HERB FOCCACIA 5
PARMIGIANO & GREEN OLIVES 7

       

P R I M I
   BRAISED MEATBALL 20

marango meat  .  vea l  .  pomodoro .  whipped r icotta  .  bas i l  .  toasted bread  

CHARCUTERIE BOARD
seasona l  j am .  gr i l led  focacc ia  .  honey comb & ch i l i  flake

mar inated auberg ine

 

se lect  three   32 -  se lect  five  50  
S A L U M I

ita l ian  beef  bresao la    .    sp icy  duck prosc iutto    .    wagyu pepperoni
F O R M A G G I O

crumbled parmig iano  .    aged white  cheddar    .   br ie    .    smoked gouda 
   t ru�e r icotta    .    as iago    .    mar inated mozzare l la  d i  bufa la

      JAPANESE WAGYU RIBEYE 215
480 gram boneless  r ibeye .  confit  gar l ic

ch i l i  lemon .  red  wine  jus  

MONKFISH LIVORNAISE 45
verac i  c lam .  f resh  tomato .  cavo lo  nero  

A d iscret ionary  serv ice  charge  of  15% wi l l  be  added to  your  b i l l .  Please  inform us  of  any a l lerg ies  at  the  t ime of  order.  V  -  V E G E T A R I A N  I  V E  -  V E G A N


