
Our Menu



Starters
OHM Antipasto

Fried pizza dough, Parma ham, burrata stracciatella and cherry tomatoes. 18

Crispy Parmigiana OHM Style 
Eggplant, San Marzano tomato, melted mozzarella and Parmigiano Reggiano. 15

Mediterranean Guacamole   

Avocado, lime, sun-dried tomato and pane guttiau chips. 14 

Fron the Garden
Octopus & Potato Salad

Tender octopus, warm potato, datterino tomatoes, taggiasca olives, lemon and EVOO. 23

Buffalo Mozzarella D.O.C. (Caprese) 
Fresh tomato, basil and extra virgin olive oil. 15

Creamy Burrata
Iberian ham and basil pesto. 16 €

Caesar Salad Roman Style
Grilled chicken, romaine lettuce, Parmigiano Reggiano, croutons and Caesar dressing. 16

Fried & Crispy
Sicilian Arancini (unit)

Crispy rice filled with Bolognese ragù, peas and caciocavallo cheese. 6

Crispy Potato Nest
Creamy burrata, poached egg and Iberian ham. 16

Ossobuco Croquette (unit)
Creamy ossobuco croquette with lemon gel and gremolata. 5

Raw & Sea
Oysters No.3 with Tiger Milk (unit)

Fresh oyster with citrus leche de tigre and lime. 5

Bluefin Tuna Tartare Balfegó  
Hand-cut tuna, avocado and artisan focaccia. 23

Red Prawn Crudo
Fresh red prawn, lime, EVOO, sea salt, black garlic mayo, focaccia and crispy bread. 32

Aged Beef Carpaccio
Thin slices of beef, Parmigiano Reggiano and EVOO. 21



Fresh Artisan Pasta
Tagliatelle with Seasonal Truffle 

Creamy Tagliatelle served in a pecorino wheel. 27

Carbonara Explosion
Stuffed pasta with carbonara, crispy guanciale and pecorino cream. 21

Wagyu Cappellacci
Pasta filled with wagyu beef, flavored butter, burrata and saffron. 32

Classic Pasta
Paccheri with Three Shellfish  

Short pasta with three shellfish sauce. 26

Spaghetti with Clams  
Clams, garlic, white wine and parsley. 22

Linguine with Sea Urchin  
Long pasta with sea urchin cream. 32

Classic Italian Lasagna
Layers of fresh pasta with ragù, béchamel and Parmigiano Reggiano. 19

Risotto alla Milanese
Creamy saffron risotto with slow-cooked veal ossobuco. 29

Meat Selection
Regina delle Alpi

Premium aged beef steak, grilled. Recommended for sharing. 85 / kg

Black Angus Skirt Steak
Grilled with chimichurri. 25

From the Sea
Grilled Octopus  

Hummus, ‘nduja mayonnaise and confit potato. 25

Grilled Sea Bream
Mediterranean vegetables and extra virgin olive oil. 21

Salt-Baked Sea Bass
Wild sea bass baked in salt and filleted at the table.  

Recommended for sharing. 60 / kg



Sides
Green Salad

Mixed fresh leaves, lemon and extra virgin olive oil. 7

French Fries with Truffle & Parmigiano
Crispy fries with truffle oil and Parmigiano Reggiano. 11

Fried Sweet Potato 
Crispy sweet potato with sea salt. 9

Mini Corn on the Cob with Butter
Warm sweet corn with butter. 9

Pizzas
Margherita (Our Margherita) 

San Marzano tomato, stracciatella, basil pesto and lemon.  
Also available ‘al padellino’. 15

Prosciutto D’Osvaldo 24 months
San Marzano tomato, fior di latte mozzarella and cured prosciutto. 19

Diavola  
San Marzano tomato, fior di latte mozzarella and spicy salami. 17

Bufalina
San Marzano tomato, buffalo mozzarella and fresh basil. 18

Nerano
Fior di latte mozzarella, zucchini, smoked provola and basil. 18

Carbonara Pizza
Fior di latte mozzarella, crispy guanciale, egg and pecorino romano. 19

Truffle Pizza
Fior di latte mozzarella, cream and fresh truffle. 24

Porchetta  
Smoked scamorza, porchetta and sautéed mushrooms. 20

Pistacchio
Pistachio cream, mortadella, burrata, fior di latte mozzarella and pistachio. 20

4 Cheeses
Fior di latte mozzarella, ricotta, gorgonzola and smoked scamorza. 18

Classic Calzone
San Marzano tomato, fior di latte mozzarella, fresh ricotta and salami. 17



Kids
Tagliatelle al Pomodoro or Bolognese Ragù 

Classic tagliatelle with homemade tomato sauce or Bolognese ragù. 10

Veal Milanese
with French fries. 12

Baby Mickey Mouse Pizza 
Margherita pizza shaped like Mickey Mouse. 10

Desserts
Classic Tiramisu 

Traditional Italian tiramisu with mascarpone and coffee. 8

Chocolate Lava Cake 
Chocolate cake with molten center and vanilla ice cream. 9

Sicilian Cannoli 
Cannoli filled with sweet ricotta and pistachios. 8

Red Berry Panna Cotta 
Vanilla panna cotta with red berry coulis. 8

Sweet Strudel Pizza 
Sweet pizza with caramelized apple, cinnamon and vanilla ice cream. 10

   MILDLY SPICY       SPICY       VEGAN     VEGETARIAN


