CURRENT TRACES that serve to understand the path we are following

Impressions

Sign
Imprint

Seed loaf
and kaymak

Tomato, Pipian and hibuscus
Artichoke in broth

Chawanmushi, coconut and shellfish Corn
Focaccia

Ceviche/Corn/Spaghetti

“Pardula”

Crusco and capers
Kombujime fish, elderflower beurre blanc

Tamal, beef and Muhammara

Caronte

Peanuts, papaya and hibiscus

Petit four

Furo 190
Eight matching glasses 140

Our menus, due to their complexity, are made for the entire table

TRACES | TASTING ROUTES



Ingredients as INDELIBLE TRACES where our identity is fixed

Impressions
Sign
Imprint Seed loaf
and kaymak
Squid tripe
Mushroom, peanuts and tarragon
Corn
focaccia Fregula, sea urchins and XOrma sauce
Eel, pressed spelled and carpione
Caronte

Corn, maracuja and truffle

Petit four

Euro 150
Five matching glasses 110

Our menus, due to their complexity, are made for the entire table

TRACES | TASTING ROUTES
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You can choose a minimum of three dishes per person
from our menus

Euro 120

each addltional dish, euro 35

ORMA ROMA



ROMA

" Fish intended to be consumed raw or practically raw has undergone a prior
cleaning treatment in accordance with the requirements of EC Regulation

853/2004, Annex Ill, Section VIII, Chapter 3, point D, 3."

Ifthere is no fresh catch of the day, we shall replace it with fresh product slaughtered
on board.




