


N O M O S  A N T E 
 

L A W  O R D E R  H A R M O N Y

NOMOS IS THE BALANCE THAT GUIDES MY THINKING
MY INNER COURSE

BETWEEN ITALIAN ROOTS AND DISTANT HORIZONS
MATERIAL  BECOMES A TRACE OF THE JOURNEY 

AND GUARDIAN OF MEMORY

GIULIO LUIGI ZOLI 



A R C H É

T H E  B E G I N N I N G
THE ORIGIN OF THOUGHT AND EXPERIENCE

Q U A I L
GAMBERO JUS DI SCOGLIO BLACK SALAD

R E D  M U L L E T   
LENTILS XO E CHERMOULA

C U T T L E F I S H
ARTICHOKES WITH BAY LEAF

C A U L I F L O W E R 
 SATAY SANSHO MOLE GREEN

S P A G H E T T I  C I T R U S
PROVOLA CHEESE LAPSANG CAPERS 

B L A C K B E R R Y  P A S T A
KIMCHI ESCABECHE SALMORIGLIO 

C H I C O R Y  &  C H I C O R Y
OYSTER BURNET

R A B B I T  T O R T E L L I N O
HAZELNUT BROTH AUTUMN LEAVES WHISKY

C A U G H T  F I S H
RAVIGOTE MELISSA LIME-KOSHO 

L A M B
RADICCHIO MADEIRA SAUCE BLACK GARLIC

P O R K
QUINCE CHESTNUTS FRAGRANT GRAVY

 

P E A R   
LICORICE BRANDY

 

C H O C O L A T E
AMARETTO LIQUEUR RAISINS STOUT BEER

3 COURSES €75

3 COURSES OF YOUR CHOICE (STARTER–MAIN–DESSERT)
FOR MORE THAN 3 PEOPLE THE MENU WILL BE SERVED FOR THE ENTIRE TABLE



M É T R O N

T H E  M E A S U R E
THE BALANCE THE HARMONY BETWEEN THOUGHT AND SUGGESTIONS

C H A W A M U S H I  
BROCCOLI AND SKATE

    

C A U L I F L O W E R 
 SATAY SANSHO MOLE GREEN

R E D  M U L L E T   
LENTILS XO E CHERMOULA

   

B L A C K B E R R Y  P A S T A
KIMCHI ESCABECHE SALMORIGLIO   

   

C A U G H T  F I S H
RAVIGOTE MELISSA LIME-KOSHO

  

I S O L A 
ROSEMARY YUZU AND ORANGE BLOSSOM

 

P E A R   
LICORICE BRANDY

€95



T É L O S

C U L M I N A T I O N
IMMERSIVE EXPERIENCE OF COMPLETENESS AND VISION

C H A W A M U S H I  
BROCCOLI AND SKATE

C A U L I F L O W E R 
 SATAY SANSHO MOLE GREEN

 

C U T T L E F I S H
ARTICHOKES WITH BAY LEAF

Q U A I L  
SHRIMP SEAFOOD JUS BLACK SALAD

S P A G H E T T I  C I T R U S
PROVOLA CHEESE LAPSANG CAPERS 

C H I C O R Y  &  C H I C O R Y
OYSTER BURNET  

F R O Z E N
SWEET CHILLY GREEN APPLE 

L A M B
RADICCHIO MADEIRA SAUCE BLACK GARLIC    

I S O L A 
ROSEMARY YUZU AND ORANGE BLOSSOM

 

P E A R   
LICORICE BRANDY 

€125



THE RAW FISH SERVED HAS BEEN FLASH FROZEN (REGULATION EC 853/04).
FOR ANY INFORMATION ABOUT SUBSTANCES OR PRODUCTS THAT MAY CAUSE ALLERGIES OR INTOLERANCES, 

PLEASE CONSULT THE SPECIFIC DOCUMENTATION, AVAILABLE UPON REQUEST FROM THE DINING ROOM STAFF.



R O M A    
V I A  D I  S A N  P A O L O  A L L A  R E G O L A  3  -  0 0 1 8 6    

+ 3 9  0 6  8 4 1 0  2 3 8 8  
N O M O S H O T E L . C O M   




