


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 THOUGHT
MY INNER COURSE

BETWEEN ITALIAN ROOTS AND HORIZONS CROSSED
MATTER BECOMES A TRACE OF THE JOURNEY

AND THE GUARDIAN OF MEMORY

CHEF GIULIO LUIGI ZOLI 

FOR THE À LA CARTE MENU A MINIMUM OF TWO COURSES PER PERSON IS REQUIRED
TASTING MENUS ARE INTENDED FOR ALL GUESTS AT THE TABLE.

FOR GROUPS OF MORE THAN FOUR PEOPLE SELECTION OF ONE OF OUR SET MENUS IS REQUIRED



A R C H É

T H E  P R I N C I P L E
T H E  O R I G I N  O F  T H O U G H T  A N D  E X P E R I E N C E 

ALLA CARTA A LA CARTE

Q U A I L
RAW PRAWNS SHELLFISH JUS BLACK SALAD

€38

R A W  S C A L L O P
ARTICHOKES BERGAMOT TAMARIND

€35

A S P A R A G U S
VERNACCIA KUMQUAT KOMBU MALT

€35

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

€35

R I S O N E  
CRAB CAVIAR SEAWEED ZABAIONE

€45

R A B B I T  T O R T E L L O
SEA URCHIN JASMINE

€35

C A U G H T F I S H
RAVIGOTE MELISSA KIWI 

€45

L A M B
TOMATO JAM RHUBARB SANSHO PEPPER

€45

P O R K
“BLACK SAUCE” PINEAPPLE ARUGULA

€40
 

A L M O N D  
VERMOUTH APPLE

€22
 

C H O C O L A T E  
RASPBERRIES COGNAC

€22



M É T R O N

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

R A W  S C A L L O P
ARTICHOKES BERGAMOT TAMARIND

  

A S P A R A G U S
VERNACCIA KUMQUAT KOMBU MALT

   

Q U A I L
RAW PRAWNS SHELLFISH JUS BLACK SALAD

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

   

C A U G H T F I S H
RAVIGOTE MELISSA KIWI 

   

A L M O N D  
VERMOUTH APPLE

€100

WINE PAIRING € 55 ALCOHOL FREE PAIRING € 40



T É L O S

C O M P L I M E N T
AN IMMERSIVE EXPERIENCE OF WHOLENESS AND VISION

R A W  S C A L L O P
ARTICHOKES BERGAMOT TAMARIND

A S P A R A G U S
VERNACCIA KUMQUAT KOMBU MALT

 

Q U A I L
RAW PRAWNS SHELLFISH JUS BLACK SALAD

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

S P Ä T Z L E
WILD GARLIC BUTTERMILK OYSTER

C A U G H T F I S H
RAVIGOTE MELISSA KIWI 

   

L A M B
TOMATO JAM RHUBARB SANSHO PEPPER

A L M O N D  
VERMOUTH APPLE

€130

WINE PAIRING€ 90 ALCOHOL PAIRING € 70



THE RAW FISH SERVED HAS BEEN SUBJECTED TO RAPID FREEZING (REGULATION EC 853/04).
FOR ANY POSSIBLE PRESENCE OF SUBSTANCES OR PRODUCTS THAT MAY CAUSE ALLERGIES OR INTOLERANCES, YOU MAY CONSULT THE APPROPRIATE 

DOCUMENTATION WHICH WILL BE PROVIDED UPON REQUEST BY 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   


