PREZZO FISSO PREFIX-SET MENU Zy7442 4@Fa(42-2584L 9 9()(

ANTIPASTO + PRIMO + SECONDO + DOLCE + CAFFE [Hi% + /XX % + AV T4y a + FILFI] (B2 5]

ANTIPASTI appetizres | IRATER |

FORMAGGIO - insalata caprese, apulian burratina, sweet cherry tomatoes

T—ITETIVTA—FTLBERE IL—YIMDATIAYSH

RICCI DI MARE - sea urchin flan, consommé gelatina | +440 |
NIVERDISY

CARPACCIO DEL PESCE - fish carpaccio of the day, eggplant salad, eggplant puree, olive sauce
AADOBADAILNRYFI MMFOEI—LLEKMFOYSE WMFRAEOTARITLYNEA)—TDY—R

CAPESANTE - baked scallop pie pastry, porcini mushrooms, spinach, port sauce

HEEE MIRD(BHBEE RLF——EPRIVLVE RLNEDY—R

CARNE DI CAVALLO - broiled japanese horse meat, baked eggplant tartare, black olive tapenade
SRERE BANAIVI—F BREMFOLLESEZVTF—F-Y—2R

GRANCHIO - grilled king crabs, prosciutto, stracchino, scrambled eggs | +660 |
ANSEORBEE ENLEANSYF—/DRISV TN -IVY

VERDURA - VEGETARIAN SALAD quinoa, white kidney beans, broad beans, snap peas, vinaigrette dressing
ROBYTFV-HSH XXF7 BAVT V. FHE ATVTZAAESOYSH

PASTA selection of house—made pastas | FFEYDEI/INZXA |

PASTA DEL GIORNO - PASTA OF THE DAY
AEBOBEDY/IRZ

VONGOLE - house-made spaghetti, hamaguri-clams, turnips, garlic olive oil
ATIEBE ROBREAERESNEANT YT BEASAIOT7—VF - F—IF

GRANCHIO E GAMBERETTO - house-made pici, swimming crabs, prawns, tomato sauce | +440 |
DRVELFEZEOERBEF bFb-V—X

BOLOGNESE - house-made egg yolk tagliatelle, japanese beef ragu alla bolognese, parmigiano reggiano
MEAOROR—EEBRBMEZIIVTYTL NIV —/EET

GRANCHIO E GAMBERETTI - house-made crab & shrimp ravioli, bisque puree, creamy potato sauce
ATABOBRRIELY) AVADBREDDY)—LJ—R FI—-LBEERIOTIEVE

RICCIO DI MARE - house-made buckwheat tagliolini, sea urchin, kyoto leeks, garlic olive 0il | +1320 |
NITVEREAZFAXOBREBTEHRAVA)— 7—UF -F—UF

VERDURA - VEGETARIAN PASTA orecchiette, jumbo shiitake mushrooms, ricotta, tomato sauce
ROBYF < RRE FLFxIvT HWEM#HELYIYR Fb-Y—X

PESCE E CARNE fish and meat dishes A R |

PESCE DEL GIORNO - grilled today’s fish, leek terrine, cacciucco sauce
ABOBHADA—TUHEE FHEEOTV—X ANOEKOHIFava-v—2X

MAIALE - roasted pork shoulder, yams, lotus roots, ginko nuts, balsamic-baked butter sauce
EREE EREO—RAOO—XF BX Lrvay RFEOVT— NLYIILERLNEZ—-Y—R

AGNELLO - roasted rack of lamb, baby bell peppers, potatoes, sugo di agnello | +550 |
ZA-VU-SVFEFETAOO—RL MSBATIHADIT—EAVHOBERED RADERDY—R

ANATRA - roasted breast of japanese barbary duck, braised jumbo shiitake mushrooms, tapenade sauce

FHREE NN —FEBERNAOCO—X+ AE#ENEEL 4vyTF+H—Kvy—X

CONTROFILETTO DI MANZO GIAPPONESE A4 - grilled prime japanese beef sivloin A4, seasonal mushrooms, pumpkin puree | +1650 |
EE REMFAMEY—O/VOMEE FHOELHESPOEI—L AOEKRNY—R

VITELLO - sauteed japanese veal, seasonal assorted mushrooms, potato puree, white wine sauce

tEEE FFEOVT— FEHOELIOVYACMENE2L—L BIAV-Y—R

FILETTO DI MANZO GIAPPONESE A4 - sauteed prime japanese beef filet A4, morel mushrooms, ripe potato dauphinoise, red wine sauce | +2750 |
AMREEMFELADYT— BEA—IA4VDOFT4/7 E)—2EOFIAV-I—R

VERDURA - VEGETARIAN DISH italian porcini mushroom ragu, polenta, lentils, tomato sauce
ROBYFY-Tavva ARVTERLF—ZEDST— RLVEBELVXE

DOLCI dessert | FILF x|

PERA E ‘VII{SKY BOURBON - bourbon whisky semi—ﬁ«edglo, Jjapanese pear, crystalized mint & chantilly
FBLEN—FKRODEZTLYE UMDYV RR)—E

MOSCATO - spiced shine muscat tarte, cinnamon, ginger, clove, juniper berry
ANRLADED VYAV RAAYEF-ZILE

CIOCCOLATO - Jfondant chocolat
JAVF-335

GELATO & SORBETTO - today’s gelato & sorbet
KADTVIS—FEVILRYEDEYEDLE

PLEASE NOTE THAT A 10% SERVICE CHARGE WILL BE ADDED TO THE BILL. #—EX$# & LTHIE10%EHLTHYE T,
ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS.NO PROCESSED INGREDIENTS ANYWHERE. [ERNFETIIEABENHEMEFEMAL. LE2HNIHEHINELOIFERLTEYEEA.



