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HOMEMADE SMOKED SALMON 950
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HOMEMADE PICKLES 500 @2 550]
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SEASONAL RECOMMEND

SHINE MUSCAT & BURRATA CHEESE
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BUTTERNUT SQUASH CHILLED POTAGE
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BISMARCK
w/ black truffle & porcini mushrooms
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Black Truffle+Porcini Mushrooms+Mortadella*Mozzarella+Soft-cooked Egg
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BUTTER SAUCE PASTA

~ w/ tenkei-dake mashroom & salmon
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Tomato Sauce-Bufala+Cherry Tomato-Basil
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Parmesan-Mozzarella+Taleggio*Gorgonzola
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Tomato Sauce+ Anchovy+Cherry Tomato-Garlic+Basil-Oregano
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Tomato Sauce*Mozzarella-Salami-Mushroom-Artichoke-Olive
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Tomato Sauce+Mozzarella-Salsiccia-Guanciale+Chorizo+Harissa-Onion
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Whitebait-Mozzarella* Anchovy-Dried Tomato-Garlic Sauce+Oregano
QUATTRO FORMAGGI Z7bu-7u=yd 1650
[#A 1815]
PROSCIUTTO E RUCOLA Z’aYa—fbexvyad 1800
[BEA 1980]

EBYYPUSSNNITN—/VyTIy—/ NyD5TOVa—}
Mozzarella+Parmigiano Reggiano+Rucola+Prosciutto
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= CHICKEN PANINI =

served from 11:00am to 3:00pm
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PEPERONCINI w/ pacific saury & fruit tomatos 1400
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