BAR FOOD MENU

JAMON DE DERUEL ARAV - F7S5IVME £NL “NEYV-T-TILIIL . ; ; . 2,400 [2,640 inc. tax]

ANTIPASTI appetizres |4 -RATE|

FORMAGGIO - insalata caprese. apulian burrata, sweet cherry tomatoes, fresh figs ........ . . . . 3,400 [3,740 inc. tax]
T—VTFEITS—RZDHTL—F SVTARAA—MLETER

ax]

RICCI DI MARE - sea urchin flan, snow crabs, ripe potato espuma, consommé gelatina . . . . . 3,600 [3,960 inc.
NIVERDIZY XTALBLEBRA—VAVDIRT— AVIA-V5T4—F

CARPACCIO DEL PESCE - fish carpaccio of the day, tunips, fromage blanc puree, yuzu-citrus vinaigrette olive sauce..... 3,200 [3,520 inc. tax]
AHOBEDALNRYFI EOIIRETOAT—Va-T53VNDEa—L HFOT4RITLYLEFI—TDY—X

-

FEGATO D’ANATRA E GRONGO - baked pie pastry stuffed with braised sea eel & foie gras, marsala sauce............ 4,600 [5,060 inc. tax]
RIBRE RFEFEBOINY SHEAHETVHITE 73T7T0NR1AHFEE

ARNE DI CAVALLO - coteletta of horse meat, celeriac puree, vincotto, gorgonzola.... . 3,200 [3,520 inc. tax]
SEERE BNOI—ryE RBEOVOEa—L ParvaybéEdrdivy-—35

GRANCHIO - grilled king crabs, prosciutto, stracchino, scrambled eggs ...... . . . . e 5,200 [5,720 inc. tax]

ANSEDOWEEZ ENLEASYF—/DRISVTL -V

VERDURA - VEGETARIAN SALAD quinoa, white kidney beans, broad beans, snap peas, vinaigrette dressing..... 2,900 [3,190 inc. tax]
RORYTU-HSH FXT BAVFV.ZDE. RATYTZAESOYSH

PASTA selection of house—made pastas |34 |

PASTA DEL GIORNO - PASTA OF THE DAY ...... . . . . . . . . . . . . ASK
AEHOBEDY/IRRA
OSTRICA - house-made seaweed tagliolini, japanese oysters, broccoli, garlic olive o0il, bottarga..........................ccnu.... 3,200 [3,520 inc. tax]

HEESBEEBYANERITEAYF )L EBBE #HIEETOvIU—DF —UA - F—UF HSASHEF

GRANCHIO E GAMBERETTO - house-made pici, swimming crabs, prawns, tomato Sauce ........................ 3,800 [4,180 inc. tax]
D2VELFBEOABREEF Fb-V—2

BOLOGNESE - house-made egg yolk tagliatelle, japanese beef ragu alla bolognese, parmigiano reggiano ................... 4,200 [4,620 inc. tax]
MEAOROR—ELBRBMELIITYTL NIV Y—/EET

GRANCHIO E GAMBERETTI - house-made crab & shrimp ravioli, bisque puree, creamy potato sauce......................... 3,800 [4,180 inc. tax]
AVAEOERBSELY) AVADBEDDI)—L-V—R FI—IBEERIDOTIEVE

RICCI DI MARE E VONGOLE - house-made spaghetti, sea urchin, hamaguri-clams, kyoto leeks, garlic olive oil, bottarga .... 5,000 [5,500 inc. tax]
NIVEREATABE BOBRRKREIIDEDANT VT4 AFRET—VA F—UF HSAZIEELETF

VERDURA - VEGETARIAN PASTA orecchiette, jumbo shiitake mushrooms, ricotta, tomato sauce............................... 3,600 [3,960 inc. tax]
RURNTFT VKRR FLFxIvT AE#HELJIYE Fb-VY—R

PESCE E CARNE fish and meat dishes | % -PI#32 |
PESCE DEL GIORNO - oven roasted today’s fish, seasonal mushrooms, crustaceans essence starchy sauce . . SR ASK
AEDHADA—TUHE FHOELRELPREDEKROY—R
MAIALE - roasted pork shoulder, yams, lotus roots, ginko nuts, balsamic-baked butter sauce . 4,800 [5,280 inc. tax]

ERBE REEO—A00—Xt B Lyay SEOYF— ALFITLERLAE—-Y—X 150g

AGNELLO roasted new zealand rack of lamb, braised savoy cabbage, tasmanian whole grain mustard.............................. 5,200 [5,720 inc. tax]
—V—SVREFEEANO—RL YRS - FYRYDTLELELT7F—LDORTAZ—F  150g

ANATRA - roasted breast of japanese duck, grilled leeks, maitake-mushrooms, duck consommé sauce.............................. 4,800 [5,280 inc. tax]

FERERE NUN)-ERIAOO—R N FELFHFRFOMEBEZ BOIAVYA-Y—2R 150g

VITELLO - sauteed japanese veal, seasonal assorted mushrooms, potato puree, white wine sauce.......................c... 4,900 [5,390 inc. tax]

tBEE FFEOVT— FEHOELIVYHSIENE2L—L BIAV-Y—R 120g
COSTATA DI MANZO - red wine-braised prime japanese beef ribeye cap A4, mashed ripe potatoes ................................ 5,600 [5,390 inc. tax]
AMEEMFEVTTA - FvVTOFKIAVERAH BEA—I40DTYYaRTH

CONTROFILETTO DI MANZO GIAPPONESE A4 - grilled prime japanese beef sirloin A4, .... . . . 11,000 [12,100 inc. tax]

caramelized apples, mashed ripe potatoes, sugo di carne

AMBENF Y —O/VOMPFEE KBOFVYSA)—ELADERDY—R  150g

FILETTO DI MANZO GIAPPONESE A4 - sauteed prime japanese beef filet A4, ...... . . . . 14,000 [15,400 inc. tax]

morel mushrooms, ripe potato dauphinoise, red wine sauce

AMAEREMFELADYT— LBV EDORT(/TEE)—2IEDFTA V) —2X 150g

VERDURA — VEGETARIAN DISH italian porcini mushroom ragu, polenta, lentils, tomato sauce .............................. 4,000 [4,400 inc. tax]
ROBRYF U -Ta4vva AZ)VTE RLF—ZHEDSI— RLURELVXE

DOLCI dessert |FLFz|

PERA - mille-feuilles of french pear & caramel semifreddo .. . . . . . . . . weee 2,000 [2,200 inc. tax]
FRLX Y SAL - EZTLYRDILT—O

PATATA AMERICANA - baked sweet potato & galette bretonne, jersey milk gelato, coffee chantilly, passionfruit sauce... 1,800 [1,980 inc. tax]
AA—bRFREHALYES - TIIUR D¥—T—-ZNIDVTIT—beRYYIVIL—YDY—R

CIOCCOLATO fondant chocolat . . . . . . . . . . . . 1,800 [1,980 inc. tax]
JAVRv-335

GELATO & SORBETTO - today’s gelato & sorbet..... . . . . . . . . . wr. 1,200 [1,320 inc. tax]
KEDIDIS— I EYILRYEDEYEDLE

ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS.NO PROCESSED INGREDIENTS ANYWHERE. [ERNFETIIEABHENHEMEFEMAL. LE2HNIHEHEINELOIERLTEYEEA.



