CHARCUTERIE

el FaFAIHVEDVEDTEIHAAL marinated sardine 600 miassor mixed olive confit 500 massol
BBV vILE I — D1 VBIEEDEEA! BT R IoENERH—EEDRIATIDIUF, SYOIRFV—=7MaAV 71
CLASSIE MORTADELLA pulpo scottato sMaLL 1000 o0 tenkeidake mushroom fritto 800 massn
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shiba-ebi shrimp fritto 850  mioss)
SQUID IVK MORTADELLA 3 .
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THEDTILETYS mozzarella bufala & fruit tomato caprese 1900 20001
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cauliflower & bolognese gratin 850  measss frittata with baby sardines & green chili 1300 w0
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anchovy garlic sauteed stem broccoli 950 s beef tongue & daikon bollito 900 s
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777777777777777777777777777777777777777777777777777777777 truffle buttered potatoes 850 maoss) pizza oven baked vegg‘ile\s 1500 (X
FOR 1 PERSON B A— 21 Va)pl“ a4 — BEOECYERES [$1521650]
kindsef the ooy 650 warrsi
FRAOHT IO vLF - 3FEREDShE
arugula & prosciutto salad with beet dressing sMALL 500 meeon

FOR 1 PERSON

: 5 . 900 wassa WyASETAYA— DY SH c-vELysry ReGuLAR 900 wmassn
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caesar salad with homemade bacon smaLL 800 mssol
BR8RX—-0OQ—Y—H54 REGULAR 1200 mz13201
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enjoy IV VICOLO’s light and airy pizza that’s madewith carefully selected domestic wheat, water, yeast, salt and of course LOVE!

CLASSICS MODERN

marinara ¥V 7> —5 1650 diavola del mare L5 EBREFEFD" T+ T7HRT TIL-v—L" 1900

tomato sauce, cherry tomatoes, oregano, anchovy garlic sauce [$ti21815] tomato sauce, oregano, baby sardines, garlic, green chili peppers [#:22090]

. . . - salami devil Y52 - FEIL 1900
marghe"ta bufala NIV — a *IvI77 1800 tomato sauce, housemade salami picante, samso cheese, cheddar, chili peppers [$:22090]

tomato sauce, mozzarella bufala, cherry tomatoes, basil [#:21980]

crazy cheese L 1Y —F—X 2400
sardinara HIVF1F—S5 2300 smoked mozzarella, samso cheese, white cheddar, parmigiano reggiano, anchovy [$£:22640]

mozzarella bufala, garlic anchovy sauce, cherry tomatoes, basil [#ti22530]
quattro funghi 27 +A- 7% 2300

smoked mozzarella, parmigiano reggiano, mushroom medley, guanciale, black pepper, white truffle oil [$t:22530]
prosciutto e rucola 7AYa—F I J)L—105 2300
tomato sauce, mozzarella bufala, rucola, prosciutto, parmigiano reggiano [#i22530] nine herbs j-‘f ) o) \_7z 2500

smoked mozzarella, salsiccia, sage, thyme, fennel, rosemary, tarragon, chervil, italian parsley, dill [B:22750]

quattro formaggi mele ¥ D I rAT LTy T A—L 2400

mozzarella bufala, gorgonzola, parmigiano reggiano, brown cheese, apple [#i22640]

the black bismarck ¥+ 7'5v2-EX2ILY 3300

smoked mozzarella, samso cheese, squid ink mortadella, tonnata sauce, egg, black pepper [#ti23630]

CHARCOAL GRILLS PASTA

RATHREIEITEI7IIVIBENH60TSLFERTIRE. ENADTRICEDE TEPERAZENDIOH Y I0R!

all of our charcoal grill cuts are portioned 60g each so that you can enjoy a little bit of everything! ar&a\_‘bblata -housema_de trofie 1700
BREIAT1IOTSET—4 w1570
E2RIBIEAEHE gunea fowl thigh HHP E50<T1—— 1 A0DHBIEHEBELHH 900 oo
GUNEA FOwL fowl REH L-EhEDHRIEAIFAEOMA [#t2935] . . . . . .
gunea fowl breast  BIR o il 850 aglio e olio with canola flower, whitebait & bottarga -spaghetti 1900
---------------------------------------------------------------------------------------------------------------- ROBEEBITOFADT—IFA—=VF hSXIHIT (122050]
giﬁfﬁ; Aﬁége—ez CAB outsided skirt  /V5 I HHABOELNVRBE ESELonDELSENST 1450 mixson
""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" carbonara with smoked duck ham & leek -linguine 2000
ﬂiffjgﬁ arita beef top blade TR E#%<LorheLrmkbL 1300 maso HRUEIE—INLEERRIDAIVEF—5 (22200
AUSE 74 lamb rump SIeSUT SEDEBNRPT VNS LSS 700 w2 pecorino romano & black pepper bolognese -mezze maniche 2300
M ~IaY—/av—/ L EBHOARWANZ—t
pork loin HLBBO—2X KcH% 3055885 750 sz
EF 02K amatriciana with snap peas & guanciale -pici 1900
HAKKINTON PORK wTTUR o™ — — 22
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All carefully cooked with Natural ingredients.No Processed ingredients anywhere.
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SUGAR &~ Organic Sugar TCWATER TUWater

Natural Salt
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Please note that following will be added as a table charde: ¥440 a person on all days after 17:00 and 10% late night charde after 22:00




