A LA CARTE

A LA CARTE MENU MINIMUM ORDER: 2 DISHES PER PERSON 77 A nV PR =2— 30 L DERICO & 20 L TFEI 2 VW LTS,

PIATTO DEL GIORNO
seasonal specials ZHiD I T

ANTIPASTTI appetizers 4 - iR Fi3

CARPACCIO DEL PESCE - fish carpaccio of the day, aqua pazza, olives, capers, dried tomatoes 3,200 [3.520]
KHAFERD ANV Ay Fa BRTITyI7E HYV—7 FA— FI4b=b 7HIOERDOT77 L b

FEGSATO D’ ANATRA E FRUTTI DI MARE - baked pie pastry stuffed with foie gras, scallops, norwegian salmon, marsala sauce 4,600 [5,060]
ZAVIZEWALE /v Yz— = DAAEEPEE P T —R

GRANCHIO - grilled king crabs, prosciutto, stracchino, scrambled eggs 5,200 [5,720]
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PASTA selection of house-made pastas FfEb D2 X

PASTA DEL GIORNO - PASTA OF THE DAY ASK
AHOHZEDY 2K
RICCI DI MARE - house-made spaghetti, sea urchin, tiny scallops, kyoto leeks, garlic olive oil, bottarga 5,000 [5,5001]

NZVERUMEOAABRXNDEOHRMZ AT YT NEHLET V-0t AFRIMEEY

CALAMARI - house-made orecchiette, baby squid, tenderstem broccoli, garlic olive oil 3,600 [3.960]
BREAV X2y T ETAVAAEZDIED 7=V A-AF=V A FIEH R R

ARAGOSTA - house-made spinach tagliatelle, live half nova scotia lobster, tomato sauce 4,800 [5.280]
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PESCE E CARNE fish and meat dishes £ - P}

PESCE DEL GIORNO - “cartoccio” paper-wrapped baking today’s fish, assorted seasonal mushrooms, cherry tomatoes ASK
AHDAFHEAD “HrbyFa” QHPEXHILT FHOX/ atfADBHIT

MAIALE - prime japanese pork-saltimbocca, prosciutto, sage, white wine sauce 4,200 [4,620]
EFEE HEE e -2 IV 742 Ry H [1508]

ANATRA - roasted breast of Japanese duck, potatoes, assorted beans, sugo d'anatra, vincotto reduction 4,800 [5,280]
HFREE VA)-BRHOr—2F AHOHEDLZV—r b= X BRO RO —RL T vaybD 7712 [150g]

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

LHEEE FFH0Yr— ZFHOBELIvHAEDE2—v HYA Y-V —2 [120g]

AGELLO - roasted new zealand rack of lamb, braised turnips, potatoes, onions 5,200 [5,720]
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DOLCI desserts FvF=

CASTAGNA - monte bianco, japanese chestnuts, matcha mousse 2,000 [2,200]
MBELHEEDE TF
MELA - tarte tatin, yuzu citrus, honey ice cream 1,800 [1,980]

MY EMBO LNV - 22 BEDTAR-Z7)—2

PIATTI CLASSICI

classic dishes EHFA =2—

ANTIPASTI appetizers % - iEHiE

FORMAGGIO - insalata caprese, apulian burrata, sweet cherry tomatoes, seasonal fruits

F—IVTRE T5—RDH TV —F¥ TUTFAAA—PEEHDRE

RICCI DI MARE - sea urchin flan, snow crabs, ripe potato espuma, consommé gelatina
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FUSELLO DI MANZO GIAPPONESE - wagyu roast beef — chuck tender, tonnato
BHFINHZDu—RF-E=7 NyaZRIFT4yXAt - INTA—VF brF—F-Y—2R

ORECCHIA DI MARE - steam-braising abalone & seasonal vegetables, butter sauce, abalone liver essence
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PASTA sclection of house-made pastas FED DE 2%

CARBONARA - house-made egg yolk tagliatelle, parmigiano, eggs, black peppers, pancetta
HREGIE XV 7TV DINKF—F RN Fzy R de—/ 0T

BOLOGNESE - house — made whole wheat pappardelle, japanese beef ragu alla bolognese, parmigiano reggiano
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POMODOROQO - house-made pici, ricotta
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GRANCHIO E GAMBERETTI - house-made crab & shrimp ravioli, bisque puree, creamy potato sauce
RVABDODERHMZIEF) AVHOHEDDI)—25-Y—R F2—NBFEERIDT I}

CARNE meat dishes Pkl #

CONTROFILETTO DI MANZO GIAPPONESE A4
- grilled sliced japanese sirloin A4, parmigiano, mashed potatoes, sugo di carne
ABEMF S —mAoDRYT—F AN Tv—/R=yvafT RO EHEDY—2 [150g]

FILETTO DI MANZO GIAPPONESE A4

- sauteed prime japanese beef —filet A4, morel mushrooms, ripe potato dauphinoise, red wine sauce
AMBEHFEVvHDYT— LCeDP0bDIF74/VEE)—2EDHRVA > —2 [150g]

DOLCI desserts FvF=

CIOCCOLATO - fondant chocolate, vanilla ice cream
THIRYvaas AN=F FARI)—1A

GELATO & SORBETTO - today’s gelato & sorbet
FHDI=Z7— IV DREY b

3,400 [3,740]

3,600 [3,960]

3,200 [3,520]

5,200 [5,720]

3,600 [3,960]

4,200 [4,620]

3,200 [3,520]

3,800 [4,180]

11,000 [12,100]

14,000 [15,400]

1,800 [1,980]

1,200 [1,320]

PLEASE NOTE THAT A 10% SERVICE CHARGE WILL BE ADDED TO THE BILL. #—EX# & LTHIZI10%EHLTHY X T,

ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS.NO PROCESSED INGREDIENTS ANYWHERE.
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