MENU FISSO PREFIX-SET MENU

ANTIPASTO + PRIMO + SECONDO + DOLCE + CAFFE
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PIATI'O DEL GIORNO
seasonal specials ZHiD 33D

ANTIPASTO FREDDO chilled appetizer ##i3%
CARPACCIO DEL PESCE

- fish carpaccio of the day, zucchini, eggplant chips, green & black olive puree, semi dried tomatoes, anchovy powder
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ANTIPASTO CALDI hot appetizers i Hi%

FEGATO DI'ANATRA E FRUTTI DI MARE - baked pie pastry stuffed with foie gras, prawns, scallop, marsala sauce
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ASPERRAGI BIANCHI - boiled loire valley white asparagus, scrambled eggs, extra aged parmigiano stravecchio | +660 |
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PASTA selection of house-made pastas FAEY DA <2 %

PASTA DEL GIORNO - PASTA OF THE DAY | MARKET PRICE + ~ |
AHOHBEbY 24X | #5284 + ~]

RICCI DI MARE - house-made spaghetti, sea urchin, green asparagus, lemon cream sauce | +1650 |
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POLPO - hand-rolled trofie, octopus, string beans, genovese sauce
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ARAGOSTA - house-made spinach tagliatelle, live half nova scotia lobster, tomato sauce | +2420 |
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PESCE E CARNI fish and meat dishes £ - Py} 3

PESCE DEL GIORNO
-“cartoccio” paper-wrapped baking today’s fish, assorted seasonal mushrooms, cherry tomatoes | MARKET PRICE + ~ |
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MAIALE - prime japanese pork-saltimbocca, prosciutto, sage, white wine sauce
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ANATRA - roasted breast of Japanese duck, potatoes, assorted beans, sugo d'anatra, vincotto reduction
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VITELLO - sauteed japanese veal, seasonal assorted mushrooms, potato puree, white wine sauce
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AGELLO - roasted new zealand rack of lamb, braised turnips, potatoes, onions | +880 |
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DOLCI desserts FvF=

VACHERIN -vacherin pina colada coconuts, pineapples, rum, meringue
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BABA - seasonal citrus & baba au rhum chocolate custard sauce
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PIATI'I CLASSICI
classic dishes E&HEA =2 —
ANTIPASTO FREDDI chilled appetizes ##i3%

FORMAGGIO - insalata caprese, apulian burrata, sweet cherry tomatoes, seasonal fruits
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RICCI DI MARE - sea urchin flan, snow crabs, ripe potato espuma, consommé gelatina | +770 |
NIZVERDTIFY RVALBFA—TI A DERAT == arIATav

FUSELLO DI MANZO GIAPPONESE - wagyu roast beef — chuck tender, tonnato
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ANTIPASTO CALDO hot appetizer ii&#i3E

ORECCHIA DI MARE - steam-braising abalone & seasonal vegetables, butter sauce, abalone liver essence | +880 |
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PASTA selection of house-made pastas FIEb DA <2 &

CARBONARA - house-made egg yolk tagliatelle, pecorino, eggs, black peppers, pancetta
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BOLOGNESE - house-made whole wheat pappardelle, japanese beef ragu alla bolognese, mushrooms, stracciatella
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GRANCHIO - hand-rolled pici pasta, snow crabs, ‘nduja, arrabbiata sauce
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GRANCHIO E GAMBERETTI - house-made crab & shrimp ravioli, bisque puree, creamy potato sauce
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CARNI meat dishes Py}

COSTATA DI MANZO - red wine-braised prime japanese beef chuck short rib A4, mashed ripe potatoes | +1100 |
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CONTROFILETTO DI MANZO GIAPPONESE A4

- grilled sliced japanese sirloin A4, parmigiano, mashed potatoes, sugo di carne | +1870 |
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FILETTO DI MANZO GIAPPONESE A4
- sauteed prime japanese beef filet A4, morel mushrooms, ripe potato dauphinoise, red wine sauce | +2970 |
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DOLCI desserts FvF=

CIOCCOLATO - fondant chocolate, vanilla ice cream
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GELATO & SORBETTO - today’s gelato & sorbet
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PLEASE NOTE THAT A 10% SERVICE CHARGE WILL BE ADDED TO THE BILL. HF—E X & L TRIR10%TEH L TH WU E T,
ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS.NO PROCESSED INGREDIENTS ANYWHERE. [ERFAE Tl BARRRDEMZEA L ALFMITERENEDIFERLTE Y A,



