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All Carefully Cooked with Natural Ingredients. No Processed Ingredients Anywhere. [ERSRR CIIORBROZM ¥ EBL EZOIHERINIOIIEBLTES I LA,
Please note that ¥550 a person will be added as a table charge after 5:00 p.m.,and 10% late night charge after 10:00 p.m. 1780 7 — T F v — I [FRI L LTHE—ABS508. 2265 AR B EX10% AR LTHH 7.



NehYyehidPa—v—IctEIFf-n—RFFX2 % (
TTH MR IN—T o ZWDH =Yy T - 8% —V—RT,

LAMB RUMP BROCHETTE 2300
+-zt5y7E 7LV TOTAY Y b
NFYH, /I AV TUE—FEOEAYHVRINART
)RV a—v—ICBELEITELE,

BRETVYYERZT

GRILLED PORK

MAIN DISH

5 gy —a—Y—IFVFEX7Y—EOO—-X}
¥ o= L OSSO s —EVERAR/SY vE
| BlSobYav—RE LI ELE

e

GRIL..I.._.ED PORK SPARERIBS X
—FRE IRBODRARTY 7

oDV 21— —BRELERDHIEOFR—-IARTI T %
FIFLLTYLLELE!

2800
[ 82 3080]
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gorgonzola, samsoe cheese, gouda, mozzarella (#12.1980] mozzarella bocconcini, tomato sauce, basil [#552 1980]
MACELLAIO ?F 74 F 1850 MARINARA 27U+ —5 1800
mortadella, bacon, salame, mozzarella, garlic, parmesan, basil, french fries (#52.2035] tomato sauce, oregano, basil, tomato, garlic [ 2 1980]
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cream sauce, anchovy, green asparagus, white asparagus, mozzarella cheese, egg, (% ] L . [B5A2035)
prosciutto, Parmigiano-Reggiano, black pepper tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan
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tartufata (traffle & muhrooms paste), gorgonzola, mozzarella [B5 2420) shrimp, scallop, squid, mozzarella, garlic, tomato, evo oil, parmesan, lemon [ B2 2035]
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