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OUR FAVORITES
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ITALIAN BURRATA & SEASONAL FRUIT CAPRESE 1800
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MIXED GREEN SALAD - SAIKYO MISO DRESSING S/800 L/1200 PROSCIUTTO, MELON & FETA SALAD - ANCHOVY DRESSING S /1100 L/ 1600
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CINRFALTY—=H—NDIYIRT) =554

BARKEFLY S

PIZZAS
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= cream sauce, anchovy, green asparagus, white asparagus, mozzarella cheese, egg, [#852 2200] g4 | tomatosauce, 'nduja, saleme, chicken, mozzarella, parmesan [ %54 2035]
/M prosciutto, Parmigiano-Reggiano, black pepper
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BASQUE BURNT CHEESE CAKE 750 JBLUEBERRY PIE 750
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