A LA CARTE

A LA CARTE MENU MINIMUM ORDER: 2 DISHES PER PERSON
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ANTIPASTI appetizers | & - iRA{ |

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
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CARPACCIO DEL PESCE - fish carpaccio of the day, yams, okra, green soybeans,
clarified tomato essence jelly, green yuzu citrus, bottarga
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FUSELLO DI MANZO GIAPPONESE - wagyu roast beef-chuck tender, tonnato
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OSTRICA - sautéed oysters, scrambled eggs, mushroom ragu, salsa verde
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ARAGOSTA - grilled nova scotia lobster tails, herbal burgundy garlic butter, french leek puree
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FOIE GRAS E ANGUILLA - baked pie pastry stuffed with foie gras and japanese eel, marsala sauce
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PASTA selection of house-made pastas | PIEDDE 2% |
PASTA DEL GIORNO - PASTA OF THE DAY &AH D HEH . s2x &

COSTARDELLA - mancini-spaghettoni, pacific saury, kyoto sweet green peppers,
fennel, garlic olive oil, bottarga
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GRANCHIO - hand-made ricotta ravioli, snow crab, tomato sauce
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GAMBERETTO - hand-rolled strozzapreti, prawn, rich crustacean bisque, pistachio sauce
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RICCI DI MARE - house-made spaghetti, sea urchin, green asparagus, lemon cream sauce
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CARBONARA - mancini-mezze maniche, pancetta, pecorino, black peppers, egg yolk sauce
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BOLOGNESE - house-made whole wheat pappardelle,
japanese beef ragu alla bolognese, mushrooms, stracciatella
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GRANCHIO REALE ROSSO - scialatielli, king crab, tomato sauce
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PESCE E CARNI fish and meat dishes | £4-PIfsi |

PESCE DEL GIORNO - oven-roasted fish of the day, baked eggplant puree, lotus roots, caper-lemon salsa
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MAIALE - sautéed platinum pork, chestnut puree, white wine sauce
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ANATRA - roasted breast of duck, polenta, grapes black currant sauce
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VITELLO - hokkaido veal cotoletta, figs, celeriac puree, red wine sauce
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AGNELLO - roasted new zealand rack of lamb, fennel, tomato-caper salsa
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CONTROFILETTO DI MANZO GIAPPONESE A4
- grilled sliced japanese sirloin A4, parmigiano, mashed potatoes, sugo di carne
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FILETTO DI MANZO GIAPPONESE A4
- sauteed prime japanese beef filet A4, morel mushrooms, ripe potato dauphinoise, red wine sauce
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