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SMOKY SWORDFISH CARPACCIO
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MARGHERITA PONTICORVO 1,700
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Tomato Sauce, Ponticorvo Mozzarella Bufala, Aiko Tomato, Basil
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Calabrian Nduja, Ricotta, Spinach, Grana Padano
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Tomato Sauce, Anchovies, Garlic, Caper, Olive, Baril [#t321,650]
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Ricotta, Mozzarella, Taleggio, Gorgonzola
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GRILLED SWORDFISH
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SEASONAL VEGGIES & GREEN MEAT RIPIENO 1’600
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Soy Meat, Curry Spice, Seasonal Vegetables, Herbs
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BEEF RIB ROAST PEPPER STEAK
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GRILLED AGU PORK
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TRAPANESE WITH SARDINE & FRIED EGGPLANT

X N, 1,600
OB EBITIMFD T/ —E [Ht321,760]
FOB T T—EV R . T4 T FaE NV
H=Vy o TI7FnRE—=/ FT=Vh-FLv7
GUANCIALE CARBONARA 1 700
ERIMAR—a - R EBEARDOHIVEF—F [#321.870]

ERMAN—OY I ETV—L T FFRE—/ -5y



