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IL PREFISSO Y7499 Z2 4BFaAR-REA/IL
ANTIPASTO + PRIMO + SECONDO + DOLCE + CAFFE [RIZE + /SAZ + A VTF4v¥a + FILF ]

ANTIPASTI |7VT4/8AF & < iRHI% |

RUCHETTA SELVATICA - arugula selvatica salad, a medley of house-made salumi
LTYBR - NFALHLLBAREYILIOYSHY

FORMAGGIO - apulian burratina caprese, sweet cherry tomatoes | +550 |
T—ITETIVTA—FTEF RV - bRMDATL—E

CARPACCIO DEL GIORNO - sea bream carpaccio, fermentated spring cabbage puree, clarifired tomato essence
ZERE EHOALRYTFI REBEXvAYOEL—LEMNM - IVEVADYIST/4—TF

RICCI DI MARE - sea urchin flan, consommé gelatina | +440 |
NIVERDIZY

ASPARAGI BIANCHI - fritto of white asparagus, prosciutto, gorgonzola | +660 |
BPANRSAZRDT )y ENLETNIVI—FH4IT

FEGATO DANATRA - sautéed foie gras, sweet onion puree, solted caramel sauce | +1100 |
RUI—IVE FATTS0VT— FHEBOEA-LEBFYIALDY—R

PRIMI |[FVE /8R4%|

PASTA DEL GIORNO - PASTA OF THE DAY
ABAD/IKR4A

VONGOLE - spaghetti, hamaguri - clams, wild arugula, dried tomatoes, garlic olive oil sauce
AYNR—ZXMTAFR—IZHE ANRTYT4 ATABEMIGEELAFI RS- b7V - F—)F V=R

POLLO - house-made burnt-wheat gnocchi, tsugaru-duck & asparagus ragu

BRUENLPMEO=avF BREBWRETANTHADST—

AMATRICIANA - house-made pici, guanciale, chilis, onions, tomato sauce
BREEFOTIMNFT7—F

CALAMARI - house-made squid ink spaghetti, baby calamari, bamboo shoots, genovese sauce
BREA DB YT(— BRBRE TAUANEH VYr/~"—H-Y-2

GRANCHIO - house-made snow crab ravioli, sage butter, americane sauce | + 440 |

ADAEOERES T4 F) FTAVGT—XJ—REVILETREBKRD/NI—EIIT

GAMBERETTO - house-made buckwheat tagliolini, prawns, japanese parsley, garlic olive oil, bottarga | + 330 |
BREBZEMRIA)—= BEREBRE EMEELEVOT7—VF -F—YUH V=R HOTHEEITF

SECONDI [taYvF &-PiE|

PESCE DEL GIORNO - FISH OF THE DAY
AB AR HANE

MAIALE - cotoletta of prime japanese pork, caciatora sauce

EEE AeKOaI— Ly AF¥E—F5:-VY—2X

AGNELLO - roasted australian rack of lamb, rosemary, thyme, garlic, potatoes, beurre noisette-baked butter | +1100 |
F—ZASUTE FEEAOA—AR)— - A—Yvy - 0—RF EHFLNEZ—-Y—Z

ANATRA - poelage of breast of french duck, braised lentils, perigueux - truffle sauce
ISVAERBADRIL RYJT—-U—Z +)aTDFY

MANZO - grilled prime japanese beef sirloin, green pea puree, mustard, port sauce | + 1100 |
FEAS RENF Y —O /U 0EE J)—V - E-ADOEa—L HIRZ—RER—b-VY—2

FILETTO DI MANZO - poelage of prime japanese beef filet, seasonal vegetables, red wine sauce | + 2640 |
&AL REMFTALA FHORREFTAVDY—2R

DOLCI [FiFz|

CIOCCOLATO - fondant chocolat
I+ A 335

PISTACHIO l_i'ﬂ_ FRAGOLA - pistachio bavarois, raspberry chantilly, strawberry gelatina
EXZFFEBFORILF

MANDARINO - earl grey compoted, decopon mandarine & hyuganatsu citrus, crispy financier
TFTaARVEBBEDT7—NLI LA -aVvKR—F HYYRE—-TaFr¥x

CILIEGIA - dark cherry cassata
5. FIU—OHYH—~8

ICE CREAM & SORBET - today’s ice cream & sorbet
RKEDTARI)—=LEVILARNYRDBEYEDLE

All carefully cooked with Natural ingredients.No Processed ingredients anywhere. JERNAETHXERBROFZMZHEAL LENICHREAELOXEALTEYEEA,



