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RUCHETTA SELVATICA - arugula selvatica salad, a medley of house-made salumi
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FORMAGGIO - apulian burratina caprese, sweet cherry tomatoes | +550 |
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CARPACCIO DI PESCE - fish carpaccio, turnips, tomato - consommé gelatina
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RICCI DI MARE - sea urchin flan, consommé gelatina | +440 |
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AYU - fritto of sweetfish spring roll, green tomato caponata
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CAPESANTE - grilled scallops, sauteed green asparagus, bell pepper & tomato puree, italian parsley - anchovy sauce | +660 |
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PASTA DEL GIORNO - PASTA OF THE DAY
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GRONGO - spaghetti, broiled sea eel, olives, capers, anchovies, tomato sauce
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STINCO DI MANZO - house-made pici, japanese beef shank ragu, 30 month aged parmiggiano
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CALAMARI - house-made squid ink spaghetti, baby calamari, genovese sauce
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GRANCHIO - house-made gnocchi, snow crab, slow - cooked free range chicken broth | + 440 |
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ANATRA - house-made buckwheat tagliolini, duck & eggplant ragu
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PESCE DEL GIORNO - FISH OF THE DAY
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MAIALE - prime japanese pork “cassoeula”~ savoy cabbage ragu, tomato coulis
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AGNELLO - roasted australian rack of lamb, “cacciatora”~ braised chantrelle mushrooms, rosemary, garlic,white wine vinegar | +1100 |
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ANATRA - roasted breast of french duck, sauteed yams, italian parsley & cucumber salsa verde, black olive paste
TS VRERBAOO—XL ARYTY - REUPHROYILY - TzLT REOVT—ELEFI—TOT75EVE

MANZO - grilled prime japanese beef sirloin, sweet corns, kyoto green peppers, balsamic reduction | + 1100 |
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VITELLO - french veal saltimbocca, burratta, prosciutto, braised green peas, marsala sauce | + 880 |
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DOLCE DEL GIORNO - DESSERT OF THE DAY
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MELONE-_a medley of melon - flesh, sorbet, jelly, anglaise sauce
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FICHI - sauterne compote of fig, rhuberb confiture
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UVA KYOHO e MOSCATO - kyoho-grapes, muscats, Jfresh cream cheese
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ICE CREAM & SORBET - today’s ice cream & sorbet
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All carefully cooked with Natural ingredients.No Processed ingredients anywhere. JERFARTIXARAXEORZMEEAL. LEMNICREIAELDFFERALTEY EEA,



