é FRESH OYSTER cXad] 1P 715
~ JAMON DE TERUEL ARAY - FTIIAVMEENL “NEV-T-TLINL 2640
E GREEN SALAD SVIR-YSH 1400

IL PREFISSO 7Y74vy4X 48F34 X224
ANTIPASTO + PRIMO + SECONDO + DOLCE + CAFFE [BI3 + /XA% + A MY T4y + KILFx]

ANTIPASTI |7 T4/8Z A< iEHl

i

SALUMI FATTI IN CASA - assorted house-made salumi
BRHUHSILIOBYEDHLE

FORMAGGIO - insalata caprese, apulian burratina, sweet cherry tomatoes

T—ITFEITIVTA—FTEARIVY - FRMDATIRY S H

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

CARPACCIO DI PESCE - fish carpaccio of the day, radish espuma, seasonal radish salad, green yuzu citrus vinaigrette
BER SAE XEARBAOALARYFI ABOXBOYSY FEHFOT14RITLYFEBRABLLULEDRLEK

VONGOLA - hamaguri clam potage, steamed clams, deep fried lotus root dumplings
AHAEBEE AT VDXV/S EHTHNIT) LERBOFREGT

MANZO e OSTRICHE - japanese beef top round tartare, oyster confit, diced apples, balsamic reduction
WEELERORAIILAILVEEREDCDIY 74 HEESIEWNW 2 TENLYEIT-Y—R

PRIMI [FUE /RR4&|

PASTA DEL GIORNO - PASTA OF THE DAY
FBOBBDY/IRZZ

GAMBERETTO - spaghetti, shrimps, bottarga-butter sauce, lemon zest | +330 |
FBEDEBANTYITA AZAI-NZ—Y—Z LEV-EAMOTIEVE

RAGU ALLA BOLOGNESE - house-made pici, japanese beef shank ragu, 30-month aged parmigiano
BREFITLEFEMERAXAOROR—E 307 AR /SVEUY—/ L LT

SALMONE - house-made potato tagliatelle, norwegian salmon, assorted mushrooms, cream sauce

VY HAEERVYRAAEBRERITTYL JUVII—EY—EVEFHOF/a JU—LY—R

CARBONARA - house-made egg yolk tagliatelle, carbonara, panchetta, black peppers
BREUMEBLFOFHERITYTYLOALKRST—F RUFrvi2EREM

GAMBERETTI e MAIALE - house-made ravioli, stuffed with minced shrimps and pork, pork consommé sauce
BELBRAZEDESELS) BRAOGIVYARY—R

SECONDI [tarvF f&-panEE |

PESCE DEL GIORNO - FISH OF THE DAY
AEHOBEDLYRAME

MAIALE - sauteed platinum pork — “ cassoeula braised pork, savoy cabbage, white wine sauce

HEBEO—ZADVT— HYAY—FHIAT BYHAFYRVERTS V- V—R

AGNELLO - roasted new zealand lamb chops, sauteed seasonal mushrooms, “sugo di agnello” - lamb stock reduction | +550 |
Za—V—FVFE BREFFEOO—X FEHF/AOVT—LFFEROEHERNDY—X

ANATRA - “bolito di anatra®, roasted japanese breast of duck, duck consommé, turnips, parsley mustard

EHREE "ROR" LAEIRORI—MEILT REVEIRZ—FDYLY-TILT

CONTROFILETTO DI MANZO “TOMAN?” - grilled TOMAN beef sirloin, sweet potato soppressata, “sugo di carne” | +1100 |
BEHRE BEFY -0V OMEE SOFVEOVTLY-FLADERNDY—R

VITELLO - cotoletta of japanese veal, roasted Inca potatoes, wild arugla salad
EEE FEOI—LYE AVHOBEDOO—RPEEANFIOYSH

FILETTO DI MANZO GIAPPONESE A4 - sauteed A4 beef filet, porcini, red wine sauce | +2200 |
AMRBEMFELADYT— RLF—ZEFRTADY—R

DOLCI |[FiAFz|

DOLCE DEL GIORNO - DESSERT OF THE DAY
AEBOHEHLYRILF

CASTAGNA - japanese chestnut “monte bianco” maple meringue, maple guinness ice cream

A—TFIAKROHEDEVT - EF72a A—TFILDALVHFEERX - E—ILDTARG)— L

MELA - dazzle'’s tarte tatin, roasted green tea ice cream, caramel sauce

BZNLDRIVE 220 BIELWESLEDTARI)—LEFVYIAIL-Y—R

CICCOL/IT O - fondant ckocolat, raspberry sauce, vanilla ice cream
TJFF o305 FAR)—Y=RET7ZZ - TARY)—L

GELATO & SORBETTO - today’s gelato & sorbet
KOV IT—FEYILRYEDEYEHLE

All carefully cooked with Natural ingredients.No Processed ingredients anywhere. JERAECXERBROZHEEAL LENICHERESIIEDRERALTEYEEA,



