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FORMAGGIO - insalata caprese, apulian burratina, sweet tomatoes

T—ITETIVTA—FTERFRE B MNOATIRYSH

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

CARPACCIO DEL PESCE - fish carpaccio of the day, chilled steamed green vegetables, clam-caper puree, clam crema
GRE ABAFRBAONL/AYFa BEORBER THIVETV/—OEa—L HLIOT7I7EVE

CACCIUCCO ALLA LIVORNESE - stew of abalone & cardoncelli mushroom, fennels, french leeks, cherry tomtoes | +660 |
EAVEVFIYREDOAFIYIA/IT JxoxL REE FzU—-bh

TRIPPA DI MANZO WAGYU - braised japanese beef tripe, white kidney beans, tomato sauce
BEEMFN)YREBAI VT VEDIIMNERAH

CALAMARO - crispy fried calamari, brussels sprouts, tomatoes/olives/capers/ anchovies-puttanesca sauce

FERRE VYIAHDOTIVREFFRIYRY TYERZAH-VY—R

PRIMI |[FVJE /8R4%|

PASTA DEL GIORNO - PASTA OF THE DAY
AHOHEBHLY/NZA

GAMBERETTO - spaghetti, shrimps, bottarga-butter sauce, lemon zest | +330 |
KRBEDGREANTYTA AFRZI-NE—Y—Z LEV-EZALDOTIEVE

CACIO E PEPE - house-made pici, minced guinea fowl, sweet onions, pecorino romano, black peppers
BRUFITEEFLAEFRE AOAROB - HFEEOHFILT - R

VONGOLA - house-made whole wheat tagliatelle, hamaguri clams, broad beans, tomato sauce

ATIEBE WBEELENERESHMBRVT7TIL Fb-VY—X

CARBONARA - house-made egg yolk tagliatelle, carbonara, panchetta, black peppers
BRUMELITOFITERUT7YTILOALRFT—F RKUFzvREEREM

GRANCHIO E GAMBERETTI - house-made crab & shrimp ravioli, bisque puree, creamy potato sauce
AV BLFBEODBREUSELXY AVHOBEHDY—L-V—R FI—LBEERIOTIEVE

SECONDI [tavF f- P |

PESCE DEL GIORNO - FISH OF THE DAY
FHOBEBEDYRKE

MAIALE - sauteed platinum pork, braised seasonal vegetables, balsamic sauce

EFEE AEKRA—ADYT— XvFx—=PpNRTVAOFyoRYE NILHYHIa0VY—X

AGNELLO - roasted new zealand lamb chops, sauteed seasonal mushrooms, “sugo di agnello” - lamb stock reduction | +550 |
Za—V—SUFE BREFEOO—XL FHFX/ADVT—EFFEROEKRDY—X

ANATRA - roasted breast of japanese duck, seasonal onion, olives, dried tomatoes, duck stock reduction

EHEE “BoR WMAOOD—XAM HEBOO—RAL FV—TERSA-rbDY—X

CONTROFILETTO DI MANZO “TOMAN? - grilled TOMAN beef sirloin, morel mushrooms, inca potatoes, “sugo di carne” | +1100 |
BIFEE BELEY—O4OMEE T)-—AELAVHOEES BROBEKRODY—X

VITELLO - sautee hokkaido veal, roasted eggplant, marsala sauce
tBEE F4HO-ADOVT— BARE bPOMFEILYS Y-

FILETTO DI MANZO GIAPPONESE A4 - sauteed prime japanese beef filet A4, loire white asparagus, red wine sauce | +2200 |
AdBREMFELADYT— BI—ILE BFANRTHREFTAV - I—

DOLCI |FiLFz]

DOLCE DEL GIORNO - DESSERT OF THE DAY
AEHOBBDLYRLTFT

PISTACHIO - tiramisu of pistachio & caffe
EXRFAEATIOENTATIR

NOCE DI COCCO - coconut panna cotta, green apple sorbet, chamomile meringue
JAFYYDORYFIAVE FYVTEAEI-LOTFYASUHAT

CICCOLATO - fondant chocolat, raspberry sauce, vanilla ice cream
TAVR 335 SARY—J—RETF7Z5 - TARY)—L

GELATO & SORBETTO - today’s gelato & sorbet
AEHDYIT— EYVILRYEDEYEHLE

All carefully cooked with Natural ingredients.No Processed ingredients anywhere. JERFE CIXEABREDRHM EEAL., LEMICHBSNELDOFERALTEY ELEA.



