PRANZO A

ENTRATA + ANTIPASTO FREDDO + ANTIPASTO CALDO + PASTA + DOLCE + CAFFE
BRHO—M + AAIR + BATR + HSRUVCES Y XXEF1E & FLF1E + 3—E—

ENTRATA #5% O—IIL

P M N Z O S a six - course lunch

ENTRATA + ANTIPASTO FREDDO + ANTIPASTO CALDDO + PASTA + SECONDO PIATTO + DOLCE + CAFFE
WBMODO—M + AHEIE + BAIE + X242 + A BzrrANE + FLF + O—E—

ENTRATA #h» O—IM

ripe potato potage
A =274 VDORLE—D 2

DUE TIPI DI ANTIPASTO FREDDO - fEZH O & Fii 2% &

ripe potato potage
B A —27 4 vDOERL =T a

DUE TIPI DI ANTIPASTO FREDDO —JE$H O % 5 o

snapper carpaccio, colorful radish, beef-essence yuzu citrus vinaigrette

SEEEEHOI Ny Fa 3T TINVERBOYF T X MTRKOYV 4 A7 vy P LHEDT 72 )

house-made salumi, pickled vegetables

HEE» VI ZHOBET L7 v

ANTIPASTO CALDO JEFi3E

snapper carpaccio, colorful radish, beef-essence yuzu citrus vinaigrette

ZEEREEHOI NSy Fa T INERBOVF T X HTRKOY 4 A7 vy P LREOT 72 )

house-made salumi, pickled vegetables

HRES VI ZHOEET L7 v

ANTIPASTO CALDO {53

swordfish involtini with prawn, almonds, basil, garlic - trapanese sauce
RAFIXERBEDA VANVT 4 —= T—TVFRANIVadDrINF—x- V=2

PASTA - achoiceof pasta X2 X I8 LEOBFEF T30

swordfish involtini with prawn, almonds, basil, garlic - trapanese sauce
AFIIXLERBEDA VANVT 4 —= T—FEVFRANIVadDtrINA—2 - V—2R

PASTA 2%

house-made tagliatelle, sauteed scallops, spring cabbage, garlic olive oil, grated dried salted egg yolks
P M B L EX x ~vOBEFHE L2V 7T o v PEIIFZILT -V A - A -V %

house-made spaghetti, broiled sea eel, puttanesca sauce

KOYRFDOT v 2F3 2% BHRE2R7T 4

house-made spinach pappardelle, japanese veal belly ragu
HREII)NMAED NSy S vT v v bEETFANTREI xR 29 Y a2 V—2DT S —

DOLCE -achoiceofdessert FvF = B EOBEF(TIZT3I 0

house-made burnt-wheat spaghetti, snow crabs, tenderstem broccolis, dried tomatoes, garlic olive oil

ZIABEXDIEDODEREES LINEANTT 4 IFTIA4 - b= bPET=D) L - -0 R

SECONDIPIATTI -achoiceof maindish X4 T 4 v a2 BOEOBEFLIZI O

burnt basque cheesecake with roquefort, stilton, gorgonzola
ZRITN—F—ZXDRRT « F =X — X

matcha terrine strawberry, raspberry sauce

HWEDT7 ) —x

¥5000

[ BiA ¥5,500]

fish of the day
VNI ROY s 3250 5k

“stufato di maiale” stewed japanese pork & cabbage, gorgonzola, vincotto sauce
BREREKL X » YDA vy 77— INITYY—F LT 4 vay b

“pepozo fiorentino” braised beef cheeks, black peppercorns, red wine sauce, white kidney bean puree

FIER D RAE—Y - BEHE AL AL VYZFYEOE 22—V EIERYVA Y - VY —2

grilled miyagi beef sirloin, sugo di carne, balsamic, honey mustard [+660]
EWRE M —u 4 v OMBES WOBHROY —2 A FIalan=— - =<22%—F [+660]

DOLCE FwNVF =

earl grey & yuzu citrus tiramiu

=N VA LT DT 4 7 IR

¥7000

[ A ¥7,700]



