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MERIDIONALE MISTO

SALUMERIA MISTO
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Mortadella, Salame Picante, Speck, Prosciutto, Rosemary Grissini, Taralli al Finocchietto
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Mozzarella Bufala, Fruit Tomato, Rucola Selvatica, Prosciutto, Papaya & Carrot Rapées
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Gorgonzola, Taleggio, Pecorino&Pepper, Gran Maso, Whole Grain Cracker, Nuts
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BAGUETTE 500
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MARGHERITA EXTRA 1,900
TNTY—2-TIR}LF 2203
Tomato Sauce, Mozzarella Bufala, Aiko Tomato, Basil
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MARINARA POMODORINI ‘l 800
?YF—F KEFY—Z= [#521,980]

Tomato Sauce, Oregano, Basil, Garlic, Aiko Tomato
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POMODORO PECORINO 1’400
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ONION & PANCETTA CACIO E PEPE 1’650
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BEEF BOLOGNESE WITH SMOKED MOZZARELLA 1’650
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PUGLIESE WITH BABY SARDINE & BROCCOLI 1,750
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CHARCOAL GRILLED FRESH RIVER PRAWN TAIL
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GRILLED SWORDFISH WITH PISTACIO SAUCE
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ROASTED CHICKEN WITH GARLIC HERB VINAGER
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GRILLED AGU PORK
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BEEF RIB ROAST PEPPER STEAK
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QUATTRO FORMAGGI 1900
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Ricotta, Mozzarella, Taleggio, Gorgonzola
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calabrian nduja, tomato sauce, mozzarella, salami, garlic, onion
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VONGOLE BIANCO
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GUANCIALE CARBONARA

_ 1,750
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CHEESE CREAM SAUCE WITH RAVIOLI 2 200
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RACCOMANDATO
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lejima raw beef Scottata, with hot gaHic hevb oil.
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Sefection cavia 503 C brioche . sourcrem . onion )
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salad with Agu pork catlet and gorgonas(a cheese sauce,
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Smorked smN('Fu‘cl:. carpaccio and 9&9‘1’:&:. oi-‘qn’e {. caczar drfm'-.t-“
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fried beef tripe ;ud vegeTables. : -~
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Eried zuchul Fflowers with creamsauce ( including anchovy. garlic. cheese)
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Reasted yeung cern "ca:c.'r.n‘o € pepe” Style ( pepper and cheese)
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fried onion nowyeain and porfc with [emen, . ' ‘
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Chaycoal griiled wh-'ﬂ.aspnro:yu with ﬂ:.wt-m and newsonien puree,
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Stewed perfe giblets and Okinawa. isfands vegelubles. uith homemade chilf oils

H@'£7 tl&g‘f§ Q@M BRBIFITAL &

Roasted Turnip and pancetta with Turnip lcaves gauce.

23 179 0-ZF i U>T29 T ook onuryr
Pizza

Piaaa. Bismarcle ( truffles sauce . Smorked prosciulte. €33 )

BH)27 e 20870 0 €230) E9 VY5
Pasta & Risorto

paghetti aglie offe u::!h dried m:ﬂef roe and green laver ceaweed, .
He 35 2700 IR « Wt T-1- o Zr®Ty T4

SEghtﬁ alla. pesatera, ( blue crab . Shirimp. clare . panaghell. scalleps. squid. crange) ( bianco or rosso)

SRy TREA ¢ A2DL-5 2075 T4 (€753 or GvY)

Crem sauce pasta® Chitarra® with porcial muyeh vooms.
RuF-=F 0 79-6.9-X %9737

Risotte with Truffles and Lm.mo chewse.
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Main Dish.

Req bream Guazets (fruit Tomete . garlic. clamt soup)
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Stwed black beef with redwine and black pepper . with mased potatves.

s 'r% gr‘q' )] -g--'-"'d? A4 “/-i,ii‘ﬁ FRRIa IO be e,

Tenderiot ( Japawese black beef 2008) with porcin' mushriom and balsapmic sapce < 50 minufy fo prepare>
Bt 24,500 57:9-04> 2003 To0F-F ¢ T2\n Y2
Batjm' alla F.'-mrg'm“c bo.:i: steak Soog m:te m America) wzi_h garlic and rosemary. < 50 mimites to prepare>
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peakieti NATURAL BREEDIE | ORGANIC
ALL NATURAL Neceonowrnatursl | W@l ()] feh 2> 2 SALT NaturalSalt | SUGAR &,

All carefully cooked with Natural ingredients. No Processed ingredients anywhere.
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3000 (3.320)
9800 (15,780

14000 (1542

A—A=vmwiE
Organic Sugar

TCTWATER ‘

noA—42—EMH
TlWater

Please note that ¥550 a person will be added as a table charge after 5:00 p.m on weekdays and after 3:00p.m on weekends & holidays.
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