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ANTIPASTO + PRIMO + SECONDO + DOLCE + CAFFE [Hi% + /XA % + AV T4y a + FILFI]

ANTIPASTI appetizres | RATER |

FORMAGGIO - insalata caprese, apulian burratina, sweet cherry tomatoes

T—ITEITSYTA—TELEEERE “TAAVIEER TL—YINMNOATIVRAYSH

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

CARPACCIO DEL PESCE - fish carpaccio of the day, chilled “aqua pazza” clams, olives, caper, semi dreied tomatoes
BRBSHE BRAOALNYFI TYHY) FV)V—=T HynR— RSA4-bMNORBTITRYYFHIT

ASPARAGI VERDI E GRANCHIO - grilled green asparagus, king crabs, poached egg, prosciutto, parmigiano
G)=2 FRASSHREANSEOWEE ENLER—FR-TvT NLEIVy—/ /LT

CARNE DI CAVALLO - japanese horse meat tartare, crispy fried ripe potatoes, black olive tapenade
RFENE ERORILIZIL BEAVHOBEDHOIIVNEERFI—TDRTF—FK

FEGATO D’ANATRA - sauteed bulgarian foie gras, sweet onion panna cotta, mandarin confit | +1320 |
TVAVTE 7407507 T— HEBOAVFIAVRETIARIOAVTA

VERDURA - VEGETARIAN SALAD quinoa, white kidney beans, broad beans, snap peas, vinaigrette dressing
ROB)T V%38 FXF BAVTVEDE. ATV TAAESDYSH

PASTA selection of house—made pastas | FEYDE/NRXZ |

PASTA DEL GIORNO - PASTA OF THE DAY
AHOBEDY/IREZ

CALAMARO - house-made spaghetti, squid, baby bamboo shoots, garlic olive oil, house-made bottarga
YA HheE BREBABEPDEOANT YT BREBHASAIET—VF - A—F

COSCIA D’ANATRA - house-made pici, bulgarian duck leg confit & burdock ragu
TLVAH)T7E BEERNAVIALHFIRIDST—HIT BREEF

GAMBERETTI - house-made egg yolk tagliatelle, prawns, tomato cream sauce | +550 |
FBELEMEORITYTYL TLyya-bIpETY—L-Y—R

GRANCHIO E GAMBERETTI - house-made crab & shrimp ravioli, bisque puree, creamy potato sauce
AV EBOBREIEF) AVAOEEDDY—L)—R FI—LBEERIDTIEVH

VERDURA - VEGETARIAN PASTA house-made mushroom orecchiette, soy meat bolognese sauce
RIOBYF U RZR IYVAIL—LEBBYAAEALFIYVT KEI—FOROR—ELIT

PESCE E CARNE fish and meat dishes |- AR

PESCE DEL GIORNO - FISH OF THE DAY
AEHOBEDYAME

MAIALE - roasted pork shoulder, braised spring vegetables, balsamic baked butter sauce
BERBE BBEEO—X0OO0—AL JBEBHROTZHF—-L NULHFIDLEALNAE—-Y—R

AGNELLO - roasted saddle of new zealand lamb, steamed broad beans, snap peas, sugo di agnello tomato puree sauce | +550 |
SA—V—JVFRE FEFEETAOO—RF WMTEEFPLRFTYTIIVRY EELIRIDOY—X

ANATRA - roasted breast of japanese barbary duck, sugo d’anatra, mint salsa verde
BHERE NN —EREAOOD—XF SVNOYILY-JILT

CONTROFILETTO DI MANZO “TOMAN? - grilled TOMAN beef sirloin,sugo di carne, barsamic & honey mustard | +1100 |
BIRRE BELY DA VOMBEE AOEKROY—R NP IDENZ—-TRE—F

VITELLO - “portafoglio di vitello” sauteed japanese veal, smoked mozzarella, prosciutto, endive
LBEE FEORLETH—UF ENLERBELYT? FUTA—TDIT—

FILETTO DI MANZO GIAPPONESE A4 - sauteed prime japanese beef filet A4, morel mushrooms, ripe potato dauphinoise, red wine sauce | +2200 |
AABRENFELADYT— BERA—VAVORT4/7 E)-2EDFIAY - )—2R

VERDURA - VEGETARIAN DISH italian porcini mushroom ragu, polenta, lentils, tomato sauce
ROBRYF U -Ta4vva AZ)VTERLVLF—ZHEDTJ— RLURELVXE

DOLCI dessert | FILF x|

PISTACHIO E MATCHA - pistachio gelato, matcha, seasonal citrus
KELERIFADT IHH—F

MELA VERDE E EARL GREY - green apple & earl grey mille-feuilles
F)IdET7—LILADILT4—2

CIOCCQLATO - fondant chocolat
JAVRY-335

GELATO & SORBETTO - today’s gelato & sorbet
AKEDVIT— EYILRYEDEYEHLE

PLEASE NOTE THAT A 10% SERVICE CHARGE WILL BE ADDED TO THE BILL. 4 —EX# & LTHI&10%EHLTEYET,
ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS.NO PROCESSED INGREDIENTS ANYWHERE. [ERNFETIZEABHXNRMEFEAL. LREHNICHEHINELDEERLTEYEEA.



