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PiccoLo 2500 eranoe 3600
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FRESH CHEESE PLATTER
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piccoLo 2200 Granoe 3500

NABUCCO PLATTER
FTya- Ty s— e ﬁsﬁ% JIOMEMADE BURRATA
J 7 77 / ? W with Melon & Prosciutto
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HOMEMADE MOZZARELLA CAPRESE
HRILTEYY 7L TY
VIt AhTL—%

HRITHDEYY 7L IEHHCTRVERDLD
TN=Y 2 brE&bdThTL—+FIC

Ricotta ") 32w ¥ HALF 400 Fui 700
NABUCCOMDB{EHE A DY Y Li=H Xy #2440 [B5A770]
LhopeaBizl),

FeRE D DMENT Ly Va2 F — X,

[422420] [423850] 1500 ms2ie501
/—_‘? Mozzarella Y 7L 5 HaLF 500 Fui 1000 Y Stracciatella | HALF 550 Furt 1000
)/}F ZEbYRNEIED B BB2550] BEA1100] J AbTvF YTV [i2605] [EA1100]
e ATBo) DYy —REYY LS MOLImEYY 7Ly TEET ) —Lk
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Mozzarella Affumicata HALF 00 Futt 1100
.'Eu/\y7 [/-7.7’757{7_57 BEA660] [A1210]
EYYTLIERRF YT TEELIL,

Burrata 7 7 —% FuLL 1450 ? Caciocavallo 71537770 w700 Fuil 1300
E7Y—LrEYYTLIEEDE, 2595 ) MIREADEI BRI e fazen s
TYY 7L I TBAEBEORDL Lo BRZ . I70H B INX —tvkbly,

FFRIINS! NTT NeAZ) TOAIBRIE
STRACCITELLA

Truffle & Caramelized onion

FRUIT TOMATO

& BASIL
b At . AbTZvFXTVT
WXL NSy M1 7""‘”":&‘03"/’" NET T Py 3
—O¥E TNART Y 5" ‘PGWSSO] 1rc 600
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CHARCUTERIE MISTO riccoro 1400 / cranoe 2500
:/_\,,}1/3'\, I\ I) — E 2 l\ B5A1540] BA2750]
ZOEBTTODONLRH TIZBYEbEY Y LX) —I AL

SEA BREAM CARPACCIO with Amanatsu Citrus & White Balsamic Dressing 1\51959
WEPWE WAL/ F 3 HFEra/vHFianklyyr s (s
RUCOLA & MUSHROOMS SALAD with Ricotta Salata piccoLo 900 / granoe 1600
NyIAZLRY Y aAN—LDY T VavstT—5 e e
BOCCONCINI & ANCHOVY FRITTO with Trevise & Txakoli Vinegar Tomato Sauce ;!2 00

i1A1320]

RyaryF——v 7 rFaED7)y b FLERLFLIVERT— T/ =2

HOMEMADE SALSICCIA with Mashed Potatoes ;11[2119
BRERFFSIL Sy F D7)V wvvafs sz 1
AGED POTATO & AFFUMICATA GRATIN ;%7273
MBRA—TA VYT TIN—FF—AD T F5 .

GRILLED ROMAINE LETTUCE & ORGANIC VEGETABLES with Anchovy & Garlic Sauce piccoro 1200 1 sranpe 2200
ﬁ*ﬁ&ﬁ?;t D)(/]’/l/§77\0)7 '}/l/“j‘7§7 TrFaEe =)y IDIN—Zx T I —A Bi21320] [5£i22420]
TALEGGIO & ZUCCHINI FRITTATA - Italian-style Omelet 1300

[BEiA1430]

FLyYar AyF—=DT7)yFI—F A9)TROF—IALLY

Main Dish

EMICLoY) CEboRYVI7REDAL Y T4y v

GRILLED TUNA with Checca Sauce 3400
R7UADN=T 7)) #bvbrasto—s0ryh sl

& : ROASTED DUCK BREAST with Green Pepper Mustard & Olive Puree 3200
& BERJ OO —A | 7= RyN—vAF—F AY=TDEa—L [B523520]
ROASTED LAMB with Mint Pesto & Lamb Agrodolce 3600
IFEDTO—AL VIOV /R—LYFLOT7OFVFx (6239601

100g 3200 / 2009 5600

[BtiA6160]

BEEF FILLET BISTECCA with Affumicata & Truffle Fond de Veau aen
EEFIALVADERT YA 1270747 FF—LT73A=5F-% :

Pasta

EHOBFERN—TERYAALLTELY BREDZELYOEFZEIHELEI L,V —AYDHEEEZBELHLEIN,

GNOCCHI RIGATONI
POMODORO with Homemade Mozzarella WAGYU BEEF BOLOGNESE with Eggplant & Straciatella
BREEYY 7L TIA =Y T b, DR TA L EABLERMFORO A —

NIV DRER—TOY—R BREZANSyF Ty TN
2000 2500
[#5A2200] #HA2750]
* *
LINGUINE MEZZE MANICHE

CARBONARA with Pancetta & Mushrooms
INVF 2y FUATEEZDIDANKS —F

PESTO NAPOLETANA with Pork & Prosciutto
BERLENLDTRVRAY 2 /X=X

1800 2300
(21980] B22530]
L 4 L 4
SPAGHETTI RISOTTO

CHELESE RISOTTO
with Sea Urchin, Snow Crab and Butternut Squash with Wild Boar Salsiccia, Asparagus & Olive
ERLATAAZ NG —F Y DT Y=L =2 BOYNY v F LT ANG AY=TDF =X/ b
2800 2300

[BE:23080] [B22530]

CREAM SAUCE

EHARBEMDIE | ORGANIC .
Natural Salt SUGAR &

ALL NATURAL [(Nomse ) et (1ihera(y) &1z mmm

All carefully cooked with Natural ingredients.No Processed ingredients anywhere. EAFEE TIRERERDOEM ZHERAL ALFHICHRINALLDORMERLTEY 284,
Please note that Y440 a person will be added as a table charge after 5:00 p.m. on weekdays / after 3:00 p.m. on weekends & holidays.
FH | TeFARE/ BB SEELARE, 7 — 70 F v — Y [BRN Y LTE—ARL40HTERL BN 7,

G| A=A=y 7D HE nUA—5—fER
A OrganlcSugar TlWater






