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ANTIPASTI appetizres |75+ BRI |

FORMAGGIO - insalata caprese, apulian burratina, sweet cherry tomatoes

T—ITETZVTA—TERBRE "TAAVIRE 7IL—Y I bDOATIRT S

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

CARPACCIO DEL PESCE - fish carpaccio of the day, okra, yams, green soybeans, genovese sauce
BIRBSBE HRAOHIV\yFa A3, BEF REOXVZIL Iz /N—€-V—X

CAPESANTE - grilled scallops, zucchini flower & tomato fritto, puttanesca sauce
HEEE K2 THOMBRE TBAVvF——0DT7Uvh TvEXXH V=X

CARNE DI CAVALLO - broiled japanese horse meat, baked eggplant tartare, black olive tapenade
REEWE WERODADYEZ—~ BREMFOELZYTF—FV—X

GRANCHIO - grilled king crabs, prosciutto, stracchino, scrambled eggs | +660 |
ANFTEOHRE E£NLEANSYF—/DRIZVTIV TV T

VERDURA - VEGETARIAN SALAD quinoa, white kidney beans, broad beans, snap peas, vinaigrette dressing
NIRRTV HSE FXT.BA T/ ZE58 ATV TARESDYS A

PASTA selection of house—made pastas | FEY) DEINAZ |

PASTA DEL GIORNO - PASTA OF THE DAY
FHOBEDY/NRZ

SCIABOLA - house-made spaghetti, smoked cutlassfish, fennels, garlic olive oil, bottarga
RIBRE KTJRERETIVRIVORBRMRENEDAINT YT AZAIINU T—IF-F—)F

GAMBERETTI - house-made pici, prawns, broad beans, sugo di gamberi | +440 |
IBELESOERMETF RELGREBEDA—IHIIT

BOLOGNESE - house-made egg yolk tagliatelle, japanese beef ragu alla bolognese, parmigiano reggiano
HMFRORAR—LLARBIIERZ 7Yy 7L VD v—/E L

GRANCHIO E GAMBERETTI - house-made crab & shrimp ravioli, bisque puree, creamy potato sauce
ARTVAEDERESEAL) AVHADBRDHDY)—LV—AR FI—IVBEERIDT77E7H
RICCIO DI MARE - house-made buckwheat tagliolini, sea urchin, kyoto leeks, garlic olive 0il | +1320 |
NTVERENZXFOBREEZN 2 A )—= 7—UF -F—-UF

VERDURA - VEGETARIAN PASTA house-made mushroom orecchiette, soy meat bolognese sauce
NIR)T 2 INAZ Ry 2A)b—LEFAAEALFIYT KEI—bOROX—LHIIT

PESCE E CARNE fish and meat dishes | f2 - AR |

PESCE DEL GIORNO - FISH OF THE DAY
AHOEHBEDLY SRR

MAIALE - roasted pork shoulder, eggplant & ricotta salad, balsamic-baked butter sauce
BIREE EBFRO—ADO—RL KiFE)IvROYSH NV ZOEEHNL/NNZ—V—R

AGNELLO - roasted saddle of new zealand lamb, steamed broad beans, snap peas, sugo di agnello tomato puree sauce | +550 |
Ta1—V-JVFEFFEETFTROO—XL WTRZEIGPAFTYTIVEY ZELIIDOY—X

ANATRA - roasted breast of japanese barbary duck, braised jumbo shiitake mushrooms, tapenade sauce
BAREE /N —BERROO—-X L KECABRMEDREL 2vTF—FVY—X

CONTROFILETTO DI MANZO “TOMAN?” - grilled TOMAN beef sirloin, baby corn, kyoto sweet pepper, sugo di carne| +1650 |
BBREHEBFT— O OMRE BNEVYYIO—VERBEFLSHEL HADEKRDY—X

VITELLO - “portafoglio di vitello” sauteed japanese veal, smoked mozzarella, prosciutto, endive
BEE FFEORIVEZTH—)A ENLEADTIVY 7 TUoT4—TDVT—

FILETTO DI MANZO GIAPPONESE A4 - sauteed prime japanese beef filet A4, morel mushrooms, ripe potato dauphinoise, red wine sauce | +2750 |
AMREEFNFCELADYT— BARA—TAVDR T4/ BFI)=DAEDKRTA > V=R

VERDURA - VEGETARIAN DISH italian porcini mushroom ragu, polenta, lentils, tomato sauce
NIR)T Y Tavoa AZIVTERIVF-—EDST— RLVEELVIE

DOLCI dessert | l‘)l/?il‘

MANGO - mango & matcha dolce, fresh mango, matcba-summer orange gelato
BIBEE IVI—EHRDRIVFT HEREEHFDADITT—F

MELONE - melon panna cotta spumante espuma, melon sorbetto
AOYDINYFAVE ATIVTDIRT=REARYDY IRk
CIOCCOLATO - fondant chocolat
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GELATO & SORBETTO - today’s gelato & sorbet
REDITS—hEVILRY FDBEYEDYE

PLEASE NOTE THAT A 10% SERVICE CHARGE WILL BE ADDED TO THE BILL. H—E R & LTRI&10%IEH L TH I E T,
ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS.NO PROCESSED INGREDIENTS ANYWHERE. [ERFHIE CIEBARRDEMZEA L. EFHICERENEDIEEALTE Y F A,





