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Mozzarella Bufala, Fruit Tomato, Rucola Selvatica, Prosciutto, Papaya & Carrot Rapées

Pane carasak with prosc/uTlo and Pecorino cheese.
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Fried beed tripe and Fresk vegembles.
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Mortadella, Salame Picante, Speck, Prosciutto, Rosemary Grissini, Taralli al Finocchietto
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Carpoccio ( Ocpus and Aife-TomaTo with checca sauce)
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Pasta & Risotto
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Ricotta, Mozzarella, Taleggio, Gorgonzola )
YAy RF—X EYY 7L 7 XLy PF LTV —F

MARGHERITA EXTRA 1,900
TNTY—2-TIR}LF 2203

Tomato Sauce, Mozzarella Bufala, Aiko Tomato, Basil
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Tomato Sauce, Oregano, Basil, Garlic, Aiko Tomato
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calabrian nduja, tomato sauce, mozzarella, salami, garlic, onion
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REF—RA-R3AY—/ [§6:21,540] THYEEOTATL-ET T 7 s — o = Mo
BREL b/ =2 AP RAY—/F =X -RSFT4 T#U\Eﬁﬁ\ﬁn—‘)“/%/\"t‘} SR T4 k] ""':'R"L' Vﬁ\@/ﬁ‘@ I\Zﬂ" 7 Z’\'JP'TJI ( t‘?’j oF DVV) 3000 ¢ 3300)
ONION & PANCETTA CACIO E PEPE 1650 pi—— R,_"ﬂm with charosal grilled corn m:_m-m,:.
Ko=) F=F NNV F v RDOAFI - T -RAR [BAT1,815] Ry ZnHO7—)F* -F—=VUF [1)5521(,37(3] mxia :Eujy A %#SM ()] ‘)Y"y 28”(3080)

RYFryR A=Yy A=Ay RaAY—/ BPER-F4vF HIRI H=Vy I NE— -RINF T4

Main Dish

BEEF BOLOGNESE WITH SMOKED MOZZARELLA 1,650  GUANCIALE CARBONARA 1750 . o .
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Pﬁl bream guasaeto (Fluit Pmato. garlic. clam soup)
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Roasted Australion Chep with passion fluit mustard Souce.
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ROASTED CHICKEN WITH GARLIC HERB VINAGER
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All carefully cooked with Natural ingredients. No Processed ingredients anywhere. 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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