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MERIDIONALE MISTO 1rerson 1200
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\ Mozzarella Bufala, Fruit Tomato, Rucola Selvatica, Prosciutto, Papaya & Carrot Rapées
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SALUMERIA MISTO 1rerson. 800
YILAYT-I X} [3:2880]
Mortadella, Salame Picante, Speck, Prosciutto, Rosemary Grissini, Taralli al Finocchietto
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Gorgonzola, Taleggio, Pecorino&Pepper, Gran Maso, Whole Grain Cracker, Nuts
| ONTdvY =7 . Zly¥a RAY—/ - RynN—=_F5v2=/ @M Tvh—FvY

! CHEESE PANELLE [CHICK PEA FRITTERS & FRENCH FRIES]  70(Q : BAGUETTE § | ZEPPOLINE 50
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MARGI:IERITA EXTRA _ ‘],900 ! ]’900
TITY—LK - THRS [$542,090] g7kA-7ZFx2yY [#542,090]
Tomato Sauce, Mozzarella Bufala, Aiko Tomato, Basil Ricotta, Mozzarella, Taleggio, Gorgonzola
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MARINAR/i POtlAOD“ORlNI_ 1’800 Ial“ABLO (“:ALABRESE“ L 1’900
2?YF—F KEFY—Z= [5i21,980] TATHRA-DFT L —+H Jricante [#%322,090]
Tomato Sauce, Oregano, Basil, Garlic, Aiko Tomato calabrian nduja, tomato sauce, mozzarella, salami, garlic, onion

Fe b= FLH/ NPV A=Yy FAabxht HZTVTFEY oAV b —R EYY7L T I HA-Uvo F=F>

0 (s

AREY -2 ABM AR HOEA S b A i AN SR A A A

SO B A

POMODORO PECORINO 1,400 VONGOLE BIANCO

FEF—O-RaY—/ maaisil  PHYEEEOTAFTL-ET O 1,650
BR#EL /=R APV R =/ F=X -ANT T4 THY . H—Y o sl -RISE T4 [#£i21,815]
ONION & PANCETTA CACIO E PEPE 1,650 BOTTARGA 1,700
KoY AZFVERVF Y RDAF 3 - T-RR 1,815 Ry ZRWNHDT—=)F -F—=UF [#iA1,870]
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BEEF BOLOGNESE WITH SMOKED MOZZARELLA 1,650 GUANCIALE CARBONARA 1750
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PUGLIESE WITH BABY SARDINE & BROCCOLI 1,750 CHEESE CREAM SAUCE WITH RAVIOLI 2,200
Lydé7oya)—o7)T—+ [BEiA1,925] 2BDZ T4 FY F—=XIV—=LYV—R [#iA2,420]
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GRILLED SWORDFISH WITH PISTACIO SAUCE

BEHSFTIODF—ZSVMO—R b EREFFY-2 ST TEEOESEDE | SADYES EFELS, 2,500,200
ROASTED CHICKEN WITH GARLIC HERB VINAGER

H=Uy In—TERH— A—ZFFEY >z 7BEBOF BB L RN EBETT | 2,500 25
GRILLED AGU PORK 3,800
BT EFRER T D < — A —R Dk N BE (#324,180]
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BEEF RIB ROAST PEPPER STEAK 4,500/200¢
7R ) 7O0-ROBPHRERY/INN—RT —F BEBEBABMICNA—TNZ—LBIEOY—ZT iyl

RACCOMANDATO
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Antipasto )
Carpaccio Smorked sword fish . diamotd squid. seaglapes with orngc vinaigretle sauce. .
@h?‘l‘?'l‘n e C-1N.BRE) @ D wiSTFs Tvotr b 190000

Carpacio Octopus and Aiko- tomato with checca sauce. s
¥ ¢ TAIFRF @ Ay Fa ondrar 25 190 ot

Wedge solod with AqV-perk wtiet and onion and gorgenzola cheese suuce.

BHC-Bac o MIVY e QBE VIROY2y T Y937 T0ddbY=FY-R (700 i)
Water T and presciutfe. seaglapes.
8 o A<in3 ¢ Ere. SBICD TY-HANT" 900 (>

Fried beef tripe and +fresh vegetables.
By 1r®7Ys) 8] o 394237 900 ()

Fried auchini Howers with creamsaace idudig auchoyy. gaviic. cheese.

f¢ X930 2Yvk T>Fab' 2Y-49-A Q00 (49)
Island s es and sardines ba with herbs and breadcramps.
f -éag‘fg 4 Hlé:% o BH 1 OB T 900 (a20)
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Selection cavia 503 ( brioche. souroreéam. ohjon)
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Pizza I
Piaaa. Peperoncinge ( Albanian anchovy . Island chl'!ipcppers. Island Jlapenes, gariic. cheese 7 w'

Eoy Yy - APAPD>F=) (TinsTRT:Fat BB %3 B 1vrS2a ) 2200 )
Pasta.

Summer truffle Federinic M
T-kVa27 @ 725 ) == ( BaWit M7 ¢l T 4272 ) 3800 4u0)
Spaghetti alla Pescaorn (blue crab . shrimpr. clame, panashell. scaliops. squid, orange ( Bianco or Roso)
SR TREA 0 NARE 5 RIOTS3 (€71 oF DvY) | 3000

Lagagna with quattre formagg!.

FH-T OTFD 7202 3 (21T 2200 (24.0)

Man Dish |
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Red bream Impadella with vegefobies.

o 1319597 (FBR) ~ B3I e 3n<SRa g (T8) 300w

ng.( bream Guamelo ( frwit fomato. gariic: clom soup)
« P32 Yzo(ENT) - e =b2k 9297 Rt AR H3IT.  Gooo e
Garlic and herb roasfed Austmalian [amb shank 5003 .
A-2}317 & BT 70 ZXB 0 H-1071v70-RF 5068 Y000 (o)
Tenderloin ( Japanese black beef 2003) with porcini muchreom and balsamic sauce < 50 minutes to prepare>
M%%*‘H’ '?'>9: D4 2003 ;F’"r‘}‘:-i- YF-2 L w3 mao?a;)
BisTecca alla Fiorentina (born steak 5003 made in America) with garlic posemary { 50misates to prepare>

JR R E TERFo M- T3 MAL>Ta-T, BiTE 003 14000 15420)
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gl NATURAL BHAMEDIE | ORGANIC i | F—H=v V¥ noA—42—ER
ALL NATURAL NoweGonawnatual ((Qern()] Ehovammm | M Neursisan | SOEAR' @ Srgamesugar * (TWATER () Mukaer

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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