é FRESH OYSTER A4 E 1P 715
~ JAMON DE TERUEL ARA Y TSAVMEENL “NEY-T-FLIIL 2640
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FORMAGGIO - insalata caprese, apulian burratina, sweet cherry tomatoes

T—ITETIVTA—FTEFRIVY - MO ATYRY S H

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

CARPACCIO DEL PESCE - ceviche of fish carpaccio of the day & eggplant tartare, tomato-watermelon sauce
BIRRSAE REAAFHAOEE—F AL FLHIAT KEFOTIR LI MEBARDY—R

CACCIUCCO ALLA LIVORNESE - stew of abalone & cardoncelli mushroom, fennels, french leeks, cherry tomtoes | +660 |
EAVEVFIYREDOAFIYIA/IT JxoxL REE FzU—-bh

TRIPPA DI MANZO WAGYU - braised japanese beef tripe, white kidney beans, tomato sauce
BEEMFN)YREBAI VT VEDIIMNERAH

GRONGO - deep fried sea eel, gram masala, rice ginger salad
RIBRE RFDTIVVE BREEZDYSHEASL-IYSIDFY

PRIMI |[FVJE /8R4%|

PASTA DEL GIORNO - PASTA OF THE DAY
AHOHEBHLY/NZA

CALAMARO - spaghetti, calamari, green soy beans, tomato sauce
BEREE 7AIAHOEHERANRTYTF4 HEEITL - Y—2X

FARAONA - house-made pici, guinea fowl ragu bianco, broad beans
BREUFTEEFLEFR -ARESE ROKROBLEEND S/ —-EF7 O

PESCE SCIABOLA - house-made burnt wheat tagliolini, sauteed cutlassfish, fennels, garlic olive 0il, bottarga
BREFHTLENLNMEDORVF)—= RBRE XTNALIAFIaVDOT—VF -A—)F HSAIELTF

CARBONARA - house-made egg yolk tagliatelle, carbonara, panchetta, black peppers
BRUMELITOFITERUT7YTILOALRFT—F RKUFzvREEREM

GRANCHIO E GAMBERETTI - house-made crab & shrimp ravioli, bisque puree, creamy potato sauce
AV BLFBEODBREUSELXY AVHOBEHDY—L-V—R FI—LBEERIOTIEVE

SECONDI [tavF f- P |

PESCE DEL GIORNO - FISH OF THE DAY
FHOBEBEDYRKE

MAIALE - sauteed pork loin, sliced lotus root, sweet green peppers, chinese yams, balsamic sauce

ERER EBEO—ADYT— BWEERSCZIAEZVFadJ«BAKROLLEERE NLYIaNY—R

AGNELLO - roasted new zealand lamb chops, tomato coulis, genovese sauce | +550 |
—a—-V—-SVFEFENO—ZL MDY —EVI/IR—EY—-R

ANATRA - roasted breast of japanese duck, kyoto sweet green pepper, olives, dried tomatoes, duck stock reduction
EHRE “BoW MAOD—X+ FRFEEFFOO—IL FV—TERSA-FbDYV—R

CONTROFILETTO DI MANZO “TOMAN? - grilled TOMAN beef sirloin, baby corn, “sugo di carne” | +1100 |
BIFEE BNEFY—O/OMEEZ T RSYYakvrda—r ADEKRDY—R

VITELLO - sauteed hokkaido veal loin, chanterelle mushrooms, cream sauce

TiEEE F+E0—RXOVF— vAa—ILEOY)—LVY—RX LEVOTIEVH

FILETTO DI MANZO GIAPPONESE A4 - sauteed prime japanese beef filet A4, roasted eggplant, shaved summer truffles, red wine sauce | +2200 |
AMRBEMFELAOYT— AMFOO—RbEYI—FY2T FIAV-VY—R

DOLCI |FiLFz]

DOLCE DEL GIORNO - DESSERT OF THE DAY
AEHOBBDLYRLTFT

ANANAS - semifreddo of caramel, pineapple and banana, mango and passion fruit sauce
NRATFTITLENFTFTDOEITLYR FYJALLAILT FBlETyI—ERYYIvIL—YDJ—X

NOCE DI COCCO - coconut panna cotta, green apple sorbet, chamomile meringue
JAFYYDORYFIAVE FYVTEAEI-LOTFYASUHAT

MELONE -“crepe suzette of melon and matcha” matcha crepe, melon zuppa, melon sorbetto, matcha mousse

AOVEHFEDIL—TVaEYMEIT

GELATO & SORBETTO - today’s gelato & sorbet
AEHDYIT— EYVILRYEDEYEHLE

All carefully cooked with Natural ingredients.No Processed ingredients anywhere. [ERAETIZEXBAEORZHEHAL. EREMNICHEEShLORXERLTEYEE A,



