MENU SPECIALE 7 PIATTI
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ENTRATA /N&7Zz—M
pizza fritta of marinated pacific saury
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ANTIPASTO FREDDO #®=W\7YT4/8RK

tasmanian ocean trout confit, ginger rice salad, salmon roes
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ANTIPASTO CALDO EMWNT7 2T 4/XAb
brodo of porcini & seasonal mushrooms, foie gras terrine
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ANTIPASTO CALDO EAWF2T4/RAK
saltimbocca of guinea fowl

white wine sauce, autumn truffles
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SECONDO PASTA ZDH®M/IXA
house-made saffron spaghetti

sea urchin, snow crabs, garlic oilve oil
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CARNE #HAHHE
grilled TOMAN beef sirloin

pumpkin soppressata, “sugo di carne”
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DOLCE FRILFx
mille-feuilles of shine muscat

muscat tea sorbetto
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WINE PAIRINGS
¥ 14,850 (&:A) (6 glasses)

¥22,000 #2)



