é FRESH OYSTER A4 YE 1P 770
I~ JAMON DE TERUEL ARA Y TSAVMEENL “NEY-T-FLIIL 2640
Eﬁ ARUGULA & TOMATO SALAD LYASERI DY SH 1540

PREZZO FISSO Y7492 4RF3aAZ-REA1L

ANTIPASTO + PRIMO + SECONDO + DOLCE + CAFFE [fI3% + /XA R + AMVT4v¥a + RILF ]

FORMAGGIO - insalata caprese, apulian burratina, sweet cherry tomatoes

T—ITEITIVTA—FTEFRIVY - MMDATIVRY S H

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

CARPACCIO DEL PESCE - fish carpaccio of the day, braised eggplants, beef essence-yuzu citrus vinaigrette
BRESHKE BAOHLAYTFI TFAMFOERRLLCHESBEEOVIST1—T HMFRKRONEOERILYE

BOLLITO FREDDO DI MANZO - chilled stewed beef tongue & oxtail, potaces, onions, salsa verde
FRVETILORER)—F EBOIVYAAE HLHY-JzT

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

VONGOLE - deep fried hamaguri-clams, maitake mushrooms, balsamic, gram masala

A+AEBE NITVEEEOEEYFT - TUYr NIULYIOLHIL-IYSDOEY

PRIMI |[FUE /RR4%|

PASTA DEL GIORNO - PASTA OF THE DAY
AEHOBEDY/IKREZ

LUMACHE DI MARE - spaghetti, whelk, bottarga, garlic olive oil
IiEEE DSEDEFEANTYT4— BREHSAZIET—UX -F—VF

MANZO - house-made pici, japanese beef ragu alla bolognese, parmigiano reggiano
BREFHTEEF MFROROR—E NLIVv—/ LT

CARBONARA - house-made egg yolk tagliatelle, carbonara, panchetta, black peppers
BREWELTOFHERIT7YTYLOALRF—F RUFvREERAM

GRANCHIO E GAMBERETTI - house-made crab & shrimp ravioli, bisque puree, creamy potato sauce
X)L BLFBEODBRUSELFY AVHDOEEDHDY)—Li)—R AI—IBBERIOTIEVH

SECONDI [tEarvFk fa-psiE|

PESCE DEL GIORNO - FISH OF THE DAY
FEOBEDYRHME

MAIALE - japanese pork confit “cassoeula”, house-made salami, cabbage
BERERE EBRBAMNIY T4 hvA—F4HIAT HREY I LEFYRAVYDYT—

AGNELLO - roasted saddle of new zeeland lamb, italian parsley, garlic, butter, “sugo di carne” | +550 |
Za—V—JVFE FEHETAOO—XF TLXZAY - NE—LEFFADEHERNDY—X

ANATRA - roasted breast of japanese duck, port wine sauce, sweet potato puree & caramelized sweet potato

EHEE BB WAOO—AXAF R—b DAV -Y—R ETDFVWLDOEa—-—LEFYIAYE

CONTROFILETTO DI MANZO “TOMAN?” - grilled TOMAN beef sirloin, pumpkin soppressata, “sugo di carne” | +1100 |
BEHRE BEFY -0V OMBEE ARFYOVTLY—FEADEROY—R

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

timEE F4+En0—RADOVF— oa—ILEDOY)—LY—A LEVOT7IEVH

FILETTO DI MANZO GIAPPONESE A4 - sauteed prime japanese beef filet A4, cardoncelli mushrooms, red wine sauce | +2200 |
AMBRREMFELADYT— HLRVFIVIEDIT— FKIAV U=

DOLCI [k Fx]

FICO - fig compote, gorgonzola biu:otto,sRhu\barb conﬁture )
BEROFIAY - AVR—F TNTVV—=FDERTAYMEAN=T OV T4Fa—)L

MOSCATO - shine muscat mille-feuilles, muscat tea sorbet
UNAVRAAYIDINTA—2 RAAYITA— I ¥—RYb

PERA - japanese pear tarte, black currant & oolong tea gelatina
MEDOFLE AVREREFEOTIEV L

GELATO & SORBETTO - today’s gelato & sorbet
AEHDVIT— EVYILRYEDEYEHLE

All carefully cooked with Natural ingredients.No Processed ingredients anywhere. ERRETIZEABRORZHMEHEAL., LEHICHESNALLORBEALTEYERA,



