BAR FOOD MENU
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FORMAGG IO - insalata caprese, apulian burratina, sweet cherry tomatoes 2800FiA3080]
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CARPACCIO DEL PESCE - fish carpaccio of the day braised eggplants, beef essence - yuzu citrus vinaigrette 2200#42420]
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BOLLITO FREDDO DIMANZO - chilled stewed beef tongue & oxtail, potaces, onions, salsa verde 2000 [#522200]
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TRIPPA DI MANZO WAGYU - braised Japanese beef tripe, white kidney beans, tomato sauce 1800[#321980]
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LUMACHE DI MARE - spaghetti, whelk, bottarga, garlic olive oil 20000Fi:22200]
OREDZFE 2Ny T4 — BREF FAILT—VA4 A=V F

MANZO - house-made pici, japanese beef ragu alla bolognese, parmigiano reggiano 2000[H 4 2200]
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CARBONARA - house-made egg yolk tagliatelle, carbonara, panchetta, black peppers 2000[Fi:22200]
HREIIEIZZODDOFI LX) Ty Ty VDINEF—TF Ry F =y 2L B

GRANCHIO E GAMBERETTT - house-made crab & shrimp ravioli, bisque puree, creamy potato sauce 22000 42420]
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FICO - ﬁg compote, gorgonzola biscotto, Rhubarb confiture 12000# A 1320]
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MOSCATO -shine muscat mille-feuilles, muscat tea sorbet 1400 A 15401
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PERA -Japanese pear tarte, black currant & oolong tea gelatina 1200108341320
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GELATO & SORBETTO - today’s gelato & sorbet 800[#i:A880]
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All carefully cooked with Natural ingredients.No Processed ingredients anywhere.
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