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\ Mozzarella Bufala, Fruit Tomato, Rucola Selvatica, Prosciutto, Papaya & Carrot Rapées
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SALUMERIA MISTO 1PERSON 800
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Mortadella, Salame Picante, Speck, Prosciutto, Rosemary Grissini, Taralli al Finocchietto
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Gorgonzola, Taleggio, Pecorino&Pepper, Gran Maso, Whole Grain Cracker, Nuts
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MARGHERITA EXTRA 1900 1900
TITY—LK - THRS [$542,090] g7kA-7ZFx2yY [#542,090]
Tomato Sauce, Mozzarella Bufala, Aiko Tomato, Basil Ricotta, Mozzarella, Taleggio, Gorgonzola
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MARINARA POMODORINI 1,800 DIABLO CALABRESE L 1,900
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Tomato Sauce, Oregano, Basil, Garlic, Aiko Tomato
bV =X FLH/ RNV A=Uy s TA4ab<t

0 (s

calabrian nduja, tomato sauce, mozzarella, salami, garlic, onion
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POMODORO PECORINO 1,400 VONGOLE BIANCO

FEF—O-RaY—/ maaisil  PHYEEEOTAFTL-ET O 1,650
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ONION & PANCETTA CACIO E PEPE 1,650 BOTTARGA 1,700
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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
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CHARCOAL GRILLED FRESH RIVER PRAWN TAIL A . 1PC 850
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GRILLED SWORDFISH WITH PISTACIO SAUCE
BEHSETIADF—ANVHA—R | E22F4Y-2 SFUTEBOBAEDE | SADYEE EIFELL, 2,500200¢
ROASTED CHICKEN WITH GARLIC HERB VINAGER
H—Y 9 IN—FEFH— O—RrFFY 2278BOFF 5B L ANGNDREBETT | 2,500 5

GRILLED AGU PORK 3.800
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BEEF RIB ROAST PEPPER STEAK 4 500/200¢
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wedge. saladd with Agu pork cotlet gorgonzoln cheese sauce

HIRD-MR D HYVY Vv ¥79" AI7Y-7 Y- 170057
Insalat (Smorked prosciutto, tomato, moziare(la cheese  rucola sefvat/ca , onion )

YEHENLL Ly 72y YrLo2 RULNFIFZ S 1600 7:0)

smorked swordfish Carpaccio and seagloges , prange pee/, caesor oressing

BRIEREHI X757 ¥ 90 Hiile Fa [400(:5+)

piamond squid carpaccio with pottarga, green omion sprouts [erwn pee/

WE -4 N 1$yFs il 2TDahZR3c LEZ0A&Y  160007:0)

Seasona/ Fruit and Straccia cheese with. specin seleczion ofive oil from Italy.

B 7n-Y e Aty FeF-R" B IR AY-7A 1L e T T ]800 250)
parelle ( including .ceci and cheese ) -
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Sauteed Awabi — mushroom with herb buttér

JEETIERE O N-71N\Y-YF - Q00 (4%0)

Oven- boked e99plont anol granmazo cheese

*nFe757-VF-XaA-7" 1k 2 q00(+20)
Skillet gilled . sard,hfz and taro with dried tomatoes ard girlic herb ‘burter
Lo ¢ 2F L1 tbazE Ly b IRE  H-Yy7-7 05 - 22F 1200 520)

Selection Cavia 509 (briocke , Sourcream opnion )

®L?337 XxET 7°999-50% S1ts. vy gt e icsgiire, | $000(7s0)
FRissar Na

Pizza Bonito ( Bonito, shiitake . mushroom, girlic colatura smorked mozare(la cheese ,Jh,'kuwag)\.)

EyYr K=-t RYSZ e R T CARSL 2oz 2390(25%)
Pela & Risolle

Sprgett| with sea urch/n and purdock

Chet4343! B0it29 IGERcEEF 0 20074 82 350055)

Spinach - Raviol| cream sauce (sa[siccia and ricotta cheese )

Y7o Fe £ 10T F-Xe Eol (3D0AFRIVAY 79-Y-AT"  20000:00)
Spagett; alln pescatorn (blueoclab, shr;mf_, clams, pa:asheu, sca/lops , squ/d, orarge ) (Bianco or Rosso)
FIRMTIE RN AN2AE-7 2075 (ET>2 or Y ) 3000, 300)
Cream souce pasta " Ch/tarra” with - porcin| pushrooms

2,029 RuF-=Kn729-6av-2 X927 7" 2800 520)

Risotto with truffles and granmazo cheese

A-9ut9272 ¢ 7'522-YF-2Z DY Yy | 3500 ;:50)
Fosce &

Red bream Guazzeto ( fuit tomato, garlic, clom sou

SiRE B o PLE ot s T e b (12.) 400020

Smorked fried chicken

ARER NS 0 774 FF%> (1) 2300,..;,)

stewed black peef with red wine and black pepper

TR B0 BAURIA v EAY F-K2y 7207 & 2900,

Tender [oin (Japarese plack peef 2009 ) with porcini mushroom ard balsami ¢ sauce L Bominuts 1o prepoare)
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LR T =R BB R Hh S 5 3 =
0 e NATURAL BREEDE | ORGANIC i | A—H=v IBHE
ALL NATURAL NeMoconournatural | (@l ()] fh > R pEsrE SALT NARANE (e ] Semrsal® | mwaren ()

All carefully cooked with Natural ingredients. No Processed ingredients anywhere.

nyA—5—ER
TlWater

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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