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WEEKLY CHEF’S SALAD 1250 ETO/NRRZ(F+250FTKREEY ICHEKRET,
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TAPAS & SALAD e _ SEOYTTX Y54 ‘ reta 1375]
Z/5R5E& MAIN DISH DESSERT 7H—F . ¥ ADEMET > FYANLBEDY DLz 7HEY 54 YA WEEKLY PASTA 1350
YIXE)ELE BhER > \/ Nl 5@D/ 2% [Bti2 1485]
‘ GRILLED VEGETABLES & PECORINO SALAD balsamic dressing 1450
CHOOSE 1 MAIN DISH. x4 >0 &REETFiR&Y1>BRUL &L TJUYLBRERAY —/F—ZXOY 5K AL4IakLy vy [Fi 1591 IIl ARRABBIATA V)i 1200
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PASTA EaZE&y:UREFCEyEINeED!

AI WEEKLY PASTA $:B0D/S2%
BABY SCALLOPS PESTO GENOVESE /MED ¥z /~R—+

PI ZZ A LUNCH misg) giA}kca_Pg PESTO GENOVESE ml?gg

Y5441 % served with a SIDE SALAD

OYSTER & IWATSU LEEK AGLIO OLIO 1400
o4 ~10i -7 s DT —1 —1 ;
VONGOLE BIANCO 7HUDY+>»TL - EF7Ya 2 TOEHIFZ+300HT10inchicEEHk XY, HigL S EhEDT7T—)FF—VUF [#52 1540]
MARGHERITA 1350
OYSTER & IWATSU LEEK AGLIO OLIO #tige HiEREDT7—UFF—VF TILT ) —% [#i2 1485] || | | | PE\PERONCINO WITH BABY S_ARDINES, SAVOY CABBAGE & BOTTARGA J 1400
tomato sauce, basil, mozzarella LodebYDAXFYRY, AZXIORRAVYF—/ [#2 1540]
PESCATORE BIANCO RRA +—L - ET7 >3 +4000#:2 440]
SHRIMP MARINARA 1550 SOY SAUCE BUTTER WITH SHRIMP & GRILLED MAITAKE 1400
AMATRICIANA WiITH GUANCIALE & PECORINO BREEEEIEDTYF—7F [Bt:21705] INTEETVIEHEOERNZ—/—X [B6A 1540]
TTPVvFv—LeRAY—/)F—XDT M) Fv—F tomato sauce, oregano, basil, cherry tomato, shrimp, garlic, caper, anchovy
SOY SAUCE BUTTER WITH SHRIMP & GRILLED MAITAKE MACELLAIO 1600 CARBONARA L 1400
INBEBETVVEEDENNZ—Y—X 2FI5A4A [#iA1760] I“ BARIE STV Fr—LDAIEKRF—F [Bt52 1540]
PEPERONCINO WITH BABY SARDINES, SAVOY CABBAGE & BOTTARGA J pacen, ssiame, mortadeli, moszarella basl frenehries, garlle, parmesan AMATRICIANA WITH GUANCIALE & PECORINO 1450
LoTEBYBHAFIYAY, AZRIDRRAVF—/ DIAVOLA 1600 TP Fre—LéRAY—)F=ZXDT 2 ) F¥—F [#43A 1595]
Lo - FATRS [BiiA1760]
I“ ARRABBIATA 5 LA# I FOTFET7—% J)) 'nduja, chicken, salame, mozzarella, parmesan VONGOLE BIANCO 1550
FTHYOTHIL-ET O [#1i2 1705]
lll CARBONARA BAXILS 7Y Fr—LDANLKF—F QUATTRO FORMAGGI 1650
L 77kR-7AYyIF e KUROGE WAGYU & EGGPLANT BOLOGNESE 1550
Il KUROGE WAGYU & EGGPLANT BOLOGNESE 214 i FDHO:—+ gorgonzola, samsoe cheese, gouda cheese, mozzarella I =zm4rmzorni—t (w2 17051
HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE +3001#: 330] BOCCONCINI MARGHERITA 1700
i 27 LT e S FyavF =TSy - mearero) HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE 1850
BEBED5 S — FLF—=—sY—LY—R 1 TON PO G -
mozzarella bocconcini, tomato sauce, basil E$W®77— 7]‘)]/9“——7 U —LY =R [##52 2035]
I“ CREAMY TOMATO SAUCE WITH SCAMPI +4001z:2 440]
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- on i CREAMY TOMATO SAUCE wiTH SCAMPI 1900
MARGHERITA /L5 —4& Y5431 & served with a SIDE SALAD + BREAD i BEEREOMCFIU—LY—Z A 2090]
tomato sauce, basil, mozzarella —
BOCC(IZI)NbCINI MARtGHItERITA 'J; 73 YF=Z AT Y =R 4200 w2200 CHICKEN CONFIT WiTH HERB TOMATO SAUCE 1550
mozzarella bocconcini, tomato sauce, pasi Tl &, s :~ — Ny [ﬁﬂ1705]
N = ﬁa)_%l; *% " 11%:6 ® Iﬂ.o) <74, - . 7 l‘\V by=2 wp ",‘ GLUTEN-FREE FETTUCINI available for substitution
SHRIMP MARINARA BEREERE IETED2VF—7 THEIUBAAL RN > L BARRLD BT F DAY 74 U T INTYTIY— Ty FF—k TRTONREEINTY I — 0Ty b F— R EETEET,
tomato sauce, oregano, basil, cherry tomato, shrimp, garlic, caper, anchovy Z Z
QUATTRO FORMAGGI 47 ka1 - 787y Y A,  WidRuwola  ®N/IFI - Asommten  Mozarels 200
gorgonzola, samsoe cheese, gouda cheese, mozzarella m Bacon R—Oy 1500852 165]
‘ BEEF RIB ROAST STEAK WiTH MASHED POTATOES 2550 O Prosciutto 300023301
DIAVOLA ¥4 7HS J7A—RRF—F 2y afiT bR ik 2805] Shrimp mE 200852 220] 7ava—h
'nduja, chicken, salame, mozzarella, parmesan SUEAE Ly LB E o) TO—RDRTF — %, [—1
MACELLAIO =FxJ14#
bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan
MAIN DISH ICED OOLONG TEA 74 R EB4E% 200
LUNCH TIME DRINKS WO s o LUNCH SOUP ofthe DAY
CHICKEN CONFIT WiTH HERB TOMATO SAUCE +300 ri 3301 R AU Ciir)osnenasr— | BsEEno AEDSYFA—T
BEOBBEFELHLROIAL T4 N—T b2 by/—R otiginat blend 2 CED FIVE ELEMENTS 200 leaD BN E NS e AR il | e e BLCEREY7ET,
AVIFANTVYETAZT4= TP T TLAVY @2 220] - 200 w2 2201
BEEF RIB ROAST STEAK WITH MASHED POTATOES +1100 12 1210 PGS P AR SE HERBTEAA=Z 74— wossy  WHITE WINE by the GLASS 760
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All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ERAETIZIEABKROEZEMZERL CENICERIN-LORERALTEY EEA,
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