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and Porcini Bismarck

TSRS A 7709 — 95—z + 000 |
Topping sautéed Foie gras +980 Topping Burrata Cheese +900

ENLYIVyTTDIN—F = — 280
Prosciutto and Rocket tomato sauce

LEVYRE—7H—FEVDOHZEW 980
Lemon and Smoked Salmon

77FU}71/b?‘y:}4 (41 DF—X) 280
Quattro Formaggi

REBENWEWHOuT—F+ 880
Romana (Anchovy, Garlic, Capers, Oregano, Mozzarella and tomato sauce)

TN 7] ~F7R7B~ w5470 880
Napoli Salami tomato sauce ~Diavola style~

fAEREE | X—avyvXx/a 880
Bacon a:nf[ Mushroom

TV2T42AR (7ostriyzaay) 780
Anchovy and Cone

FHE | 2))—% 780
Mavrgherita

FARBREICAIKZ-00=)F+—F 780

Marinara garlic and tomato sauce
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Primo Piatto >R ¥
Bz 7477 7Y N)27DEIR) s 1680

Foie gras and Truffle Premium Risotto
o - N
ﬁ"%}:/\7°')77¢)77—‘/—2 980
Lamb and Paprika Ragout Sauce
YlyFz (a—MIRF)
Casarecce (Short Pasta)
DLW | 79V =Drk<r/—X 1180
Spaghetti Tomato Crab squce ., )
(R 9T 1) MWEY T 797 —8F—X+900
Topping Burrata Cheese +900

N Spaghetti
WY —FyDR~NayF—/ 1380
MNWEV T TvT7—8F—ZX+900

Spaghetti Peperoncino with Salmon and Salmon Roe |
(R T 4) /
S gggﬁ,ettz, Topping Burrata Cheese +900
= N N - D)
Cohd\WBrbt =YD ZayF~i—znviy-2~ 980
Red Beet and Potato Gnocchi Cheese Basil sauce
> RN > ~
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Yongole Lemon Bianco ‘
(R T 4) NWEY T Ty 7 —8F—Z+ 900
Spaghetti Topping Burrata Cheese +900
A9)7 /)=t =Y DNV RT7ET—4 980
Penne allarrabbiata with Italian Sausage )
MWEYT T yT7 =8 F—X+900
. . T0 yoi’zqgly/’l%’urm,ta Cheese +900
*—)L g% DR — 168
Spaghetti Omar Lobster Pescatore tomato sauce ’f
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Sl T 1) g, T ARG 1 1L 5. Tomato Sauce Spaghetti
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Secondo Piatto AL >
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Beef Steak “Tagliata

cMEY7N) 27 + 500 NWEYTT7+7 7+ 980

Topping Truffle +500 Topping sautéed Foie g’ras1+95908 O
Deep fried Swordfish cutlet “Milan Style”

AN)VIBRO7 IV B X Dh<hE 1480

Grilled Black Iberian Pork with Vegetables cooked with tomato

BRI DT — AN ~7:775.9—v—2~ 1480
Roasted Duck with Foie gras butter sauce
ZT7AVADRAE—F—RAT—F 1980

Beef Fillet Steak “Smoked Style
MEY7N) 27 +500 MWEYT 72777 +980

AT XDI7/ BV

Topping grilled a lamb chop +500 Topping sauteed Foie gras +980
7L TAT T 7Dy — — R

Beef Fillet, Foie gras and Truffle sauce “Rossini Style”
4 bEY 7N 27 +500 U 4

0 e tE 77/ 2T 75777 +980
()}[oin‘n ruffle +500 ( Topping sauteed Foie gras +980
4 —)Vi % DIV T —R| 480
Roasted Omar Lobster with special sauce .

MWEYTA=—IVigRF F +1180 MWEV 7 7+7 77 +980
,T,gp g Half Roasted Omar +980 Topping sautéed Foie gras +980
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Tor L-Bone Steaks “Florence ng/[e N

MWEY T Ty7—FF—X+900 bEYT 712777 +980
Topping Burrata Cheese +9oo Topping sautéed Foie gras +980
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Formaggi -

-
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K TN—=T7)—2F —Z ~rsi—zremic~ 580

Blackened Cream Cheese with Melba toast

Ty 7V 7F AL IN—Y N2 s A 7 V—+ 680
Mozzarella Cheese and Sweet tomato Caprese
, 980
Burrata Cheese made in Puglia, Italia
7NT T 97— F AT 7 mupr<1180

Smoked Burrata Cheese made in Puglia Italia

AT EFF2T7)VF—RA5BRESH 980

5 kRinds of today’s Italian Cheese

A9)7 B+ F 27)VF=R"7 &+ 15680
)ﬁg%f , F—A TR

7 Rin today’s Italian Cheese
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Camembert Cheese with Berry sauce and Melba toast

17y T7—FF—R R7E—2=a 1880
) — — ~ —

8 77— F—A DEIR ~= 188
Smoked Burrata with Shrimp, Octopus and Mushroom Ajillo
MEBHE, B, T BAUKRE TT.
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MYIETIE, B—ARRICDOE TF+— 600 Z2BRERLTED ¥,
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D We take 410171’11’551}011,[0(’_0}‘ ¥60O per person.
D> Dining time is [imited to 2 hours. - )

D Price is not include the consumption tax of 8%.

D Please order 1 drink and 1 food per person. )
D> You cannot take away any foods that we provide.
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Antipasto # %

BETL L7 L 3L — Y X HDE2—L 1380
Extra Sea ‘Urchin, Vegetaﬁg'e puree and Consommeé jelly
WHE) Y RxDEL—L Q80
Sea Urchin, Vegetable puree and Consomme jellr

Dot 21 o7 i Y300

FEERA El

aviar +300

DIV 3yF 3 880
Today’s ‘Fresh Fish Car‘paccio

25 72377 3DIVv—=07" 22N 277422) =4 780

Foie ﬁras Creme Brulee with Truffle ice cream

YNHZ T E L
380

Uncured Ham
480
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Homemade Pickles .
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Mavrinated Vegetables and Olive

HBIY | A28 F¥ET (s

)
Caviar Platter with Sour cream and Me%ﬁa toast

nsalata »33

BARDYFH 880
Oreno %;t’y[e Caesar sqlad

DY T8 ~wigxor75 ~—79172~ 680
Half size of Oreno Sty[e%ae?étr Sazwf

Antipasto Caldo 7% %
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Shrimp, Octopus de:%ugﬁroom Jg‘i[[o .
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. Topping Smoked Burrata Cheese +1000
B D~ — ) —H/ S ~re—sawy—2~ 120
Oreno Bakery roll
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Fried potato wi‘tjﬁ‘
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Dolce FLFx

2 I—DIZT— YU+ T8 450
Mango Mquse with Panna Cotla

L= 27777‘—+ ~LE YR~ 450
Crema Calzo‘g ana Lemon f{avor
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Z-{gn;emc;d? éiramisu 450
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