10:30 - 21:30

BITES / SALAD

TRIPPA ALLA ROMANA WITH BRUSCHETTA
O—<RANY v R FWRTvERZ

TOMATO AND BEETROOT CAPRESE WITH CHEESE PANNA COTTA
rxrEE—YDOHTL—F F—AARAUFTIvX

SEA BREAM CARPACCIO WITH STRAWBERRY AND TOMATO
B0 vFz ArORY— Tk

o)y CACIO E PEPE SALAD WITH MUSHROOMS, CABBAGE, GRAPES AND PECORINO CHEESE
T AFIIRRYTH Iy vay—h FLRY FRY RIJY—)F-—X

MORTADELLA AND PISTACHIO PATE EN CROUTE
FEWRT YT ECRRFFADNT FoIw—)

LENTIL SOUP WITH SALSA VERDE
VYAEDR—T BBz vTRZ

WINTER VEGETABLE PINZIMONIO WITH BAGNA CAUDA SAUCE
BHEXOEU VA EF N—Z+HTVEAY—REIAT

m MUSHROOMS APPLE SALAD WITH WALNUTS AND HOME-SMOKED VEGAN RICOTTA CHEESE
""" £)TEMBOYTH I3 U—HYRAE—2YTvEF—A

SALUMI HAM PLATTER WITH BRUSCHETTA, PORCHETTA, SALAMI
12-MONTH AGED SERRANO HAM, PANCETTA AND MORTADELLA

Y—3IFL— ) FWREVE FET—I)ANL, BWEbvEX, 73, AvFzvR, TVETYT

., TRUFFLE AND CHEESE FRENCH FRIES
RNV aTEF—ROTLVFTTA

MARINATED OLIVES
FYVY—F3 Y%

MIXED NUTS
I RFYY

BREAD AND OLIVE OIL 3PIECES

""" HOME-MADE FOCACCIA AND MULTI-GRAIN BREAD
Ty RéEFYV—=FF AW
BRET A9 F+ IWTA4 LAV TR

\o’ Vegetarian @ Vegan Gluten free :& Chef’ s recommendation

All prices quoted are subject to 15% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
RiERBIZ, Y—ERAF+—V 1I5%ERERLZTET,
BEES SVEEENKROBRM T Lvt— BYFME. BEFRM. RELOEBEHIAES SRMICOWT,
HUANTVTRET OREBORERMBIZOWTO ZERBIZAZ y TABER KT,
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PASTA

HOME-MADE TONNARELLI CARBONARA 2,420
BRELNVFLYY HWRF—TF
HOME-MADE AGNOLOTTI DEL PLIN, PIEDMONT-STYLE PASTA FILLED WITH BRAISED BEEF 3,410
BRE 7230974 7N - TIVY FOFBABEFEDLECIEVTEHARK
TAGLIATELLE PUTTANESCA WITH OCTOPUS, TOMATO AND OLIVES 2,420
ZVF7TFolL RIJERIFN V=TT vEH2H
PAPPARDELLE WITH BRUSSEL SPROUTS AND BRAISED LAMB SHOULDER 2,420
RNRoRXwTFol HFE+RY TLABA
SPAGHETTINI AGLIO E OLIO WITH WHITEBAIT, CELERIAC, BOTTARGA AND CREAM 2,420
ART VT LA —Z RROVF—) VYITRA BEOV »SFTH ZY—»A
\o’ PORCINI RISOTTO WITH CHESTNUTS AND BLACK TRUFFLE 4,587
et KWF—=ZY Vv B ERYVaT
VEGAN CREAMY SPAGHETTINI WITH DRY TOMATO, BRUSSELS SPROUTS, OLIVES AND CASHEW NUT 2,420
""" C—HY IV —2—2Z2RFoT4—= EIALTr FEx+RY FV—TF Hhyva—FvY
MAFALDINE WITH BOLOGNESE SAUCE 2,420
IVTFNTA—D ROF—EY—2R
\o’ FUSILLI WITH GORGONZOLA SAUCE, CARAMELIZED APPLE AND WALNUTS 2,200
et Yy ) )= V—2 YrIJox+ITAVE IR
PIZZA BOLOGNA MORTADELLA AND TRUFFLES CHEESE 3,520
RO—Z+FNETYT7ERNY2aT7F—AXDLEHY
\o » MARGHERITA 2,420
WG =&
MARINARA WITH CAPERS, OREGANO AND CHERRY TOMATO 2,090

TVF—F LuA— ALH) FrY—bIb

\og Vegetarian @ Vegan Gluten free :& Chef’ s recommendation

All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

RICHLIZ, y—ERAF+—V 15% 5 REBHLZHET,
BEHD LVRBENKRORYM 7L vE— BRYARTWE. BEERH. RELOEHINS ERMIZDOWT,
LT TRETIRBORMBIZODWTO ZEBREIIR Ly 7 BB T\,
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All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

REBEEIZ, Y—ERF+—V 15% 2 FRBLZT T,
BEHRD DVWEEENFORYM 7L vE— BYMFME. BEERG. RELOBHINS ZBMIZDOWT,
LA NFTUTRETIREBOEMBHIZOWTO ZBRIIIZZ Yy TABBh KT,

BRAISED WILD BOAR IN TUSCAN-STYLE AGRODOLCE WITH WHITE POLENTA 4,180
AIVVHDWAO—FRTFIOVRNVF HmUA KLU AR
DUCK LEG CACCIATORE WITH MUSHROOMS AND FIG 4,180
BOOADHF+—TF EDIT AFVD
ROASTED YELLOWTAIL WITH FENNEL, ORANGE, OLIVES AND BAGNA CAUDA SAUCE 3,520
FYVOT—R N TR FLVY FV—F RNR——rhUHI—2=
MONKFISH ACQUA PAZZA WITH CHERRY TOMATOES 3,520
FYIVOFITFTARAYY 7 FzVY—1rT)h
PORK SALTIMBOCCA WITH WINTER VEGETABLES AND MARSALA SAUCE 3,630
R—=IYWr4vhvh LBFE I V—X
120GR JAPANESE BEEF SIRLOIN WITH WINTER VEGETABLES, POTATOES AND GREEN PEPPER SAUCE 6,160
HMEY—DOA DIV KBE DK EF)~ FV—2RoN—Y—2x
150GR AUSTRALIAN BEEF SIRLOIN WITH WINTER VEGETABLES, POTATOES AND TRUFFLE SAUCE 4,840
F—ANTYTFEFY—TAY ZHE O—X+HKTr K~agry—2x
150GR CHICKEN THIGH WITH WINTER VEGETABLES, POTATOES AND SAMBUCA SAUCE 3,740
BEEDOS Y)Y KREFE O—2 ) RF)» o F—HY—2R
VEGAN ROASTED VEGETABLES WITH HORSERADISH CREAM 3,300
P—HYVO—RWNRYRTI)NV Fm—RTFTF4vvasY)—A

\0 TRUFFLE AND CHEESE MASH POTATO 1,320

TP aTEF—AOT YV aRT
GARDEN MIXED SALAD 1,320
IVwIRYTH
PEPERONCINO SAUTEED BROCCOLI WITH ALMONDS 1,320
JOvIJY—DYVF— RROgQUF—) F—FUNR
_\04 Vegetarian @ Vegan Gluten free @ Chef’ s recommendation
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DESSERT

LIMONCELLO BABA
VEVFzoO AN

NOCCIOLA PARIS-BREST

Ca—EwFoY RNYIFLR)

ORANGE CHEESECAKE
FLoVF—A5—%

DOLCEZZA WITH CHOCOLATE

< FIgIJUV—R"ORNWFzODV7F

DELIZIA WITH STRAWBERRY AND PISTACHIO
APORY—ECREFADTY VL4 T

\og Vegetarian @ Vegan Gluten free :& Chef’ s recommendation

All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

RICHLIZ, y—ERAF+—V 15% 5 REBHLZHET,
BEHD LVRBENKRORYM 7L vE— BRYARTWE. BEERH. RELOEHINS ERMIZDOWT,
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21:30 - 6:30

BITES / SALAD

LENTIL SOUP WITH SALSA VERDE 2,310
VYRAEDR—F BB YIVTRE

MUSHROOMS APPLE SALAD WITH WALNUTS AND HOME-SMOKED VEGAN RICOTTA CHEESE 2,310
f)IEMBOY TR I3y E—HURE—ZYITvEF—X

SALUMI HAM PLATTER WITH BRUSCHETTA, PORCHETTA, SALAMI 2,860
12-MONTH AGED SERRANO HAM, PANCETTA AND MORTADELLA

P—IFL—) FWRGTYE RET—INL, BWorovEX, T3, RvFzv&, TEVETY T

\0 TRUFFLE AND CHEESE FRENCH FRIES 1,320
“ W) 2T EF—ROTLUFTTA

MARINATED OLIVES 990
FYVY—F3 Y%

MIXED NUTS 990
IvIRFY

BREAD AND OLIVE OIL 3PIECES 990
HOME-MADE FOCACCIA AND MULTI-GRAIN BREAD

Ty ReEFYV—=TFA W

BRETAHYF+ VT ILAT Ly

TAGLIATELLE PUTTANESCA WITH OCTOPUS, TOMATO AND OLIVES 2,420
ZYTFTolL ZJERNIN FYV—TOTvEHRRS
MAFALDINE WITH BOLOGNESE SAUCE 2,420

IYITFNTLA—F ROF—EY—2R

_\o’ Vegetarian @ Vegan

Gluten free :& Chef’ s recommendation

All prices quoted are subject to 15% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
RiERBIZ, Y—ERAF+—V 1I5%ERERLZTET,
BEES SVEEENKROBRM T Lvt— BYFME. BEFRM. RELOEBEHIAES SRMICOWT,
HUANTVTRET OREBORERMBIZOWTO ZERBIZAZ y TABER KT,
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\og Vegetarian @ Vegan Gluten free :& Chef’ s recommendation

All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

RICHLIZ, y—ERAF+—V 15% 5 REBHLZHET,
BEHD LVRBENKRORYM 7L vE— BRYARTWE. BEERH. RELOEHINS ERMIZDOWT,
LT TRETIRBORMBIZODWTO ZEBREIIR Ly 7 BB T\,

120GR JAPANESE BEEF SIRLOIN WITH WINTER VEGETABLES, POTATOES, AND GREEN PEPPER SAUCE 6,160

MEY—DOA 07V ZHFE OD—XLRT- JIYV—VRyR—Y—2X

150GR AUSTRALIAN BEEF SIRLOIN WITH WINTER VEGETABLES, POTATOES AND TRUFFLE SAUCE 4,840

F—ANTYTFEFY—TAY ZXHFEX O—XrHKTr ~agry—2=

150GR CHICKEN THIGH WITH WINTER VEGETABLES, POTATOES AND SAMBUCA SAUCE 3,740

BEETDOSYV )V KBFHE o—x)NEBTFr YrFI—HY—X

WAGYU BURGER FRIED ONIONS, BACON JAM AND CHEDDAR CHEESE 3,630

MEA—H— FIARFZAFY R=Tv¥ph Fzhd—F—X

TRUFFLE AND CHEESE MASH POTATO 1,320
SR V2T EF—RDTI YV ART

GARDEN MIXED SALAD 1,320
C Ry HAYTAH

ORANGE CHEESECAKE 1,416

FLvVF-—A5—%

DOLCEZZA WITH CHOCOLATE 1,416
S FgIJV—1DRNVFIVDF

DELIZIA WITH STRAWBERRY AND PISTACHIO 1,320



