Menu “LEVITA”

AT ERLYa—ba—ATT
5,500

Stuzzichino
TNVAT Y ToT T9A
Bruschetta
Antipasti

WLV F 2 ZDF—T VB Y5 F5HN.T

Oven-baked scallops an((li pancetta with salad
an

RO VY —F AROT L —T
Horse meat Tartara
Primi Piatti
NAZ P& ) —ILBRBIL ZE N
Please choose one dish from the following
Dolci
TH =M PR Y —MLBEF L ZSw

Please choose one dish from the following

TVEETYM LV F2RBIHON0EREILZIW

Primi Piatu
I —=AZANRT T4 == Ay F—=DT7Y v bEeEYFLIFF—X
Tomato sauce spaghettini Fried zucchini and mozzarella cheese
VI NR—E Ry
Paccheri Genovese

yamnsr— Yy 4 x(+¥1,000)
Linguine with Octopus Ragu Sauce

FR=NVHEDT A)r—x )75 v L (+¥2,000)
Lobster with Americane Sauce Tagliatelle

Dolci
EITEYTFDTI Y FH YFIT DIERES v =)
Bonét piemontese Cannoli Siciliani
ZEDT4IIA YrI—FIRDb
Tiramisu di Stagion Gelato platter

FORDAEIBLAAR T HE Y — AR 10%Z THEI L $ 9% / Tax-included.We ask for 10% service charge.




Menu “DEGUSTAZIONE”

AA VBB L LB NS ERE TV T4 ZAT—ATT

7,000

Stuzzichino

TIWVATY Y ToTF roh
Bruschetta

Antipasti
WLV F 2 ZDF—T VB ¥ 5 FHN.T

Oven-baked scallops and pancetta with salad

and

BRRADZ VY —F AROT L —T
Horse meat Tartara

Primi Piatu
INA% A& ) — BRI 7280

Please choose one plate from the right

Piccola Granita

TV anIVDrs=—%
Fresh basil granita

Secondi Piatu
A4 VAR OREHEED L AR S — LB R 23 W»

Please choose one plate from the right

Dolci
FH =M ARR LY —ILBEN ZE0

Please choose one plate from the right

FORDEIEBIAA TS, / Tax-included.



TVEET AL VDO BRI FVF 23 IH000ERBIILEIL

Primi Piatt
PPV —=AANT T4 —= AvF—=DT7 )y FEEY7LFF—R
Tomato sauce spaghettini Fried zucchini and mozzarella cheese

T IR—E Ny
Paccheri Genovese

yansr— Yy 4 r(+¥1,000)
Linguine with Octopus Ragu Sauce

F2—=NHEDT XA r—2 Y75 v L (+¥2,000)
Lobster with Americane Sauce Tagliatelle

Secondi Piatti di Pesce
AATFOT))T
Grilled swordfish

AHFOFHEPRE ARF—FE M HFIav—2

Herb-grilled grunt with balsamic sauce

HOBEEX ¥ = ) RX—F (+¥1,000)
Grilled tilefish

MW ED ) v )T Y v 75—/ (+¥3,000)
Grilled Japanese spiny lobster

Secondi Piatti di Carne
FrEoabrvy ¥ Foyhv—A
Veal Cotoletta

HRREEDACHTFEL SRR D<= V35— A

Low temperature cooking of venison

I 2P EDTE—A S AF ¥ F—TF
Lamb roast alla Milanese

HEBHE 74 VRADZ ) v )T HRKI4 vV —A(+¥2,500)
Grilled “WAGYU” black beef fillet

Dolci
VZEVYTFDT) ¥V KL
Bonét piemontese
ZoT 45 IA
Tiramisu di Stagione

VFN)TDIERES A=)
Cannoli Siciliani

VxI9—FIRD
Gelato platter

W& —E 2K 10%% THIRE L9 / We ask for 10% service charge.




Menu “PINOLO”

AL VBB HERNBENSEXRLT)VTI4 I AT —ATT

9,000

Stuzzichino

TIWVATY Y ToTF roh
Bruschetta

Antipasti

WANLENRYF 2y FDF—T U BEE 45 5T
Oven-baked scallops and pancetta with salad

and
BRRADZ VY —F ARDOT L —T
Horse meat Tartara

Primi Piatu
INA% A& ) — BRI 7280

Please choose one plate from the right

Piccola Granita

TV YanIVDrs=—%
Fresh basil granita

Secondi Piatti di Pesce
AL OB AR L Y LB R 2830

Please choose one plate from the right

Secondi Piatt di Carne
A YORFIBLAR L Y —ILB R 7230

Please choose one plate from the right

Dolci
FH— AL ) IO 750

Please choose one plate from the right

FORDEIEBIAA TS, / Tax-included.



TVEET AL VDO BRI FVF 23 IH000ERBIILEIL

Primi Piatt
PPV —=AANT T4 —= AvF—=DT7 )y FEEY7LFF—R
Tomato sauce spaghettini Fried zucchini and mozzarella cheese

T IR—E Ny
Paccheri Genovese

yansr— Yy 4 r(+¥1,000)
Linguine with Octopus Ragu Sauce

F2—=NHEDT XA r—2 Y75 v L (+¥2,000)
Lobster with Americane Sauce Tagliatelle

Secondi Piatti di Pesce
AATFOT))T
Grilled swordfish

AHFOFHEPRE ARF—FE M HFIav—2

Herb-grilled grunt with balsamic sauce

HOBEEX ¥ = ) RX—F (+¥1,000)
Grilled tilefish

MW ED ) v )T Y v 75—/ (+¥3,000)
Grilled Japanese spiny lobster

Secondi Piatti di Carne
FrEoabrvy ¥ Foyhv—A
Veal Cotoletta

HRREEDACHTFEL SRR D<= V35— A

Low temperature cooking of venison

I 2P EDTE—A S AF ¥ F—TF
Lamb roast alla Milanese

HEBHE 74 VRADZ ) v )T HRKI4 vV —A(+¥2,500)
Grilled “WAGYU” black beef fillet

Dolci
VZEVYTFDT) ¥V KL
Bonét piemontese
ZoT 45 IA
Tiramisu di Stagione

VFN)TDIERES A=)
Cannoli Siciliani

VxI9—FIRD
Gelato platter

W& —E 2K 10%% THIRE L9 / We ask for 10% service charge.




Menu “SPECIALE”

OB L7 EM M o7 B)ED Y27/ — AT (WHETIKETPH)

15,000

Stuzzichino
TN —VETaY2a—F TNITYI—FA—RLITHAHD
Prosciutto Gorgonzola mousse and honey
Antipasti

e DA NNy F 3
Carpaccio

and
RIAH=DT 43 XT)HDY—A
Snow crab Timballo
Piatto SPECIALE dello Chef
J45va hrF—b
Vitello Tonnato
Primi Piatti
Uy bh Tvy I9%—%¥ I A NEHEDT AV —X YT T L
Risotto alla Milanese Lobster with Americane Sauce Tagliatelle
Piccola Granita
TV IanNIVDTrs=——%
Fresh basil granita
Secondo Piatto di Pesce
SHBOT 278997
Red snapper Aqua Pazza
Secondo piatto di Carne
TAF VYT A—F BT A —KR—V AT —F
Fiorentina style T-bone steak
Dolce
FHDTF4FIALTYLF— ]
Tiramisu and gelato
Digestivo
B%IH

FORDAMAEIIBIAATY, / Tax-included.



Alla carta

7 F AV

Antipasti

WAL F 2y FDF—T U BiEx 5 53T 2,200
Oven-baked scallops and pancetta with salad

BRADI VY —F ARO T L —T 1,800
Horse meat Tartara

Y45y va brF—F 1,800
Vitello Tonnato

ARTAH=ZDT 4 38 NTYVHhDI— A 2,200
Snow crab Timballo

Primi Piatti

RUVAR TIET—% 1,800
Penne Arrabbiata sauce

N F 2y ERBOT M) F ¥ —F ANTF T4 —= 2,200
Pancetta and onion tomato sauce “Amatriciana”

V2 I)R—¥ Y7L % 2,400
Linguine Genovese

Tz I R—=E Ny L)€/ —nli 2,400
Paccheri Genovese

AN T— VI T4 % 3,200
Linguine with Octopus Ragu Sauce

FR—=IVHEDT AN F—AI—A ¥IYT Tl 4,300
Lobster with Americane Sauce Tagliatelle

Contorni
Lewdoa—A b+ a—2<1) —Jak 800
Roasted potatoes
HRF—% 1,000
Caponata
LY AGDEAHR 850

Stewed lentils

FHYROY 7 5 1,200

Salad of seasonal vegetables

FIYNAFEDYT— NI Tr—) 1,000
Sauteed spinach

W& —E 2K 10%% THIRE L9 / We ask for 10% service charge.



Alla carta

7 AIWVE

Secondi Piatti di Pesce
ENEI) 5 a) ) ve 3,200
Today’s fresh grilled fish
HHOBPEEX Pz ) R—F 2,800
Grilled tilefish
AV FOHFFEPRE ARF—FE VIV —2 2,400
Herb-grilled grunt with balsamic sauce
PEHED T ) )T Y Fy 75— 1RE) 18,000
Grilled Japanese spiny lobster

Secondi Piatti di Carne
fFEoabvyy rohv—=x 3,200
Veal Cotoletta
I 2P EDTE—A S AF ¥ h—F 2,800
Lamb roast alla Milanese
TA4F VYT 4—F M T4 —KR =V AT —F 5,400
Fiorentina style T-bone steak
HENFEDO7 4 VRAOTE—R | 4,800

Grilled “WAGYU” black beef fillet

Dolci
ZMOT 45 IA 1,500
Tiramisu di Stagione
YFVTERET A=Y 1,800
Cannoli Siciliani
YxI—FIAFb 1,500
Gelato platter
VLEYTFDTY) Y KA 1,300

Bonét piemontese

~IATINTF—F—=|ZDONWT~
KT 2 224 POILVHIHE T B ALY 2T PV T AD R a ST IO F R KD
BOIEHZDTTRED B HEORAD I FINY +—5 —TF,
MIETCIRBBELEOEBERIC, HICZETER LV D2 TIREIETHE -V ERSTEYETDO T,
BKIZIZ I T — I —DAD TR E I THOTEY T,

HAML JVXAF b 750ml/ 759 HARNY B RXAFy b 750ml / 759
San Benedetto Naturale San Benedetto Frizzante

FORDAEIBLAAR T HE Y — AR 10%Z THEI L $ 9% / Tax-included.We ask for 10% service charge.



