CHEF’S COURSE 6400 WINE PAIRING +4200

STUZZICHINO S RANAHAEASRIDIORT 41—/
Crostino w/ Firefly Squid & Cod Roe

A0 EMIDARR—F
Chilled Melon & Scallop Soup

ANTIPASTO AACFOE—LT Y v b Jzox—+t -EF>a/ T YTFT4T
HWEEVAFavDY S K Veronese Bianco / Siridia
Beer Fritter of Swordfish w/ Citrus & Uikyo Salad

PANE BExXREI7+vhyF¥

Homemade Foccacia

PRIMI PIATTI ABD/IR &
Today’s Pasta

WoHZRO=DF—TiEE
TYRRRAAY —R

Oven-Baked Octopus Cannelloni w/ Puttanesca Sauce

LeF7>Y745 FLET—/ / H—HFT4
Le Anfore Trebbiano / Casadei

SECONDO ARY THED A L
PIATTO FEOY LT 4 >Ry A

Saltimbocca of Veal

v/ %o/
TIRIAT + T4/ T7Fzv3
Pinot Nero / Abbazia Di Novacella

or

RE4FDO—Z b

/3)LY 3 Oy — X (8og) +1800/p

Roasted Hida Beef w/Balsamic Sauce (8og)

PIATTO BEEZZY V' b +8oop
SPECIALE (ARY FEALFO—YX%EMER)

Bisque Risotto (ltalian Carnaroli Rice Used)

DOLCI X8 v FL—+
Zuppa Inglese
or

&EAIFBT 45 IR +600/p
Melted Tiramisu

CAFFE a—b—-HfFK - N—TF1—
Coffee, Tea, Herb Tea
or
H7 =TT +300/p
Cafe Latte

INEF

Small Sweets

ANTIPASTI  #ise
CSETERARVTESY T
Variety of Italian Olives

Frov bIX

Shredded Carrot Salad
WEOEF v ANt v
Salt Caramelized Nuts
TNTV—5DTNRT v &
Gorgonzola Mousse & Honey

= VAYA
Prosciutto

ylFa b —BEHhEDLE
Assorted Charcuterie
EBO > —Y—H 5K

Caesar Salad
AMNSGFYTvISF—ROATL—F
Caprese w/ Stracciatella Cheese
AEBDANLAY F =

Today’s Carpaccio

774 FR7 b
BREELEIV—bF—RADT1v 7
French Fries w/ Herb & Cream Cheese Dip

P RE DT E KR

Py Fr DI YIL (1piece)

Salsiccia (1 piece)

BeF—ADFENY v ROFAL
Braised Beef Tripe w/ Cheese

AHOF—XBRHEDLE
Today’ s Cheese Platter

HBR&ET7x+vHyFv (2pieces)
Homemade Focaccia (2 pieces)

PRIMI PIATTI <z%

800 O—IHPEALBVLALD/IZ R 1800
“VyV—F"(Fy5—&F—X +800)
200 Pasta “Zozzona” (Burrata Cheese +800)
d TRICEELGWVWI Y PDY 2/ R—F 2100
200 Mint Genovese
BRBAF-—X1-oRDKRox—F 2600
900 Bolognese w/ Lots of Cheese
ABD/IR L 2800
1400 Today’s Pasta
2400 SECONDI PIATTI  #41>%i®
AB Ok E 3800~
600 Today’s Fish Dish
1
AR THES A1 HER 4800
1800 FHFEOYLTF ARy A
Saltimbocca of Veal
2300 REFDODO—R /LY IaY—2X 7500
Roasted Hida Beef w/Balsamic Sauce
1400 DOLCI  #¥—+
HLEAFEZTASIR 1200
1900 Melted Tiramisu
A2YT 7Y 800
Italian Pudding
1800 ERXEAFADT 7+ H— R 1000
Pistachio Affogado
2100 AHOY = F— b 700
Today’s Gelato
400 AHOFLF =BV EDLE 2400

Today’s Assorted Dessert

700 BIBRIE 7 — 7 F v —2 & L TH— A 600 AETER V=L £9,
YETHEMALTWIEXIEA RV FEALFO—UXRTY, /2 TOMEERRAEARD £F,
TLALF—EER/HEDHIE. RXy INEBLAF LTV, / EABEINIHFOPELECRELSECWAEEETETS,

The rice we use is Carnaroli rice from Italy. / All prices are tax inclusive. /
Alert your server about allergies. / Driving under the influence of alcohol is strictly prohibited.

SHARE
COURSE

4800

Aa—RE3BHEHIHD
CIFREANTOTRELERD £,
RRAARAA T4y 2 DEEL,
TF=TLATHR—SETWAELEEET,
This course will be served in a sharing style
for a minimum of 3 persons.

Any change of pasta or main dish will be
standardizedwithin the same table.

FED—HF—H 5K

Caesar Salad

BRET+Hy Fv &Ky T2~

Homemade Focaccia & Whipped
O-IHNEALBVLABORZE “Vy S—F

(7'v5—%&F—X1piece +2000)
Pasta “Zozzona” (Burrata Cheese 1 piece +2000)

N—hEIED D REEGEDO—R b
“TY=3I-FF” or LY IaY—R+2500/p
Marry Me Chicken Roasted Hida Beef w/Balsamic Sauce
A2V TFTY >

Italian Pudding

A—k— K- N—TF4— or HAT =TT +300/p
Coffee, Tea, Herb Tea Cafe Latte




