


SALUML MISTI 16
PINZIMONTO. ALMOND 12
TOMATO & RICOTTA CROSTINT 11

MOZZARELLA & FINNOCHIONA IN CARROZZA 9

AUBERGINE PARMIGTANA 12

RAW TUNA. PEPPER 18

POLPETTE AL SUGO 14

BREAM CARPACCIO 18 | CAVIAR +30
CARNE CRUDO. ARTICHOKE 17

PEAR. WALNUT. GORGONZOLA 14

CRAB RISOTTO 26

SORPRESINE. TOMATO. PECORINO 21
SPAGHETTI ALLA VONGOLE 24

FONDUTA AGNOLOTTI. TROPEA ONION 24
PAPPARDELE. RAGU BTANGO 26

SELECTION OF THREE CHEESES 19
RHUBARB BOMBOLONT 11

PANNA COTTA. CITRUS 12

CHOCOLATE TORTE. CREME FRAICHE 13
ALMOND CAKE. VIN SANTO 13
RICOTTA & HONEY GELATO &

PEAR & GINGER SORBET &

Please inform your waiter of any dietary requirements.

DOVER SOLE. COURGETTE 44

CHICKEN. VIGNOLE 32

BEEF FILLET. SPINACH ALLA PARMIGTANA 44
TURBOT. TOMATO. BLACK OLIVE 42

VEAL MILANESE (2-% PERS) 68

BISTECCA ALLA FIORENTINA (2-3 PERS) 120

GREEN SALAD 7

CAVOLO NERO. CHILLI 7
OLIVE OIL POTATOES 7
POLENTA FRITTI 7

A discretionary 156% service charge will be added to your bill. Please note we do not accept cash.
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