


SALUML MISTI 16

ARTTCHOKE. OLIVE & RICOTTA CROSTINT 4.5 EA
BROAD BEAN & GORNISH CRAB GROSTINI 6.5 EA
BURRATA. CAPONATA 14

BREAM CARPACCIO. CAROSELLO CUCUMBER 17
CARNE CRUDA. ROCKET. PARMESAN 19
WHITE ASPARAGUS. BOTTARGA R0

FRITTO MISTO 18

RISOTTO VERDE 23

MEZZE MANICHE. ASPARAGUS. CREME FRAICHE 24
TAGLIOLINI. TURBOT. TOMATO 26

PAPPARDELLE. LAMB & OLIVE RAGU 26

DOVER SOLE. TROMBETTA SQUASH 48

CHICKEN. PEAS. PROSCIUTTO 38

BEEF FILLET. BORLOTTI. CHILLT 48

SEA BASS. CASTELLUCIO LENTILS. DATTERINI 46
VEAL MILANESE (2-% PERS) 62

BISTECCA ALLA FIORENTINA (2-3 PERS) 140

GREEN SALAD 4
BRAISED GREENS 7
OLIVE OIL POTATOES 7

SELECTION OF THREE CHEESES 19

PANNA COTTA. MELON. GRANITA 14
CHOCOLATE TORTE. CREME FRAICHE 15
ALMOND TART. APRICOT. ELDERFLOWER 14
MILK & OLIVE OIL GELATO 5

STRAWBERRY & RHUBARB SORBET 5

Please inform your waiter of any dietary requirements.
A discretionary 156% service charge will be added to your bill. Please note we do not accept cash.
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