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BMAM “FoieOras” BMARFRNMREBED
Pan Seared Goose Liver "Foie Gras" served with braised
onions, balsamic reduction

T RIVEmEERMHEE

Romain Salad with Grilled Chicken,Citrus Mayonaise

BEBAFHBRAPIE “Spaghetti” it ?h L X FDFRIR
Mixed Fish and Seafood "Spaghetti” with tomato—base with
peperoncino chilli

R E B @ Pasta

Bk 8% & it/ B & A0 UG W B
Oven roasted black cod "merluzzo"” with parsley and
clams sauce

HEBEMBR  rib eye
HEBEFD S sirlion
HEBEH B A tenderlion

1956 FHR B KA “Tiramisu” BES FFRMGE, T 702l D]

1956 Recipe Mascarpone Cheese "Tiramisu” Cake with Espresso

Coffee,Biscuits And Cacao

0% 2R NIbk “Crostata” 5 FBikKGH#

(ZBAB@: 109%)

70% Hot Dark Chocolate Tart “Crostata” with Milk Ice Cream
(Cooking Time : 10 Minutes)

¥ 95

¥ 60

¥ 69

¥ 59

¥119

¥ 159

¥ 159

¥179

¥ 39

¥ 45



AR X
Antipasti /Appetisers

AR R "vovo' AR BEMS L

Pan fried Egg "uovo"” withTruffle Puree and Cheese Fondue

AR “granchio” B2 CA BB Bk 3%

Crab Meat Salad "“Granchio” with Marinated Vegetable

BrEEID T “Melanzane” BELAPARIBF @R 5
B, 7 B a1 4 fik 7D 70 L1 4 (F)

Oven—Baked Eggplant “"Melanzane” Parmigiana with
mozzarella cheese and tomato (V)

MM “FoieOras” BMARFRNRBE D
Pan Seared Goose Liver "Foie Gras" served with braised
onions, balsamic reduction

LM “Caamari” TR MBRAR

Deep Fried Squid "“Calamari” with its ink mayonnaise

¥ 39

¥ 75

¥ 45

¥ 95

¥ 59
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R
Cold Cuts

(IS A ehPA/RIBKBR “Prosciutto” HiePA 2% M\

18 months Parma Ham "Prosciutto” withrock melon

WAERK “Sdame” BEHER

Pork “Salame"” with pearl onion

B A “Bresao)a” HMARBFEMRANERE LR

Homemade Cured Beef "Bresaola” with parmigiano and
mixed salad

BHlBfem “Spek” BEEHFER

Homemade Pork Belly “Spek” with pear mustard

BABRILE “Affettati” TABR, FERFANEML
Selection of Mixed Cold Cuts "Affettati” served with
Shallots, Onion and Gherkins

¥75

¥ 59

¥ 69

¥59

¥ 89
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Zuppe /Soup

BAEBHERDHBE "Porcni” FHRA

Thick Mixed Mushroom Soup served with “Porcini” mushrooms

sBingetn “Coppino” MHFSDBT

Fish and Seafood Soup “Cioppino” served with garlic croutons

A BHH “Ce)Giorno”
Soup of the Day "“Del Giorno"

7 fu
Insalate /Salad

P 2V Bl S R AR

Romain Salad with Grilled Chicken,Citrus Mayonaise

RS BAEE “Aurora” EAZihR 44

Prawns Cocktail in "“Aurora” sauce and green garden

BEEXRMMBENI, BRAPEHNE

Mixed salad with parmesan cheese and balsamic dressing

¥ 40

¥52

¥ 35

¥ 60

¥59

¥50
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RANIR

Risotto/Arborio rice Quality

Bt BME “Tarfufo” AHTEKEZ L

with Black Truffle “Tarfufo” and Mascarpone Cheese (V)

RAN®
Pasta
Dry Durum Wheat Pasta D.O.C. From Gragnhano City

REBMBEEEARE “Spaghetti” BT LA KT ERR
Mixed Fish and Seafood “Spaghetti” with tomato—base with
peperoncino chilli

BRARB “Linguine” &R . TER. N&EdHh. aARDE
“Linguine” with crab meat,lemon skin,cherry tomato and
white wine sauce

B 0® “Fenne” JER. FRADBOW

"Penne” with pancetta, bacon, onion and tomato

¥ 89

¥ 69

¥ 59

¥59
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Pasta/Homemade Fresh Pasta

KEAD " Angelo” BIBEER . A7x. BRIRIAEFTR ¥59
“"Angel Hair" "“Angelo” with mixed mushrooms, garlic,
chilli and chive (V)

BRARB "Fettuccine” Be7c B ¥ MR M, 21 ifh #0 R AR %59
“Fettuccine" served with braised boneless pork leg in
red wine and black pepper

BEARF “RavioV” /N FABHRER ¥59
"Ravioli” filled with veal In thyme brown sauce

"BILARIBERKRRAHL CHREHT

*Other Traditional Sauces Available Upon Request
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Pesce/Fish

i A Sale” MBMBMIMARBEZR

(R CEBT [8):35 9 b R M A I h 2)

Oven—Baked Whole Seabream in a crust of Sea Salt "Al Sale”
with poached broccoli

(Cooking Time: 35 minutes and subject to availability)

FRBHE “cernia” fEIEMHB O, BEEAT #

Pan fried grouper “cernia” with cherry tomatoes, capers and basil

BEXBBEWRMKTRBRIE

Grilled Salmon Fillet "salmone"with Caulflower and Majoran Puree

Bt 88 & fic /N B B S W E
Oven roasted black cod "merluzzo"” with parsley and
clams sauce

¥110

¥ OO

¥ 105

¥119
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Carne /Meat

DA “Maale” MBRANMRTRRRODE
Slowly Roasted Pork Belly “Maiale” with honey and black
figs in red wine

2 R ) 28 Rk v i 2B SR
Pan fried boneless chicken leg "polo" marinated with
garlic,chilli and olive oil

200 RHRH “Filetto” MEME, ZEFNERE
200g Beef Tenderloin “Filetto” with black truffle, green
asparagus and sabayonsauce

BhABRRER, TE2R (—R)

Duck leg confit "anatra" with corn mashed potato (1pc)

¥ 99

¥ 65

¥ 199

¥ 45
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La Griglia/The Grill

HeBE P
dry aged meat

) BR rib eye
g sirlion

B tenderlion

HNHE beef steak

WwAAMB beefrib

o+# 43 BA(1009) waggu sirlion 6+

¥ 159

¥ 159

¥179

¥ 89

¥ 109

¥ 149
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Dolci /Desserts

HHEEAHRT “FPannacotta” Bt BIAREREE ¥ 39

Double Cream Vanilla Flan "Pannacotta” in
black pepper caramel sauce

1956 F4RBK R “Tiramisu” BALS RN, o FABI 5] ¥39
1956 Recipe Mascarpone Cheese "Tiramisu” Cake with Espresso
Coffee,Biscuits And Cacao

0% 2R Hidk “Crostata” B WRBKGH ¥45
( ZBAB@: 1095%)

70% Hot Dark Chocolate Tart “Crostata” with Milk Ice Cream

(Cooking Time : 10 Minutes)
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Gelato /lce cream

241 iK L ik

Milk Ice Cream

ENORrN

Dark Chocolate

AT

amaritti biscuit

iKi¥

sorbetto

BH

Strawberry

Lemonh—Mint

BE-TH

Pineapple —Basil

¥ 18

¥18

¥18

¥18

¥18

¥18
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BEEXRY EBCIM- %R M

Mixed salad with baby shrimp and cucumber

BB B G e 2 K P e 2 50 AR
Mixed fish and seafood spaghetti
with tomato base and peperoncino chilli

npigp /N Ef . PLRF T

Pan fried sea bass with cherry tomato ,capers and basil

181 it Mg B R TR RARIDE

Slowly roasted pork belly with honey and black figs in red wine

BiRiHeBAHL, RFHRE

Grilled aust angus beef sirloin with porcini sauce

M EEH TR RAMEREE

Double cream vanilla flan with black pepper caramel sauce

FE: 240711
420521
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BHIBARA “bresaold” fiehA/R B FHEANR S 4 %

Homemade cured beef “bresaola” with
parmigiano and mixed salad

amasriisEZneT

Fish and seafood soup served with garlic croutons

RIAUNFARTIZ TEESR

Ravioli filled with veal in cheese and mushroom sauce

R R RECfE BB AR AT R ABIR

Pan fried scallop with cauliflower and majoran puree

BirhLmRMER

Grilled wagyu sirloin with black truffle sauce

1956 FRBKABHESFIRME, 6T
1956 recipe mascarpone cheese tiramisu cake
with espresso coffee,biscuits

F:E. 3207 lfiL
5997t 21
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