s”

gli antipasti | starter

crunchy egg, cheese fondue and black truffle Voo (L € 207
cuttlefish, potatoes cream, saffron and crisp jamon Serrano (4.13) x € 167
Fassona veal sashimi, wasabi mayonnaise and lapsang souchong (1287 4€ 157
raw fish and giardiniera salad in sweet and sour (7.isx € 187

italian taco (s, V € 15”7

i primi | pasta

mescafrancesca pasta, egg, pecorino and asparagus ' (e € 15~
prawns and quanciale ravioli with € 167
porcini mushroom and tomato sauce (1.4.6.11) x~

meat plin ravioli (i.4.7.11) € 167
prawns and scallops gyoza (i.6.13) x € 17”7
shellfish ravioli (1.6.11.) € 187

i secondi | meat & fish”

breadcrumbing veal filet with vegetable and tuna sauce (i.2.s.11.1¢) € 257

dry aged entrecote € 257
tuna tataki and pack choi chinese cabbage € 237
BBQ duck, raw prawns and potatoes (6.7) € 257

milanese celeriac and vegetable (1. \Y4 € 18~



