GRAND

MENU

ANTIPASTO

SEASONAL FISH CARPACCIO
FHOHRDHI/INY F 3

BEEF HEART CARPACCIO
HENYDOHIINY F 3

WILD RUCOLA SALADA WITH SQUID
YUAH ©WNFIADAL Y F—4

SPOT SHRIMP CAPPELLINI
HEBZEDH Y X —=

HORSE MEAT TARTARE
REE BRAOKIL R

TOKYO BURRATA CAPRESE
"TOKYO” 7y 5—80Ah7L—t

ASSORTED APPETIZER
HIEDE ) EHE 1P~

ANTIPASTO CALDO

SARDINES BECCAFICO
KNFBONYyHT«—13

TRATTORIA
ANDREA ROSSI

1900
1900
1900
2400
2500
2500

2800 ~

2000

DEEP-FRIED PIKE CONGER WITH TRADITIONAL BALSAMIC VINEGER 1600

IOV RV -7 WAV 2y g |

WHITE ASPARAGUS MILANESE
RIABMTANT I 5%x—€

FRIED ZUCCHINI FLOWERS
EXAvF—=7Uvy ph 1P

PRIMO PIATTO

PESCATORE LINGUINE
RAAM=L U2I1%

SPAGHETTINI WITH SARDINES AND FENNEL

4927220 ANTYyF4—=

FEDELINI WITH SEA EAL AND SHIMA OKRA
igeBxv7 717)—=

GENOVESE LINGUINE WITH HOKKAIDO WHELK

ILBEDRROI T /N—FE YV J1 %

HOMEMADE PICI WITH BOLOGNESE
AOx—t BRELEF

HOMEMADE PAPPARDELLE CARBONARA

HNKRF—=F BRENYNIT YL

SPAGHETTINI POMODORO
RERK—O ANFYFs—Z=

FRESH TOMATO RISOTTO WITH SNOW CRAB
XT7AH=ED T RY Yy R

SECONDO PIATTO

TODAY'’S FISH ACQUA PAZZA
KEAHERADOTIT7INYY 7

ROASTED DUCK
m=EOO—Z K

GRILLED MATSUZAKA PORK
WRA—7 FVUI

GRILLED LAMB
FEDQTVIL

BEEF SKIRT STEAK AND ROASTED MARROW BONES

H$NFINOERTYH R—r~vO—

JAPANESE BLACK BEEF FILLET ( GRILLED or CUTLET)

BEMFET70L JUINEHYLY

DOLCE

BABA MARRONE

NNATO—%

TIRAMISU

F15IR

RICOTTA CHEESE GELATO
JaysaF—XJ15—h

BASIL AND MINT GELATO

NIPIWEIV RN TVIT—b

CASSATA SICILIANA
NYH—EYFUT—F

2200

1000

3500

2200

2200

2100

2100

2000

1900

2800

4500

3800

3200

3500

3800

7000

1000

900

900

700

1000



