GRAND

MENU

ANTIPASTO

YELLOWTAIL CARPACCIO
EHOHIN/NY F 3

FRESH OYSTER 2P~
Ly aFtARA&— 2P~

SALAD WITH YELLOWTAIL,FIG AND WILD ARUGULA
EMEERR CNFIAOYFH

BEEF HEART CARPACCIO
ENYDHIVINY F 3

SPOT SHRIMP CAPPELLINI
HEBZEDOH Y XY —=

HORSE MEAT TARTARE
RIEE BRAOKILZI

TOKYO BURRATA CAPRESE
"TOKYO” 7y 5 —20Hh7L—+t

ASSORTED APPETIZER
AROBVEDE 1P~

ANTIPASTO CALDO

PACIFIC SAURY BECCAFICO WUTH TOMATO SALSA
MDDy HT71+—2

COD ROE FRITTER WITH TRADITIONAL BALSAMIC VINEGER
HEHEOAFOT7Y Y M BE/NILYT IO

BAKED JUMBO MUSHROOM WITH CHEESE SAUCE

S URIY T AN—LDA—TUREE 771 —4

PAJATA
NAT7—4

PRIMO PIATTO

PAPPARDELLE WITH PACIFIC SAURY AND MUSHROOM
mINaExX/ a Ny NV TFy L

GENOVESE LINGUINE WITH HOKKAIDO WHELK
LBEDXRDY T /N—E UV JTA4 %

HOMEMADE PICI WITH BOLOGNESE
AOx—+ BRVEF

HOMEMADE TAGLIATELLE CARBONARA
ANKF—F ERBKUTT YL

SPAGHETTINI POMODORO
RERK—O ANFYFa—=

CLAM, TURNIP AND BOTTARGA (SPAGHETTINI or RISOTTO)
BWENT PETH (ANTFYT1—=/UJv )

CLAM, TURNIP AND BOTTARGA (SPAGHETTINI or RISSOT)
HIEOY VY b

SECONDO PIATTO

SWORDFISH CUTLET
hoF<wsoornyLy

ROASTED DUCK
mEOO—Z b

GRILLED MATSUZAKA PORK
WRK—27 JUIN

GRILLED LAMB
FEDTVIL

BEEF SKIRT STEAK AND ROASTED MARROW BONES

ENSITOERATYH R—rvO—

WAGYU BEEF FILLET ( GRILLED or CUTLET)
BREMET«L (UL AYLY)

DOLCE

BABA MARRONE

NNATO—X

TIRAMISU

TAT7IA

RICOTTA CHEESE GELATO
YAy &F—X Yr5—h

BASIL AND MINT GELATO

NIIWEIV M PIF—b

FIG TART
BIERDO LI b

TRATTORIA
ANDREA ROSSI

1900

2000 ~
2500
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2400
2500
2500~

2800

2000
2500
2500

2200

2200
2300
2100
2000
1900
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3000

3500
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7500
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