FOOD

ANTIPASTO

FRESH JAPANESE ICEFISH
AND GREEN CHILI BRUSCHETTA 1 Piece~
ERRAEEFEEEFOTIATIYER 1P~

BLUEFIN TUNA CRUDO ALLA SALTIMBOCCA
KEDIIN—K YT KRy D

YELLOWTAIL CARPACCIO WITH GRILLED EGGPLANT
E#OHIINY Fa BEHF

CAPPELLINI WITH SEA URCHIN AND GENOVESE
$ERES T /I R—EOHYRY—=

HORSE MEAT TARTARE
REE BROXILZIL

TOKYO BURRATA CAPRESE
“TOKYO 7vZ—%" h7L—%

ARUGULA SALAD

(PROSCIUTTO +900 / BURRATA +800 / FRESH FRUITS +700 )
ANFAYSE (FOY 21—k +900/ FT¥S5—& +800/ 7Ly ¥ 17— +700)

ANTIPASTO CALDO

COD ROE FRITTER WITH AGED BALSAMIC VINEGAR
BFO7YUy b #&E/NLY IO

JUMBO MUSHROOM WITH TALEGGIO
Sy VRIY D AN—LERLYIADA—TUBEE

GALICIAN STYLE GRILLED OCTOPUS
WOTVI AUSTRE

TRIPPA STEWED IN TOMATOES
rJ YISO b MEIAH

1400

2800

2400

3000

2500

2500

1500

2800

2500

2300

2200

PRIMO PIATTO

CRAB ARRABBIATA WITH HOMEMADE TAGLIOLINI
THhLWVEDT7SE7—% BRELZUAU-—Z=

HOMEMADE PICI WITH BEEF BOLOGNESE
AOx—t BREEF

HOMEMADE TAGLIATELLE CARBONARA WITH TRUFFLES
HNERF—=5 BREE2VTF7TYL h)a7

CLAM AND BOTTARGA (SPAGHETTINI or RISOTTO)
BEMPSTH (ANTYT14—=/VJYN)

SPAGHETTINI WITH SQUID INK
1HhE ANTFYyTF1—=

AGLIO E OLIO WITH SHIITAKE MUSHROOM
EFxLWEFOP—UAX - F—-UF

SECONDO PIATTO

TODAY'S FISH ACQUA PAZZA
KEERDOTITINYY 7

ROASTED NANATANI DUCK
tABOO—Z b

GRILLED LAMB
FEDQTIIN

GRILLED AKAGI WAGYU BEEF RUMP
FEMFSZTDOT) N

AKAGI WAGYU BEEF FILLET ( GRILLED or CUTLET)
FEMEFET4L (VN AVLY)

3000

2500

2800

3200

2400

2600

4500

4500

4200

6000

8000



ROSSI

FOOD MENU



