CHEF’S RECOMMENDATIONS

IRISH OYSTERS & SIBERIAN CAVIAR 12pcs 120 / 6Gpes 68 /3 pcs 86
PALETTA ROMANA P12ZA “CAVIAR” with Smoked Salmon 48
PALETTA ROMANA P1Z2ZA “MARGHERITA” 28
PALETTA ROMANA P1Z2ZA “TRUFFLE” 42
PAPPARDELLE with BEEF RAGOUT Braised in Chianti Wine 38
SPAGHETTI with ANGUS BEEF MEATBALLS & Tomato Sauce 38
ORECCHIETTE Shell Pasta with PRAWNS & BROCCOLINI iz a LOBSTER Bisque 42
ROASTED SPANISH OCTOPUS LEG & Chickpea Purée 32
‘WAGYU BEEF Carpaccio & BLACK TRUFFLE 42
ANGUS BEEF Tartare & BLACK TRUFFLE, with Horseradish 38
GRILLED SWORDFISH wzth SAUTEED CLAMS 77 “ARRABBIATA” Sauce 42
Braised KUROBUTA PORK RiIBS, Cannellini Beans & BLACK TRUFFLE 48

(ADDITIONAL SHAVED BLACK WINTER TRUFFLE AVAILABLE AT 9 PER GR)

All Prices are Subject to Prevailing Government Tax & Service Charge
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