CHEF’S RECOMMENDATIONS

IRISH OYSTERS & SIBERIAN CAVIAR 12pcs 120 / 6Gpes 68 /3 pcs 86
PALETTA ROMANA P12ZA “CAVIAR” with Smoked Salmon 48
PALETTA ROMANA P1ZZA “MARGHERITA” 28
PRAWN Tartare, OSCIETRA CAVIAR & Chives 68
‘VITELLO TONNATO’ Sliced ROASTED VEAL, TUNA SAUCE & Potatoes 32
BURRATA CHEESE firom Puglia (250g) with San Marzano Tomatoes & Basil 48
BURRATINA CHEESE from Puglia (120g) & SPICY SALAMI 38
Gratin WHITE ASPARAGUS & Poached TORETAMA EGG & T'ruffle Emulsion 38
ORECCHIETTE Shell Pasta with PRAWNS & BROCCOLINI 72 a LOBSTER Bisque 42
SPINACH BIGOLI with Rougie DUCK LEG RAGOUT 32
PAPPARDELLE with WAGYU BEEF CHEEK RAGOUT 42
GRILLED SWORDFISH with SAUTEED CLAMS 772 ‘ARRABBIATA’ Sauce 42
Roasted AUSTRALIAN QUAIL & Fried POLENTA CAKE 58
TocHIGI WAGYU A5 “TAGLIATA’ with Mushroom & Truffle Sauce 158

All Prices are Subject to Prevailing Government Tax & Service Charge
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