CHEF’S RECOMMENDATIONS

AUSTRALIAN WAGYU BEEF CARPACCIO, Parmesan Cheese & Manjimup Black Truffle 48
PoACHED TORETAMA EGG, Chopped Porcini Mushrooms & Manjimup Black Truffle 38
TAGLIOLINI with PORCINI MUSHROOMS & Manjimup Black Truffle 48
PALETTA ROMANA P12ZA with Manjimup Black Truffle 42
ToCHIGI WAGYU A5 “TAGLIATA” Sautéed Mushrooms & Black Truffle Sauce 158

ADDITIONAL SHAVEN MANJIMUP BLACK TRUFFLE 9 PER GR

IrRISH OYSTERS & SIBERIAN CAVIAR 12pes 120 / 6pcs 68 /3 pes 36
PArRMA HAM with PHILIBON MELON 82
PALETTA ROMANA P12ZA “MARGHERITA” 28
JAPANESE WAGYU BEEF TARTARE, SIBERIAN CAVIAR, Quail Egg, & Crostini 48
SMOKED BURRATA CHEESE, HEIRLOOM TOMATOES & PARMA HAM 38
PAPPARDELLE with Braised ANGUS BEEF RAGOUT 38
SPINACH BIGOLI with SHREDDED DUCK LEG RAGOUT & FOIE GRAS 38
ITALIAN SEA BASS, Baby Artichoke & Puttanesca Sauce 58
Grilled ANGUS BEEF FILET MIGNON’ , Roasted Potatoes & Black Pepper Sauce 68

All Prices are Subject to Prevailing Government Tax & Service Charge
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