STARTERS

95

Burrata Cheese (v)
Cherry tomatoes, olive oil, rocket

HRZ+ (F)
Tuna Tartare

Avocado, pickled red onions, house dressing

HERFHR bt
Chef’s Selection Cold Cuts

Parma ham, salami, taleggio, parmesan

EETERIL I, BEARE, BATER
Homemade Meatbhalls (3pcs)

Pork, beef, tomato sauce, parmesan

TBBAIAL (3 i)
Vitello Tonnato

Veal, tuna mayonnaise, Sicilian capers

FERBIER
Rocket and Pear Salad (v)

Parmesan, honey mustard dressing, pinenuts

KEFFEIBEGE ()
Beef Carpaccio

Parmesan cream, Rocket salad, lemon dressing
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100

TASTING MENU
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Ask your server for more details
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Allour pasta has heen designed to share, we recommend to order a few pastas on the table.
BMEAFIERE R ZMER, iSRRI FEREET

Orecchiette "Nduja 130

ltalian sausage, spicy 'nduja, cherry tomato

BRI E R

Pici “Cacio e pepe” (v) 95
Pecorino cheese, black pepper

M TFIEH (X)
Ravioli Codfish 140

Atlantic codfish, spinach dough, capers, olives
BREANES

Lasagna Classica 130
Beef ragu, bechamel, parmesan

AT B
Pappardelle Beef Cheek 140

Beef cheek ragu slow cooked for 8 hours, onion, carrot, celery

BATIESE
Tagliolini Truffle (v) 180

Fresh shaved black truffle, white truffle paste, shallot

BFAIEMEARE (X)

Hand-cut Pappardelle Lamb Ragu 150
Lamb shoulder, celery, carrot, onion, fresh herbs

BEEENEF TS
Fresh Made Pasta Of The Day

Ask your server for today's selection

= AIFRERH FFRErART SR)

Gluten free pastas available upon request, chef will help you personally.
AREREHEREEAFE
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Tiramisu i25ik8 60
Panna Cotta E=t1n:% 60

Raspberry coulis 41&#

No service charge. All tips go to our staff Fsxm—mRHE. FAENEREESETRIZS,
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