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QUATRO ANTIPASTO MISTI
Selection of four small appetizers
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TAGLIOLINI CON VONGOLA E FIORI DI STUPRO
Beets mixed with tagliolini pasta in mullet roe-flavored clam and broceolini sance
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RISOTTO PRIMAVERA CON STRACCIATELLA E TARTAR DI GAMBERO
Stracciatella risotto with sweet shrimp tartar
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GRIGLIATA DI FILETTO DI MANZO CON SUGO DI CARNE
PROFUMO DI POMODOLO SEMI SECCHI E CAPPERI
Grilled Japanese "Wagyu"' sirloin beef with semi-dried tomato and capers in broth
Ag—a A7)V 7—=5% ®IRNIA I Ty N—HRORA— - T - LR

FROMAGE BLANC CON CASSATA E CILIEGINA IN SALSA DI AMARENA
Sakura-flavored fromage blanc
with semifreddo and cherry pie in Amarena sance
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CAFE, ESPRESSO O TE
Coffee, espresso or tea
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13,000
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SEMICRUDO DI SALMONE CON CIPPORO E PATATA
Norwegian salmon with spring vegetables in onion and potato sance
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TAGLIOLINI CON VONGOLA E FIORI DI STUPRO

Beets mixced with tagliolini pasta in mullet roe-flavored clam and broccolini sance
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RISOTTO PRIMAVERA CON STRACCIATELLA E TARTAR DI GAMBERO

Stracciatella risotto with sweet shrimp tartar
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GRIGLIATA DI DENTICE ROSSO CON ASPARAGI BIANCO
E GERMORI DI BABU, SALSA TAPENADO
Grilled crispy red snapper with white asparagus, bamboo shoots
and sansho-leaf flavored tapenade
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GRIGLIATA DI FILETTO DI MANZO CON GENOVESE E TARTUFO NERO
Grilled Japanese "Wagyn'" filet meat in watercress and truffle sauce
MmE74 VvROZ Y Y7 —4
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FROMAGE BLANC CON CASSATA E CILIEGINA IN SALSA DI AMARENA
Sakura-flavored fromage blanc
with semifreddo and cherry pie in Amarena sance
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a—b—, TAT Ly Y, AR
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CRATELLO DI GIBELLO CON MOSTARDA
Cratello di Gibello with butter and sweet mustard
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GAMBERRO DI INPANATO
CON SALSA DI CHECCA E PATATA
Grilled shrimp with checca sauce, potato espuma
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PAPPARDELLE AL RAGU DI CONIGLIO E VERDURE
Pappardelle pasta with stewed rabbit and spring vegetable sauce
WNySVTylb OYRERBROT 77—V —2A

RISO DI PARMIGIANO REGGIANO
CON UOVO E ASPARAGI
Parmigiano Reggiano risotto with scrambled egg and asparagus
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SOGLIOLA ALLA MUGNAIA CON PURE DI YURINE E CAVIALE
Sole meuniere with Sambuca-flavored puree of lily bulb and caviar
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GRIGLIATA DI MANZO CON LASAGNA
E SALSA DI VINO ROSSO E TARTUFO NERO
Grilled Saga beef filet and eggplant lasagna with “Barolo” red wine sauce and black truffle
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BOMBA DE CHOCOLATA
“Bomba de Chocolata” with berry and vincotto sance
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GLI ANTIPASTI
APPETIZERS
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MOZZARELLA DI BUFALA CON POMODORI MATURI
Buffalo mozzarella with sweet tomato salad and balsamic vinrgar, extra virgin olive il

FYVFLIT T 7T EEBEE NS FOB T Y EY T F
EFFERH AN I LA NT T —T A AL 2,800

INASALATA DI MARE MISTA ALLA SANREMO
Marinated seafood salad Sanremo style
NUNLTw YR LIz LERENOY T H4— 3,300

CAVIALE CON BLINY DI CASTAGNA
Caviar with chestnut flour blinis

FXYETO FEXTZTOERDOT IV =%K2 T Small 8g: 4,500 Large 50g: 25,000

TERINA DI FUNGHI PORCINI, MORCHELLA E CAPESANTE
Porcini mushroon, morel and scallop terrine
AnF—=gLE®) —a2H, WZHOT Y —F——3500

SEMICRUDO DI SALMONE CON CIPPORO E PATATA
Norwegian salmon with spring vegetables in onion and potato sauce
INY 2 —H—FELDEITL—FR
HERAL Lo BN b DT AT —< L RO E—3,600
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FIRST COURSES
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MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetables minestrone soup

R2FEOBFETIESTZI R A e —RA—7—1800

PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sance

FL VRO BFRWANRL SNy STy b IBRERY A CORIET T —Y —A——3,600

SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
MOFEOAFRANT T 4 — WBPRA~—)WEED Y —A——3500

TAGLIOLINI CON VONGOLA E FIORI DI STUPRO

Beets mixed with tagliolini pasta in mullet roe-flavored clam and broceolini sance
By E M AATRGAD S ) A Y —=
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RISOTTO PRIMAVERA CON STRACCIATELLA E TARTAR DI GAMBERO

Stracciatella risotto with sweet shrimp tartar
TlyvaF—X R+ TvF¥TvI7 T
BAELEFY Yy b T T=2—=T HEEDOZNT—TIRA—3,500

RISOTTO MASCARPONE E PARMIGIANO-REGGIANO
CON SALTATE FEGATO E SALSA DI SANGRIA

Parmigiano-Reggiano and Mascarpone cheese risotto with sautéed foie gras and sangria sauce
PIVAD =) s Ly Py — ) L APNR—=FDY YV v k
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RISO DI PARMIGIANO REGGIANO COM UOVO E ASPARAGI
Parmigiano Reggiano risotto with scrambled egg and asparagus
VY bV ITx—/ s Ly Yy —/
WBOINRAT T TNTy T L 20407 A/37 I A—— 3,500
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| PESCI E | CROSTACEI
FISH AND SHELLFISH
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INPADELLA DI DENTICE E VAPOLE DI VONGOLA CON SALSA DI CAVOLO
Steamed sea bream and sea clam with two kinds of cabbage sance
FHADA 3T T LD T 7 R— L
2FDF ¥ Y — 22— 5500

VAPORE DI SOGLIOLA E SCAMPI CREMA DI VINO SPUMANTE
Steamed shrimp rolled with sole and sparkling wine sauce
IR Z2 BT E FH OB T T —F
AT~ T RKD 7 ) — Y —A——6,300

GRIGLIATA DI DENTICE ROSSO CON ASPARAGI BIANCO
E GERMORI DI BABU, SALSA TAPENADO
Grilled crispy red snapper with white asparagus, bamboo shoots and sansho-leaf flavored tapenade
95 Z BT RO A R T T
HY AT HALR ROFRKDF 7 — K—086,500

SPGLIOLA ALLA MUGNAIA COM PURE DI YURINE E CAVIALE
Sole meuniere with Sambuca-flavored puree of lily bulb and caviar

FHOL=X AT
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ARROSTO DI DENTICE CROSTA DI SALE
Roasted herb-flavored sea bream in salted crust

B S  HEEAM Q2480 5) —8,800



LE CARNI
MEAT AND POULTRY
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ARROSTITO DI AGNIELLO
Roasted lamb
FhNT w7 DOua—A K—6,300

GRIGLIA GIAPPONESI MATALE “HIMURO MAIALE” CON CREMA DI NOCE

Grilled Japanese Himnro pork with walnut cream sance

KL TR S TR REEKERD 7V VT —4% ko7 V) —5h Y —2—4500

OSSO BUCCO IN UMIDO
Stewed osso bucco

F v VT a3 DEIAF——~4,800

MILANESE DI VITELLO IN FETTA
Veal Milanese

AL UTHEINI T =y MFHEOIT ALY 1Y——8,000

GRIGLIA DI FILETTO DI MANZO GIAPPONESE CON FEGATO E SALSA DI TARTUFI
Sautéed Japanese “Kuroge-Wagyu”fillet with foie gras pate and truffle sauce
BEMFET7ALADOZY YT —4 ay—=AXA) +JaTZD/—A——8800

LOMBATA DI MANZO GLIGLIATO CON RONDO DI VERDURE ORGANICHE
Grilled T-bone beef with grilled organic vegetables

USFELTAR—r 7)) T7T—% BOBEZOTYLEEHIZ Q481 D) —— 17,500



