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SALADS
$88

CAPRESE Buffalo mozzarella, heirloom tomatoes
GARDEN SALAD Mixed greens, mustard dressing
SALAMI & MUSHROOM Arugula, almond vinaigrette
AROMATIC BEETS Miso cauliflower puree

STARTERS

$98
RED WINE CURED BEEF CARPACCIO

Misticanza, balsamico

WARM OCTOPUS SALAD

Cherry tomato confit, taggiasca olive

VITELLO TONNATO

Baked veal - tuna sauce

BURRATA

Basil caviar, mixed greens, tomatoes

SCALLOP CARPACCIO

Kumquat, micro wasabi

GRATIN TOMINO CHEESE

Parma Ham

DINNERA LA CART

MAINS 510
o gl

28 DAYS DRY AGED RIB EYE STEAK (+140)

ROAST BEEF TOPPED JAPANESE RICE (+10)
Apple ginger sauce, cured yolk

TRUFFLE TAGLIOLINI (+50)
Topped with shaved truffle

RIGATONI ‘NDUJA

Tomatoes, herbs

CAPRESE (+20)

Cherry tomatoes, burrata, fresh basil

PUTTANESCA (+10)

Cherry tomatoes, anchovies, capers, prawns

VEGETARIANA

Grilled vegetables, black olives

“IMPOSSIBLE” MINI HAMBURGER SLIDERS

GRAGNANO SPAGHETTI

Black garlic sauce, stracciatella cheese, pistachio

HERB RAVIOLI

30 months aged parmigiano fondue

Cauliflower cream, cranberry powder

SPAGHETTI CARBONARA

Guanciale , pecorino , egg yolk

$98
POACHED DUCK FOIE GRAS TORCHON (+30)
TRUFFLED POPCORN

Parmigiano cheese

ITALIAN & FRENCH FARMHOUSE CHEESE PLATTER

Red onions and paprika compote

ITALIAN COLD CUTS

Homemade pickles, gnocco fritto

SMOKED, BEET CURED SALMON

NS

DESSERTS

CAPRESE CAKE Carrof and almond

PANNA COTTA with red wine poached pears

TIRAMISU Michele's secret recipe

10% SERVICE CHARGE
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