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QUATRO ANTIPASTO MISTI
Selection of four small appetizers
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PAPPARDELLE AL RAGU DI CINTA SENESE
Pappardelle pasta with stewed pork meat sance
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RISO CON PISELLI VERDI, COZZE E LATTUGA DI MARE
Risotto with green peas, mussels and sea lettuce
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GRIGLIATA DI CONTREFILETTO DI MANZO
Grilled |apanese “Wagyn” sirloin with truffle sance
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TORTA DI CILIEGIO E MASCARPONE CON GELATO DI CILIEGIA GRIOT
Cherry and mascarpone tart with griotte cherry ice cream
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CAFE, ESPRESSO O TE
Coffee, espresso or tea
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Traditional Italian Flavor
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TERRINA AI FRUTTI DI MARE, “CACCIUCCO”
Seafood terrine, cacciuco-style
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PAPPARDELLE AL RAGU DI CINTA SENESE
Pappardelle pasta with stewed pork meat sance
AP aY %A%

“Fraexr—8” 0o77—-Y—2

[~ oG]
RISO CON PISELLI VERDI, COZZE E LATTUGA DI MARE
Risotto with green peas, mussels and sea lettuce
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IMPADELLA DI SGOMBRO SPAGNOLO
CON TAPNADO E SALSA DI VERDE
Grilled Spanish mactkerel with olive sauce and arngula sance
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ARROSTO DI FILETTO DI VITTELO
CON FAGIOLI BIANCHI E TRIPPA ALLA TRASTEVERINA

Roasted veal filet with white kidney bean and stewed trippa, traditional Roman style
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TORTA DI CILIEGIA E MASCARPONE
CON GERATO DI CILIEGIA GRIOT
Cherry and mascarpone tart with griotte cherry ice cream
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Coffee, espresso or tea
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Vernaccha di Sam Gimignano Falchini
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Bianco di Ampeleia Ampeleia
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Petaloso Tenuta San Marchello
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Roma Rosso Fontana Candida
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Cesanese del Piglio Superiore Riserva
Casale della Ioria
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PIACERE SUPERBO
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INVOLTINI DI SALMONE CON RUCCOLA E CUSCUS,
CREMA DI CIPPOLA E FRUTTO DELLA PASSIONE
Conscons and arugnla rolled with salmon with caviar in onion crema and passion fruits sauce
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INSALATA DI ASPARASI BIANCO E ANIMERRA
CON UOVO STERAPAZZATE E FONDUTA DI PARMIGGIANO-REGGIANO
Warm white asparagus and tomato warm salad with scrumbled egg and parmigiano regiano
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CHITARRA CON ACCIUGA E BOTTARGA
Chitarra pasta with marinated horse mackerel and dried mullet roe flavored with bergamot orange
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RISOTTO CON PANCETTA E PISELLO

Pancetta and snap pea risotto
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ZEPPORI DI SCORPENA CON BRODO
Rockfish zeppole in ginger flavored soup
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GRIGLIATA DI FILETTO DI MANZO E FEGATO CON COMPOSTA DI RADICCHIO
Grilled Japanese “Wagyn” beef filet coated with pistachio crust and foie gras
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TORTA AL FROMAGGIO CON SALSA DI BACCA ROSSA

Cheesecake with berry sauce
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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 vinegar, extra virgin olive ol
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INASALATA DI MARE MISTA ALLA SANREMO
Marinated seafood salad Sanremo-style
NUNTwY R LIz H v LERAN OV T H—— 3,400
CAVIALE CON BLINY DI CASTAGNA
Caviar with chestnut flour blinis
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TERINA DI FUNGHI PORCINI, MORCHELLA E CAPESANTE
Porcini mushroom, morel and scallop terrine
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TERRINA AI FRUTTI DI MARE, “CACCIUCCO”
Seafood terrine, cacciuco-style
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| PRIMI PIATTI
FIRST COURSES
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MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone soup
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PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sauce
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SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sance
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PAPPARDELLE AL RAGU DI CINTA SENESE
Pappardelle pasta with stewed pork meat sance
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TAGLIOLINI ALLA PUTTANESCA
Tagliolini pasta with firefly squid, tomato and olive sance
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RISO CON PISELLI VERDI, COZZE E LATTUGA DI MARE
Risotto with green peas, mussels and sea lettuce
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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
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| PESCI E | CROSTACEI
FISH AND SHELLFISH
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SALTATE DI AINAME CON SALSA VERUDE E SAKURA GAMBERETTI
Sauteed fat greenting with broccolini sance
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MPADELLA DI SGOMBRO SPAGNOLO CON TAPNADO E SALSA DI VERDE
Grilled Spanish mackerel with olive sance and arngnla sauce
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ZEPPORI DI SCORPENA CON BRODO
Rockfish zeppole in ginger flavored soup
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PESCE ALI’AQUA PAZZA
Stewed gurnard and sea clam(Accept from 2 people))
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LE CARNI
MEAT AND POULTRY

ARROSTITO DI AGNIELLO
Roasted lamb
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OSSO BUCCO IN UMIDO
Stewed osso bucco
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MILANESE DI VITELLO IN FETTA
Veal Milanese
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GRIGLIA DI FILETTO DI MANZO GIAPPONESE
CON FEGATO E SALSA DI TARTUFI
Sautéed Japanese “Kuroge-Wagyn” fillet with foie gras pate and truffle sauce

BEMF 74 VAOTY YT —H
2y —=AZA ) K~ 27DV —A——9000

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