GIRASOLE

QUATRO ANTIPASTO MISTI
Selection of four small appetizers
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CHITARRA CON SALCICIA E SALSA DI PISSTACHIO

Chitarra pasta with salsicecia and pistachio sance
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CASARECCE CON CAPPERO E ERBES
Casarecce pasta with capers and herbs
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GRIGLIATA DI CONTREFILETTO DI MANZO
Grilled |apanese “Wagyn” sirloin with truffle sauce
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MACEDONIA CON SEMIFREDDO DI CITRONELLA
Elderflower-flavored fruit soup and lemongrass semifreddo
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Traditional Italian Flavor
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TONNO AFFUMICATA E INSALATA DI FINOCCHIO
CON CAVIARE ALLA SALSA DI POMODORO DOLCE E ARANCIATA
Smoked tuna and fennel salad with caviar, Sweet tomato sauce and orange foam
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CHITARRA CON SALCICIA E SALSA DI PISSTACHIO

Chitarra pasta with salsicecia and pistachio sance
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CASARECCE CON CAPPERO E ERBES
Casarecce pasta with capers and herbs
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BRANZINO INPADELLA
CON SUGO DI FRUTTI DI MARE E PEPERONE ALLA SALSA DI VERDE
Sea bass with bell pepper and seafood soup, ucchini sance
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GRIGLIATA DI FILETTO DI MANZO CON MELANZANA E SALSA DI MARSALA
Grilled Japanese “Wagyn” beef filet with eggplant and Marsala sauce
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MACEDONIA CON SEMIFREDDO DI CITRONELLA
Elderflower-flavored fruit soup and lemongrass semifreddo
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Coffee, espresso or tea
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PIACERE SUPERBO
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TONNO E CAPESANTE CON GAZPACHO
Smoked tuna and scallop with gazpacho
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ZUPPA DI MAIS CON CROQETTINA

Corn soup with chorizo croquette
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CAPPELLINI CON MELANZANA, RICCHICO DI MARE E CAVIARE
Chilled cappellini with eggplant, sea urchin and caviar, flavored with sudachi citrus
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RAVIOLONE DI GAMBERI CON SALSA DI BURRO E SCHIUMA
Lobster ravioli pasta with mango-flavored butter sance and fresh truffle
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GRIGLIATA DI AMADAI E VAPOLE DI ABALONE CON ZUCCHINE ALLA SCAPECE
Grilled tilefish and steamed abalone with zucchini and two kinds of sance
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GRIGLIATA DI FILETTO DI MANZO AL SUGO DI CARNE
Grilled Saga beef filet and foie gras with green plum mustard
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GELATO DI ANANAS CON MERINGA DI NOCE DI COCCO

Pineapple ice cream with coconut meringue
EMICOENTAA Ty TNADOY =T — b T = Ak
aaf VDAL L EBIC

CAFE, ESPRESSO O TE
Coffee, espresso or tea
a—b—, RSV vV FE K

21,000
(HTBLIA - 4 — & 2R



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 oil
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INASALATA DI MARE MISTA ALLA SANREMO
Marinated seafood salad Sanremo-style
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CAVIALE CON BLINY DI CASTAGNA
Caviar with chestnut flonr blinis
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Small 8g: 4,600 Large 50g: 25,500

TERINA DI FUNGHI PORCINI, MORCHELLA E CAPESANTE
Porcini mushroom, morel and scallop terrine
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TONNO AFFUMICATA E INSALATA DI FINOCCHIO
CON CAVIARE ALLA SALSA DI POMODORO DOLCE E ARANCIATA
Smoked tuna and fennel salad with caviar, Sweet tomato sance and orange foam
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| PRIMI PIATTI
FIRST COURSES

=T RAL Yy b

MINESTRA ALLA DODICI VERDURE STAGIONI
Seasonal twelve-vegetable minestrone somp
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PAPPARDELLE FRESCHE CON RAGU D’ANATRA AL VINO ROSSO
Homemade Pappardelle pasta with stewed duck and red wine sance
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SPAGHETTI FRESCHI ALLO SCOGLIO IN SALSA DI ASTICE
Homemade spaghetti with seafood and lobster sauce
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CHITARRA CON SALCICIA E SALSA DI PISSTACHIO
Chitarra pasta with salsicecia and pistachio sance
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CAPELLINI FREDDI CON MELANZANA E BOTTARGA
Cold cappellini pasta with eggplant and bottarga
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CASARECCE CON CAPPERO E ERBES
Casarecce pasta with capers and herbs
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RISOTTO MASCARPONE E PARMIGIANO-REGGIANO
CON SALTATE FEGATO E SALSA DI SANGRIA
Parmigiano-Reggiano and Mascarpone cheese risotto with santéed foie gras and sangria sance
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| PESCI E | CROSTACEI
FISH AND SHELLFISH
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SOGLIOLA ARROSTO CON CHORIZO E SHISO CROSTA IN ZUPPA DI PESCE
Roasted flatfish with chorizo and shiso croute, and saffron-flavored seafood soup
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BRANZINO INPADELLA
CON SUGO DI FRUTTI DI MARE E PEPERONE ALLA SALSA DI VERDE
Sea bass with bell pepper and seafood soup, ucchini sance
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GRIGLIATA DI AMADAI E VAPOLE DI ABALONE
CON ZUCCHINE ALLA SCAPECE
Grilled tilefish and steamed abalone with zucchini and two kinds of sauce
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PESCE ALIAQUA PAZZA
Stewed gurnard and sea clam(Accept from 2 people))
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LE CARNI
MEAT AND POULTRY

PR ER

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

ABXVTHEINI 7y MFFEDI T RS Y LY —8200

GRIGLIA DI FILETTO DI MANZO GIAPPONESE
CON FEGATO E SALSA DI TARTUFI
Santéed |apanese “Kuroge-Wagyu” fillet with foie gras pate and truffle sauce
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LOMBATA DI MANZO GLIGLIATO
CON RONDO DI VERDURE ORGANICHE
Grilled T-bone beef with grilled organic vegetables
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