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SPAGHETTT VONGOLE CON LA BOTTARGA™

1950
IBEE EKEI=DH—U v IY—2 “LINGUINE CON 1 RICCT
3,950
BFRFEASLO MY FY =X Udy&YS—82F—X
PENNE ALLA NORMA”
1,650

BrozoRIOY—X SFUFTRNM  SPAGHETTI CON LE SARDE

2,000

FBEDERXI T bV —R FBEOZIILZINETOYTOEREFH
“LINGUINE CON BISQUE DI GAMBERL

2400

AyVzIv—=47 BEEFROD LT FRAZY-—R
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“MEGE MANICHE SUGO DI MAIALE”

1800

BLABRNDII LY =R “RIA =L SPAGHETTT ALLA PESCATORE”
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"PESCE DEL GIORNO  SALSA FINOCCHIO E CATFELANO™

2,750
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PESCE SPADA IN CROSTA CON AGRUMI”
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cRONKIMBLICEHEOU7R—L SvHIELEROY —
“POLPO A?-?UM[CA 10 CON PU/@ DI PATATA”
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ARROSTO DANATRA SALSA DARANCIA ROSSA”

3200

cFIFIFR R—OF—RSFT 1 VRAD BRAATO DI GUANCIA DI MANZD AL VINO ROSSO”

2800

- BEFEO-ZAROBEMS 1 —FBOERT 1/~
COSTOLETTE DAGNELLO AL FORNO CON CAPPERL DA SALINA"

3500

‘ASSVY BERSAFROZUT—R woog~ “TAGLIATA DI MANZO WAGY™

4,000~
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COLD APPETIZERS

1 ASSORTED APPETIZERS
ANTI PASTO MISTO” » 1200

2 DRY-CURED HAM (PROSCIUTTO)
WITH SALAD
NSALATA COVATFETTATO MISUTO” 1,200

3 OIL SARDINE
CONFIT LE SARDE”

4 STIR-FRIED VEGETABLES
WITH SWEET VINEGAR

“CAPONATA”
800

5 C‘J‘HEESE BOARD
FORMAGGI0 MISTO”

1,500
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WARM APPETIZERS

6 FRIED CHICKPEAS WITH LEMON
(KIND OF LIKE FRENCH FRIES)

“DANELLE”
750

7 BAKED CRUMBS OF SARDINES
SARDE A BECCAHCO”

2p 1,000

8 OVEN-BAKED EGGPLANT.
TOMATO SAUCE AND CHEESE
PARMIGLANA DI MELANZANA

9 STIR-FRIED SWEET PAPRIKA
WITH CAPERS
PEPERPNI FRITTI IN PADELLA” 900

10 PIZZA BREAD WITH

ANCHOVY > ONION AND CHEESE
SHINCIONE”

850

11 STEAMED MUSSELS
YV'ITH BLACK PEPPER
IMPEPATA DI COLE™
S900 M 100
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12

13

14 PENNE

18

16 LINGUINE

17 MEZZE
MANICHE

18 SPAGHETTI MIX SEAFOOD AND

SPAGHETTI CLAMS GARLIC SAUCE

SPAGHETTI CLAMS GARLIC SAUCE

SPAGHETTI SARDINES. FENNEL AND

= =
PRIMO /\ X X

WITH DRIED MULLET ROE

SPAGHETTI BONGOLE CON LA BOTTARGA”
Grel 11 B0NG 2 SOTTARG

WITH DRIED MULLET ROE
LINGUINE CON I RICCT

3,950~

EGGPLANT AND BASIL
IN TOMATO SAUCE

WITH RICOTTA CHEESE
PENNE ALLA NORMA”
1,650

SAFFRON SAUCE

WITH FRIED BREAD CRUMBS [P¢#
SPAGHETTT CON LE SARDE”

2,000

SAUCE AMERICANE
ISHRIMP BROTH}! WITH

RAW SHRIMP TARTARE
LINGUINE CON BISQUE DI GAMBERT”

2400

PORK STEW IN TOMATO
SAUCE WITH FENNEL SEEDS
MELE MANICHE  SUGO DI MALALE”

1800

TOMATO SAUCE

SPAGHETTT ALLA PESCATORE”
2,500
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SEAFOOD MAIN DISH

19 TODAY'S FRESH FISH
WITH FENNEL AND SAFFRON SAUCE

"PESCE DEL GIORNO  SALSA FINOCCHIO E CATFELANO™ s

20 CITRUS BREADCRUMBS BAKED
SWORDFISH

AND MANDARIN ORANGE SAUCE
PESCE SPADA IN CROSTA CON AGRUMI

2500

21 SOFT! SOFT! SMOKED OCTOPUS.
SERVED WITH POTATO PUREE AND CAPERS.

SPINACH SAUCE
POLPO ATFUMICATO CON PURE DI PATATA” 3850

22 ROASTED DUCK BREAST FROM HOKKAIDO
WITH BLOOD ORANGE SAUCE

ARROSTO DANATRA  SALSA D'ARANCIA ROSSA” 3200

23 BRAISED BEEF CHEEKS IN RED WINE

BRAZATO DI GUANCLA DI MANZO AL VINO ROSSO”
2800

24 ROASTED BONE LAMB LOIN WITH HERBS
SERVED WITH CAPERS FROM SALINA, SICILIY
COSTOLETTE DAGNELLO AL TORNO CON CAPPERLDA SALINA”

3500

25 ROASTED A5 RANK KUROGE WAGYU BEEF
AITCHBONE (THIS CORRESPONDS TO THE
COW' S BUTTOCKS) 100g~

TAGLIATA DI MANZD WAGY 4000~
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