Marco Pacetta

Executive Chef
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WHOLE ARTISANAL CURED wor I8
AND SMOKED SPECK FROM ALTO ADIGE
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SELECTIONS OF COLD CUTS
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Prosciutto erudo and cooked mountain ham,
stracchino filled deep-fried ravioli
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s HAND SLICED ARTISANAL
CURED HAM "ON THE BONE"
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PARMIGIANO REGGIANO OR GRANA
SERVED WITH ACETO BALSAMICO
TRADIZIONALE
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YU BEEF CARPACCIO
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Wagyu beef earpaccio with mushrooms vinaigrette
and Madeira marinated foie gras
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ITALIAN FASSONA BEEF TARTARE
WITH PARMIGIANO CREAM,

PORCINI AND BLACK TRUFFLE
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WAGYU BEEF TONGUE WITH SALSA TONNATA wor 228
AND PICKLED VEGETABLES
M EACER RS MR

MONTHLY SELECTION OF FRESH OYSTERS
WITH CLASSIC CONDIMENTS
MOP 248 f .4

(.6 pcs /&) 68 (9pes /%)
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WITH CITRUS DRESSING
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Hand-sliced Amberjack with citrus dressing, celery, coriander and chili
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ROASTED OCTOPUS ' hox 268
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Roasted octopus with smoked eggplant, romesco sauce
and marcona almonds
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AVOCADO WITH ALASKAN KING CRAB
AND FRESH HERBS
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< FRESH BURRATA
WITH HEIRLOOM TOMATOES IN TWO WAYS
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Ba.by spinach, pears and caramelized walnut
With choice of shaved gorgonzola blue cheese or
2 yegan almond ricotta
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Green mix salad with heirloom vegetables and lemon-thyme vinaigrette
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LIGHT-SMOKED TUNA SALAD o 218
CEEAERIN

Pesto, fresh herbs vinaigrette
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“PASSATELLIIN DOUBLE woe 168
CHICKEN CONSOMME . o
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Poached quail egg, black trutfle and mltmeg
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TUSCAN STYLE RIBOLLITA SOUP Mmop 128
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Kale, beans, extra virgin olive oil
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2 LINGUINE WITH SPICY CRUSTACEAN SAUCE  yor 298 |
AND ALASKAN KING CRAB LEG
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HOMEMADE FETTUCINE WITH o 1 8
ROBIOLA DI ROCCAVERANO FONDULE,
HAZELNUT AND VEAL JUS,

TOSSED IN CASTELMAGNO CHEESE WHEEL
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