DINNER MENU
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Homemade smoked salmon and orange bruschetta Fritto Misto
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Fresh Fish Carpaccio Parma-stvle eggplants and mozzarella cheese
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Antipasto misto
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Cheese assortment
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Hairtail Belly in a Flavorful Boscaiola Sauce
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Seafood acqua pazza
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Z u p p a e Fish soup with lobster and seasonal seafood
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Kinki Vegetable and Sake Lees Acquacotta
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Today's Potage Soup

Jamén Serrano Ham and Ricotta Cheese Bruschetta
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Roast Lamb with Crown Daisy Salsa Verde
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Veal Cotoletta with Anchovy and Lime Sauce
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— Beef Chuck Flap and Oatmeal Cutlet with Sauerkraut and Checca Sauce
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Domestic Beef Tenderloin Cutlet with Red Cabbage

Fresh Curly Kale Salad and Beet Marinade, Red Wine Sauce
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Classic Caesar Salad
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Aglio olio with whitebait
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Spaghetti Alle Vongole in Bianco
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Créme Briilée
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Cappuccino with Brown Sugar and Hazelnut ) ) y ) o Qi
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Creamy Pasta with Salmon, Mushrooms, and Setouchi Lemon
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Handmade Pasta Tagliolini with Domestic Beef Ragi
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Homemade Bacon and Porcini Mushroom Pasta Carbonara

Flavored with Truffles
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