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Starters

Irish Black Angus marinated with wild fennel and hovseradish mayonnaise (7). € 1800
Shabty meatball; a sclection gfour matured meats, with een sauces and cheese cream.. (37) € 14,00

Our selection of Wagyw salumi, ﬁfom Siidtirol with marbled bresaola, salame and
bacon 100% Wagyw bﬁc’f €2800

Foie gras served on a grilled pan brioches with an apple ginger marmelade * (1) £3400
Escarole croust with dby tomatoes, Taggiasca olives and burvata mozzarella. (1-7) . € 1500
Ravw beef flttartare with Madlagascar vanill hervy tomataes andl onion in Hackbenry vinegar € 30,00

Beef “Pastrami” with caramelized mustard (3-10) € 2200
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First courses

Homemade fresh pasta “caramelle” stuffed with pumpkin, mustard and
amaretto’s butter * (1-3-7) €1600

Homemade fresh pasta ‘tagliatelle” with noble Shabby ragi. sauce * (13-79) €1600
Risotto with brie cheese and Nazelnut (F57-8) s € 16,00

Fresh pasta ”ﬂreen ravioli” ﬁ'// up with our selected meat with cheeses fow/ue and
black truffle * (13-7) £1800
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Main courses

Milanese style veal chap  (1-3-1) € 2800
Beef fillet with sweet blue cheese cream (7) €3200
Rack of lamb with thyme herb and Borettana's omion” s €3200
Podolica manaetts braistaf with junipez bervies with toasted polenta (1-9) s € 2800

Side dishes

Owr mashed potataes yellows and violet (1) €800
Mixed salad €800
Roasted potatoes with mix mix herbs £800
Grilled Veﬂefab/es .............................................................................. €800

Seasonal vegetables €800
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Our grilled dishes

Ri/?ff)/e of Selection of Waﬂ/'u Japan AS gr. 150 € 90,00

Argentinian anqus sivloin steak gr. 250 €3000

Rt'/m)/e Podolica Puﬂ/iese bred in the wild, miniman maturation 35 L Tp— £850 x/tﬂ.
Ribeye of selection “Preziosa” from Denmark minimun maturation 45 days ... € 900 x by

Rz’/)cye of Bruna Alpina from Orobiche Alps bred on pastures
minimun maturation time: 35 ﬂ/ﬂ)/ﬁ £ 70,00;(@.

Ribeye of selction Arakin (feed with acorns and ceveals for the last 18 months)
minimun maturation 45 ﬂ/ﬂ)/.f £ 1100 x /’ﬂ-

Rz'/ye)/e of selection Tamaco Dark Red from Netherlandls, mivimun maturation 40 days € 1200 x /rﬂ.
Rz’/ye)/e of selection of Wagyu Spain, minimun matuyation S0 IRV s € 1400 /tﬂ.

Mixed grilled meats: pork ribs cooked at low temperature, podolica meats rolls

with caciocavallo ohetse, horse sausages with fenel and beef sivloin £€3000

Grilled horse ribeye € 26,00
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Desserts
Hazelnut semifreddo with english cream ™ (3-7-) €800
Dessert of the day ™ (1-3-T8) s . €600
Blue oheese ice oream with pears caramelized in ved wine ™ (1-3) o €600
Green apple sorbet with Calvados * £900
Anple cinnamon tayt with English oream (1-3-7)" €800
Dark chocolate with caramelized orange. * (1-3-7) €900

Selection of ltalian and French cheeses with honey and jam (7 €1600

Communication to customers:

If you have a food allergy or intolerance, please ask the cashier for the specialized ment.

Dishes marked with an asterisk * can be prepared with raw material originally frozen.
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Drinks
Mineral water 75 ol €350
Salents cmft beer “Pizzica - Tarants” £ 1500
e At €500
Espresso €250
B Bl S0 e s s €300
i N £€500/7,00
Whisky £800
T e e e £1000/12,00
Rhums €700
Rhums reserve € 12,00/ 1600
(rappe €500
(rappa bam}fue £€7,00
ltalian spivits €800/12,00

Cover charge € 5,00



