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% MENU" TRADIZIONALE ¥ 15,000 g

CAPESANTE CROCCANTE CON COUSCOUS E VERDURINE CON SALSA ALL'ARACIO
CRUNCHY SCALLOPS W/ COUSCOUS & VEGETABLES IN ORANGE SAUCE
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TAGLIOLINI ALLA CHITARRA CON CREMA DI LIMONE E CAVIALE
TAGLIOLINI IN CHITARRA STYLE W/ LEMON-FLAVORED CREME & CAVIAR
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RISO PATATE E COZZE
MONOPOLI-STYLE RICE, POTATOES & MUSSELS
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AGNELLO ALLA ROMANA
. ROMAN-STYLE LAMB .
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TORTINO DI CIOCCOLATO CON ZABAIONE
CHOCOLATE TORTE W/ ZABAIONE
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PICCOLA PASTICERIA & CAFFE
PETITE HOMEMADE PASTRIES & COFFEE
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INSALATA DI MARE ALL'ARANCIO
SEAFOOD SALAD W/ ORANGE FLAVORED DRESSING
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BURRATA IN CROSTA CON TARTUFO NERO
CRUSTED BURRATA WITH BLACK TRUFFLES
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TRENETTE AL NERO DI SEPPIA CON RICCI DI MARE E BOTTARGA

SQUID INK TRENETTE PASTA W/ SEA URCHIN & FISH EGGS
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RAVIOLI DI PATATE CON SALSA DI POMODORO INVECCHIATA
RAVIOLI W/ POTATO FILLING IN AGED TOMATO SAUCE
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FILETTO DI VITELLO IN CROSTA CON SCAMORZA AFFUMICATA E FUNGHI

BREADED VEAL FILLET W/ SMOKED SCARMOZA CHEESE & MUSHROOM
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TORTINO ALLE MELE CON CREMA DI CASTAGNE
APPLE TART W/ WALNUT CREME
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PICCOLA PASTICCERIA & CAFFE®
PETITE HOMEMADE PASTRIES & COFFEE
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