NAPOLI COURSE 6,200

ANTIPASTO ZHIDHIZ 5 A& &b
SEASONAL 5 KINDS OF APPETIZERS

PIZZA XIVT1)—4

w7k MARGHERITA (MOZZARELLA, CHERRY TOMATO, BASIL)

—RBRU LEN \ o
FRIE LIEDF—RETLYIALFIIDE YT (+250)

4 KINDS CHEESE Pi1zzA AND DRIED FIG (MOZZARELLA, ASIAGO, GORGONZOLA, GRANA PADANO)

FRVEYy Y 7HRAVRF Y3y SEELY Y7 D.O.C~Fyo~ (+300)
Pi1zzA D.O.C (MOzzARELLA, CHERRY TOMATO, BASIL)

PASTA EHEAMEEEEHET—VTRINZDIvFr—k AN YT
/\017 1& OIL BASED SPAGHETTI WITH OCTOPUS AND ASPARAGUS,CHERRY TOMATO

—mPBULLEETN N . _
- BHEENZEDROZ—E 27T vl (+400)

TAGLIATELLE BOLOGNESE

TZDRINI)—LY—AXINT YT 1 (+700)
SPAGHETTI WITH SEA URCHIN AND TOMATO CREAM SAUCE

SECONDO EMEER=—"EO7FatAH—UvovV—X
X ’f 7?’( W ;/1% GRILLED CHICKEN WITH ANCHOVY AND GARLIC SAUCE
—@HBOEEN i
= AADBALBHEESTIDTIT IV Y7 (+600)
ACQUA PAZzA

EHSEMZE "8 OJ))L (+1,000)
GRILLED LOCAL BEEF

DOLCE ABDEEIFH— D&Y EDLE

DESSERT OF THE DAY

CAFE J—b— $rid fI%
COFFEE OR TEA

SALVATORE COURSE 8,200

ANTIPASTO | ZEREMITOHSDT IR FHEROE1—L LDV TILT
MARINATED SPANISH MACKEREL WITH ONION PUREE AND GREEN SAUCE

ANTIPASTO || LDHMFEDEE/NVPFEE IANZIAVERZF I A F—2V—X
PAN FRIED LAMB WITH SABAYON SAUCE

pPIzzA FRVEwYF#HAIVRFrv 3y RELEY Y7 DO.C~Fyo~
Pi1zzA D.O.C (MOzzZARELLA, CHERRY TOMATO, BASIL)

PASTA BILEERZIVAHEBDI T/ T1—€ FE2v>
/fZ’}"% GENOVESE CHITARRA WITH SMALL SQUID AND BAMBOO SHOOTS
—S@EBROLLEN e —
YUZDI M) =LY —R ZINT T4 (+700)
SPAGHETTI WITH SEA URCHIN AND TOMATO AND CREAM SAUCE

SECONDO EMEEMZH"E D7)V IVYIV—R
ALVF 4wk GRILLED LOCAL BEEF WITH MARSARA WINE SAUCE

—BBECL TN

EEF7LRDT IV (+1,500)
GRILLED JAPANESE BEEF FILLET

DOLCE HEEXEB RU4— b F 30V ORZ—4
CHOCOLATE TART WITH POMELO AND SWEET SUMMER ORANGE

CAFE J—b— S fIx
COFFEE OR TEA

LIST MENU IS SUBJECT TO CHANGE WITHOUT NOTICE. ¥tANRRICKY AZ 2 —D—EHAEET ZA6ELAH Y ET





