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MENU

1. Cesare M€ KANVIOTO KOTOMouAo / 16€ ® 21. Xolpivé pdyoula ¢ppikacé / 25€
Cesare with smoked chicken fillet Pork cheeks fricassee
@ 2. Caprese pe burrata / 16€ @ 22. Korénoulo Cacciatore, dypia pavitdpia & espuma nardrag / 19€

Caprese with burrata Chicken Cacciatore wild mushrooms & potato espuma

) o . 23. Apvdki pye unupa, hiinkar begendi & caponata / 28€
@@ 3. ZaAdta Vegan pe vinaigrette goji berry / 15€ Lamb with beer, hiinkar begendi & caponata
Vegan salad with goji berry vinaigrette

24. Striploin Black Angus alle erbe, broccolini & kale / 27€
4. Xolna npépac Striploin Black Angus with herbs sauce, broccolini & kale

®

Soup of the da
P y ® 25. Mulokéni, pudia & prosecco / 22€

. . Weakfish with mussels & prosecco
5. Arancini rpaxavéd lahmacun / 10€

Frumenty arancini lahmacun

@ 26. Ribeye pooxapioio Black Angus Tagliatta (~280g) / 36€
® 6. Tonno Tonnato, kanviopuévo @PIAéTo Tévou / 17€ Trippled cooked potatoes

Tonno Tonnato, smoked tuna fillet
® 27. Sirloin Bistecca ané EAAnvIKR pooxida (700g-900g) - 11€/100g

@ 7. Tartare ®aykpi He ppéoKia pauvpn Tpoupa / 19€ Trippled cooked potatoes
Red sea bream tartare with fresh black truffle

Ribeye & Bistecca extras

Smoked beef fillet carpaccio

® 9. Xtévi carpaccio, auyd néotpogacg / 11€ Tep. PIZZE
Scallop carpaccio, trout eggs
1. Margherita / 13€

® 10. ZT1peidi Fine de Claire, pavrapivi & passion / 11€ tep. Mozzarella di bufala, pomodoro e basilico

Oyster Fine de Claire, mandarin & passion fruit 2. Spianatta / 14€

. . . Mozzarella, spianatta piccante, nikAa ningpidg & gorgonzola
® 11. Risotto pe ocnapdyyia & lime / 22€ Mozzarella, spianatta piccante, pepper pickles & gorgonzola

Asparagus risotto & lime
3. Funghi e Caprino / 15€

12. Fregola pe navtddpi, kanvioté xéAi & nopTokdAl / 24€ Caprino, dypia pavitépia, cUykAivo
Fregola with beetroot, smoked eal & orange Caprino, wild mushrooms, smoked pork

4. Asparagi/ 15€

® 13. Risotto pe kapévo Adxavo & raspberries / 22€ Znapdyyia, prosciutto cotto, mozzarella, Parmigiano Reggiano

Risotto with gabbage & raspberries Asparagus, prosciutto cotto, mozzarella, Parmigiano Reggiano
& 14. Risotto pe trifolata pavitapicv / 23€ 5.  Carbonara Zaferano / 15€
Risotto with mushrooms trifolata Mozzarella, pancetta, kpdkog auyou, cagppdy, Parmigiano Reggiano

Mozzarella, pancetta, egg yolk, safran, Parmigiano Reggiano

(%) 15. Gnocchi pe gorgonzola, axAad1 & kapudia / 15€ 6. Zucchini / 14€

Gnoccehi with gorgonzola, pear & walnuts Mozzarella, stracchino, papivapiopéva koAokuBdkia

Mozzarella, stracchino, marinated zucchini
16. Pomodoro e basilico pe spaghetti chitarra / 13€
Pomodoro e basilico with spaghetti chitarra 7. Vitello Tonnato/ 18€

Mooxapiocio @IAéTo, cdAToa tonnata, kdnapn, ToPaTivia

17. Cacio e pepe Tartufata pe spaghetti chitarra / 20€ Beef fillet, tonnata sauce, capers, cherry tomatoes

Cacio e pepe Tartufata with spaghetti chitarra 8. Prosciutto e Tartufo / 18€

Prosciutto di Parma, kp€ua nekopivo,
18. Spaghetti bianco-nero al Savoro / 24€ PPEOKIA halpn TpoU@a & TouarTivia confit

Spaghetti bianco-nero al Savoro Prosciutto di Parma, pecorino cream,
black fresh truffle & cherry tomatoes confit

19. Cappelletti di Manzo Alfredo / 18€

Cappelletti di Manzo Alfredo 9. Marinara /14€

X1anddi, avrlouyieg, cAAToa marinara
Octapus, anchovies, marinara sause
20. Maltagliati Ragu pooxapicio / 18€

Maltagliati beef Ragu

DESERTS
*Extra ¢ppéokia pavpn Tpougpa 5€ / 2,59 1. Black “Tartufo” chocolate choux / 11€
Extra fresh black truffle 5€ / 2,5g + extra gppéokia paupn Tpoupa 5€ / 2,59

2. Lemon pie / 9€

3. Tiramisu axAdd1 / 10€

@ XQPIZ TAOYTENH / GLUTEN FREE @ VEGAN @ MEPIEXEI EHPOYZ KAPIMOYZ / CONTAINS NUTS

MapakaAoUpE EVNUEPWOTE TO NPOCWNIKS MAG yid TuxOv alepyieg i ducaveieg o Tpd@ipa. | Please inform our staff for any food allergies or special dietary needs.

I1i¢ TIPEG oupnepidapBdaveral ®.M.A. 13% & SnpoTikéG Ppépog 0,5%. O katavalwThg Sev £xel unoxpéwaon va nAnpwoel av dev AdPel To vopIpo napacTaTiké (anédeign f TipoAdyio). OAa Ta Jupapikd sival ppéoka & napackeudlovral and epdg.
XpnoiponoioUpe pévo eEaipeTikd napBévo eAaidhado. *Opéoka i kaTePuypéva avardywg diabeocipdtntag & enoxikdTnTag | ** 6Aa Ta risotti yivovral ané tnv apxn kai xpeidZovrai 25'. | Ayopavopikég unsiBuvog: Navog MoAitng
Prices include VAT 13% & city tax 0,5%. Customers reserve the right not to pay unless they are issued a legal sales receipt or invoice. We produce our fresh pasta and we use only extra virgin olive oil. *fresh or frozen considering the availability, **for risotti we need 25' to be prepared



