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Milanese Veal Cutlet
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Sakura shrimp and Green peas Fritters
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Smoked Sea Bream Carpaccio
Blood Orange Flavor
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Seasonal uitnd Ricotta,Cheese salad with Durum Wheat
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Marinated Baby Octopus and Potato with Lemon
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Gnocchi - Akagi Beef and
Burdock Ragout Sauce with Timut Pepper
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Spaghetti - Creamy sauce with Crispy Dry-cured Ham &
Corn, Salad Style
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Spicy Pizza”Piccante”-Salsiccia & Seasonal Vegetables
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