PESCE D'ORO

MILANO

Seasonal Fish "Aqua Pazza"
PESCE D'ORO Style
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Roasted Perfectly aged “AKAGI” Beef
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Sakura shrimp and Green peas Fritters
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Marinated Baby Octopus and Potato with Lemon
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Sea Bream Carpaccio Blood Orange Flavor
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PASTA

Gnocchi-Akagi Beef and Burdock Ragout Sauce with Timut Pepper
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Spaghetti- “Vongole Bianco” (or “Vongole Rosso”)with Japanese live clams Pizza-Canola flower Genovese-style sauce with Boiled Whitebait
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All prices include tax.




SEASONAL
DRINK
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Variety of Berry liqueurs & Sparkling
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SOFT DRINK
Berry “Matcha”Latte
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