
S N A C K S

OLIVES..................................85

ALMONDS.................................75

FUET....................................95 
 
SALAMI FINOCCIO.........................95 
 
PROSCIUTTO..............................95 

ARANCINI.............................45/pcs
Parmigiano & basil mayonnaise 
 
MARINATED TOMATOES......................95 
With tarragon & parsley 
 
TARTLET..............................95/pcs
Smetana, lemon, ramson capers & vendace roe 

S T A R T E R S

PIKE-PERCH CRUDO.......................195
Tomato water, jalapeño cream & pickled tomatoes

BURRATA................................195
Pickled butternut squash, pear, chili & roasted pumpkin seeds 

CANTALOUPE WITH STRACIATELLA...........195 
Roasted Marcona almonds & prosciutto

VEAL TARTAR........................245/375 
Crispy potato, pecorino, pickled mustard seeds & capers
 

D E S S E R T S

TIRAMISU..................................95
Amaretto, mascarpone cremé, savoiardi biscuit & cacao

AFFOGATO..................................95
Vanilla gelato & espresso coffee
With Frangelico 195

CHOCOLATE CAKE...........................125
Whipped cream & sea salt 
 
CREAM CHEESE PANNACOTTA..................125
Pear, blueberries, cinnamon & oat crumble 
 
PAVLOVA..................................125
Meringue, pistachio gelato, whipped cream & raspberry

GELATO....................................55
Vanilla, chocolate or pistachio 
 
LEMON SORBET..............................55 
 
CHOCOLATE PRALINE.........................25 

 



M A I N S  

M O N D A Y

CHICKEN BREAST
Pan-fried chicken breast, mushrooms, roasted carrots & lemon risotto

 

T U E S D A Y

GRILLED PLUMA
Pumpkin purée, roasted pumpkin, apricot gremolata, fried oyster mushrooms

 

W E D N E S D A Y

VEAL BRISKET
Veal brisket stuffed with herbs served with potato purée, roasted broccoli  

& Madeira jus 

T H U R S D A Y

BEEF MEATBALLS
Beef meatballs in tomato sauce with ’nduja, creamy polenta & parsley salad

 

F R I D A Y

WHOLE ROASTED SIRLOIN
Baked onion, roasted tomatoes, parmesan potatoes & chili mayonnaise

BAKED ARCTIC CHAR.........................415
Zucchini pesto, cucumber, trout roe & grilled butter sauce 
 
FISH STEW.................................265
Tomato, spinach, chili, vongole & aioli 
 
CHICKEN MILANESE..........................365
Parmesan crusted chicken, arugula, parmesan cream & french fries 
 
FILLÉT OF BEEF............................495
Cime di rapa, pickled onion, Parmesan butter & french fries

SPAGHETTI POMODORO.........................295
Spaghetti Chitarra, San Marzano tomatoes, straciatella, parmesan & chili

OX RAGOUT..................................295 
Ricotta, parmesan, chili & rosmary oil

TRUFFLE PASTA..............................375
Butter-fried mushrooms, parmesan & truffle 
 
 

P A S T A

 W E E K L Y  L U N C H  1 9 5

S A L A D S

CEASAR SALAD.............................265
Ceasar dressing, little gem salad, chicken, parmesan & pancetta 
 
MOZARELLA SALAD..........................245
Tomato, basil, spring onion, almonds & balsamic dressing

W E E K L Y  P A S T A

GNOCCHI....................................225
Taleggio, parmesan, arugula & tomato 

 
GNOCCHI WITH PANCETTA......................255
Taleggio, parmesan, pancetta, arugula & tomato


