
SPESSO
STARTERS

Burrata, cucumber, dill, chili, garlic, lemon  	 185
Beef tartare, celery, shallots, arugula mayonnaise, pommes paille, pecorino  	 195/340
Pike-perch crudo, jalapeño, watercress, radish, peperoncino, lemon  	 180
Bruschetta funghi, cream cheese, thyme, mixed mushrooms, pecorino  	 175

PASTA / RISOTTO

B.B.R barolo beef ragù  	 285
Pasta vongole, clams, white wine, garlic, chili  	 285
Spicy carbonara, nduja, pancetta, black pepper, pecorino  	 275
Tagliatelle, porcini mushrooms, chanterelles, egg yolk, parmesan          		               275
Linguine alla aragosta, lobster, shrimp, white wine, lemon, san marzano tomato 	 415

MAIN COURSES

Melanzane parmigiana, eggplant, tomato sauce, basil, roasted sunflower seeds  	 295
Crispy chicken parmigiana, jalapeño mayonnaise, arugula, fennel, parmesan  	 325
Sea bass, broccolini, polenta, gremolata	 345
Tomahawk pork chop, creamed black kale, fennel seeds, peperoncino  	 395
Entrecôte, cime di rapa, french fries, red wine sauce, basil butter  	 395
Bistecca Fiorentina 1200g, gremolata, red wine sauce, salad, French fries  	 1495
Perfect for two. (Preparation time 40 min)	 				               

 

DESSERT

Tiramisu  	 160
Chocolate cake, cultured cream, sea salt  	  130
Cream cheese panna cotta, pear, blueberries, cinnamon, oats  	 130
Affogato  	 95
Ice cream — vanilla, chocolate	 65
Sorbet — raspberry sorbet  	 65
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MENU
CHARCUTERIE 
Prosciutto di Parma 50 g	 95
Coppa 50g	 95
Truffle salami 50g	 95
Dolce bastardo salame 50g	 75

COCKTAILS 195:-
C.R.E.A.M. absolut vodka, strawberry & clairified cream

GRAPEFRUIT. patron silver, lemon thyme & grapefruit

PINEAPPLE. bacardi carta blanca, coconut & carbonated pineapple

RASPBERRY. bombay premier cru, raspberry & verbena

APPLE. waqar pisco, bergamott & apple

PASSION. absolut vodka, passionfruit & clairified cream


