
A N T I PAS T I 

WAGYU BEEF CECINA  80 g  ••  35 €

MARINATED BELL PEPPERS  •••• 18 €

STRACCIATELLA, BASIL OIL  •• 20 €

MARINATED ARTICHOKES  ••••• 18 €

SMOKED ANCHOVIES  ••  20 €

36 MONTHS AGED PARMESAN, 18 €
12 YEARS MODENA BALSAMIC  ••

CULATELLO DI ZIBELLO DOP  80 g  ••  16 €

CASPARIAN CAVIAR
30 g   140 €  |   50 g   210 €  |   125 g   450 €

S TA RT E R S

KING CRAB MAYONNAISE  ••  95 €

TOMATO SALAD  •••••   32 €

TOMATO GAZPACHO  •••••   26 €

OTORO RED TUNA   130 €
CARPACCIO  ••

NIÇOISE SALAD FOR TWO  ••  68 €

From the grill

LAMB SKEWER  200 g  ••  38 €
France

POULTRY SKEWER  200 g  • 35 €
France

S E A F O O D 

SEABASS  500 g  ••• 90 €

SOLE  500 g  ••• 110 €

SPINY LOBSTER  ••• 32 €/100 g

GIANT PRAWNS  •••  25 €/100 g

From the grillFrom the grill
V EG E TA B L E S

BROCCOLINI   ••••• 18 €

SHITAKE SKEWER  ••••• 18 €

EGGPLANT  ••••• 18 €

POTATO  •••• 18 €

SPRING ONION  ••••• 18 €

ZUCCHINI   ••••• 18 €

ARTICHOKE  ••••• 18 €

P R E M I U M
M E AT S

SASHI   FINLAND ••

RIB-EYE STEAK  350 g 97 €

SIRLOIN  300 g 88 €

BLACK ANGUS  USA ••

PICANHA / RUMP CAP  600 g 130 €

BEEF TENDERLOIN  200 g 76 €

RIB-EYE STEAK  350 g 72 €

T-BONE / CÔTE DE BŒUF  1,2 kg 240 €

CHUCK RIB BEEF  220 g 50 €

KAGOSHIMA  JAPAN ••

SIRLOIN  200 g 120 €

WAGYU  AUSTRALIA GRADE 5+ ••

TOMAHAWK   1,2 kg 340 €

FA R M

S I D E S  SAU C E S   •
Virgin, salsa verde, harissa, béarnaise, meat jus, yogurt, devil sauce, peach BBQ

White butter & caviar  (+35 €)

PAS TA

LINGUINE WITH LOBSTER 186 €
TO SHARE 

LINGUINE, GAMBERO ROSSO 58 € 
DI MARZA 

S I D E S

ARUGULA SALAD  12 €
WITH PARMESAN   •

FRENCH FRIES  ••  11 €

MASHED POTATOES  •• 11 €

TRUFFLED MASHED POTATOES  •• 25 €

EXTRASEXTRAS
FRESH TRUFFLE  5 g 14 €
CAVIAR 10 g 39 €

Net prices, taxes and service included. •  GLUTEN FREE  •  LACTOSE FREE  •  VEGETARIAN • VEGAN • HEALTHYAllergens




