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 EURO

EDAMAMEEDAMAME       6 ,00

B A C C E L L I  D I  S O I A  A L  V A P O R E   /   Steamed soybeans in the pod 

EDAMAME PICCANTEEDAMAME PICCANTE          7,00

B A C C E L L I  D I  S O I A  A L  V A P O R E  S E R V I T I  C O N  S A L S A  P I C C A N T E   /  
Steamed sp icy soybeans in the pod   

SPRING ROLLS 2PZSPRING ROLLS 2PZ  1-3-6-10  1-3-6-10     7,00

I N V O LT I N I  D I  V E R D U R E  C O N  S A L S A  R I V I S I TATA   /  
Vegetab le ro l l s  with a sauce a ltered ( ‘revamped ’ )  by Gong

GAMBERO STICK 2PZGAMBERO STICK 2PZ    1-21-2  8 ,00

I N V O LT I N O  D I  G A M B E R O ,  E D A M A M E ,  S A L E  M A L D O N 
E  S A L S A  T O B A N J A N   /   Cray f ish ro l l s  with edamame, maldon sa lt 
and Tobanjan sauce 

INVOLTINO DI  SPIGOLA 2PZINVOLTINO DI  SPIGOLA 2PZ  1-3-4-6-10  1-3-4-6-10  12 ,00

I N V O LT I N I  D I  S P I G O L A ,  PA K  C H O I  E  PA N E  PA N K O   /  
Bass ro l l s ,  pak choi and panko bread  

TACOS ANATRA 2PZTACOS ANATRA 2PZ    1-3-6-7-8-11  1-3-6-7-8-11     10,00

TA C O S  D I  I N S A L ATA  B E L G A ,  B R U N O I S E  D I  A N AT R A  S A LTATA 
C O N  V E R D U R E ,  A N A C A R D I  E  M A I O N E S E  A L L O  S R I R A C H A   /  
Be lg ian sa lad tacos ,  brunoise of duck sauteed with vegetab les , 
cashew nuts and sr i racha mayonnaise

KOROKKE DI  HAMACHIKOROKKE DI  HAMACHI 1PZ 1PZ  1-3-4-6-7  1-3-4-6-7  8 ,00

C R O C C H E T TA  D I  H A M A C H I ,  B E S C I A M E L L A  D I  D A S H I  E  S A L S A  S U M I S O   /  
Hamachi croquet te,  dashi  béchamel and sumiso sauce   

STUZZICHINISTUZZICHINI
APPETIZERSAPPETIZERS

小吃
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ANTIPASTIANTIPASTI
ENTRÉESENTRÉES

 EURO

TRILOGIA DI  OSTRICHE 3PZTRILOGIA DI  OSTRICHE 3PZ  1-  1-6-14  6-14   18 ,00

T R I L O G I A  D I  O S T R I C H E  F I N E  D E  C L A I R E  S E R V I T E  C O N  G E L AT I N A 
D I  T O S A Z U ,  S A L S A  P O N Z U ,  B AT T U TA  D I  C I P O L L A  R O S S A
E  P O M O D O R O  D AT T E R I N O   /   Tr io:  f ine de cla i re oysters ser ved 
with tosazu je l ly,  ponzu sauce, f ine ly d iced red onion and p lum tomatoes 

SCAMPI E CAVIALESCAMPI E CAVIALE  1-2-3-4-6-12    1-2-3-4-6-12   32,00

TA R TA R E  D I  S C A M P I  C O N D I TA  C O N  S A L S A  A L  M I S O  B I A N C O  E  Y U Z U , 
M O U S S E  D I  A V O C A D O  E  S A K E ,  C A V I A L E  B A I K A L   /   Scampi tar tare seasoned
with white miso and yuzu sauce, mousse of avocado and sake,  Ba ika l  cav iar

BATTUTA DI  TONNOBATTUTA DI  TONNO  1-3-4-6-11-14  1-3-4-6-11-14     28 ,00

B AT T U TA  D I  T O N N O  F U E N T E S  C O N D I TA  C O N  M A I O N E S E  A L  M I S O ,
K I Z A M I  W A S A B I  E  S A L S A  O L A N D E S E  A L L ’ O S T R I C A   /   Fuentes tuna tar tare 
seasoned with miso mayonnaise,  k izami wasabi  and oyster hol landaise sauce

SOTTILE DI  CAPESANTESOTTILE DI  CAPESANTE  1-4-6-8-14    1-4-6-8-14   28 ,00

C A R PA C C I O  D I  C A P E S A N T E ,  C A V I A L E ,  R A V A N E L L I  E D  E M U L S I O N E 
D I  U M E B O S H I   /   S l iced sca l lops ,  cav iar,  rad ishes and umeboshi  emuls ion

SGOMBROSGOMBRO  1-4-6-8    1-4-6-8   20,00

S G O M B R O  M A R I N AT O ,  S A L S A  T O S A Z U ,  J U L I E N N E  D I  PA PAYA  V E R D E , 
M A N D O R L E  S A L AT E  E  W A S A B I   /   Mackere l  mar inated,  tosazu sauce, 
green papaya ju l ienne, sa lted a lmond and wasabi

HAMACHIHAMACHI     1-4-61-4-6  26 ,00

R I C C I O L A  D E L  PA C I F I C O  A F F U M I C ATA  C O N  L E G N O  D I  C I L I E G I O 
S E R V I TA  C O N  S A L S A  S U M I S O ,  W A S A B I  E  M A I O N E S E  A L  M E N TA I K O  /  
Ye l lowta i l  smoked with cherr y wood and ser ved with sumiso sauce, 
wasabi  and menta iko mayonnaise   

开胃菜



 EURO

CEVICHE DI  SPIGOLA ALL’ASIATICACEVICHE DI  SPIGOLA ALL’ASIATICA  1-2-4-6-12    1-2-4-6-12   20,00

C E V I C H E  D I  S P I G O L A  M A R I N ATA  C O N  S A L S A  D I  S O I A  E  K A B O S U , 
S E R V I TA  C O N  C I P O L L A  E  P O M O D O R O  A L  P R O F U M O  D I  Y U Z U , 
P E P E R O N C I N O  J A L A P E N O   /   Sea bass cev iche mar inated with soy 
and kabosu sauce, ser ved with yuzu f lavoured tomato and onion, 
ja lapeno chi l ly  pepper 

UOVO IN TAZZAUOVO IN TAZZA  1-2-3-6-7-12    1-2-3-6-7-12   28 ,00

U O V O  C O T T O  A  B A S S A  T E M P E R AT U R A ,  TA R TA R E  D I  G A M B E R I , 
PA N E  PA N K O  P R O F U M AT O  A L  K I M C H I ,  S P U M A  D I  C AV O L F I O R E 
E  TA R T U F O  N E R O ,  I L  T U T T O  A C C O M PA G N AT O  D A  B A O S S A N   /  
Egg cooked at low temperature,  shr imps tar tare,  panko bread aromat ized 
with k imchi ,  caul i f lower foam and b lack t ruf f le ser ved with baossan

CARPACCIO DI  WAGYU 2PZCARPACCIO DI  WAGYU 2PZ  1-6-7    1-6-7   26 ,00

C A R PA C C I O  D I  W A G Y U  C O N D I T O  C O N  R I D U Z I O N E  D I  S O I A 
E  K I Z A M I  W A S A B I ,  S F E R A  D I  F O I E  G R A S  M A R I N ATA  N E L  M I S O 
E  TA R T U F O  N E R O  P R E G I AT O  I TA L I A N O   /   Wagyu carpaccio seasoned 
with soy reduct ion and k izami wasabi ,  fo ie gras sphere mar inated in miso 
and f ine i ta l ian b lack t ruf f le 

FOIE GRAS E SHOKUPANFOIE GRAS E SHOKUPAN  1-7    1-7    29,00

F O I E  G R A S  M A R I N AT O  N E L  M I S O  C O N  I N S E R T O  D I  P E R E  N A S H I 
A R O M AT I Z Z AT E  A L L O  Z E N Z E R O  E  P E P E  S I C H U A N ,  I N  A C C O M PA G N A M E N T O 
S H O K U PA N   /   Fo ie gras mar inated in miso,  s tuf fed with nashi  pear aromat ized 
with g inger and s ichuan pepper,  ser ved with shokupan  
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DIM SUMDIM SUM

 EURO

DIM SUM COMPOSTA 5PZDIM SUM COMPOSTA 5PZ  1-2-3-4-6-11-12-14  1-2-3-4-6-11-12-14  20,00

M I S T O  D I  R A V I O L I  A L  V A P O R E  FA R C I T I  C O N  K I N G  C R A B ,  B L A C K  C O D , 
C A L A M A R I  B A M B U  E  C U R R Y ,  S A L M O N E ,  M A I A L I N O  L A C C AT O 
C O N  S A L S A  C H A R  S I U   /   Mix of s teamed dumpl ings with k ing crab,
b lack cod, squid ,  bamboo and curr y,  sa lmon, g lazed p ig in char s iu sauce 

DIM SUM D’ASTICE 3PZDIM SUM D’ASTICE 3PZ  1-2-6-12-14  1-2-6-12-14  22,00

R A V I O L I  D ’A S T I C E  A L  V A P O R E  S E R V I T I  C O N  E S T R AT T O 
D I  C E T R I O L O  E  L I M E   /   Steamed lobster dumpl ings ser ved 
with cucumber and l ime ex tract

DIM SUM DI BLACK COD 4PZDIM SUM DI BLACK COD 4PZ   1-4-6-7-11-14 1-4-6-7-11-14  20,00

R A V I O L I  R I P I E N I  D I  B L A C K  C O D ,  C R E M A  A L L A  B O T TA R G A  D I  M U G G I N E ,
K I Z A M I  W A S A B I  E  U O V A  D I  T R O TA   /   Dumpl ings with b lack cod f i l l ing , 
mul let- roe cream, K izami wasabi  and t rout eggs

RAVIOLO NERO 4PZRAVIOLO NERO 4PZ  1-6-10-11-14  1-6-10-11-14  22,00

R AV I O L I  N E R I  FA R C I T I  C O N  S E P P I A ,  B A M B U  E  C U R R Y,  S E R V I T I  C O N  V E L O 
D I  S E P P I A ,  L AT T E  D I  C O C C O  P R O F U M AT O  A L L O  Z E N Z E R O  E  L E M O N G R A S S   /  
Squid ink d im sum, s tuf fed with squid ,  bamboo and curr y,  ser ved with a ve i l 
of  cut t lef ish ,  g inger and lemongrass scented coconut mi lk 

DIM SUM DI CAPESANTE 4PZDIM SUM DI CAPESANTE 4PZ    1-6-11-141-6-11-14  22,00

R A V I O L I  A L  V A P O R E  C O N  C A P E S A N T E  S E R V I T I  C O N  TA R TA R E  C R U D A 
D I  C A P E S A N T E  E  S P U M A  D I  D A S H I   /   Steamed sca l lops dumpl ings 
ser ved with sca l lops tar tare and dashi  foam 

DIM SUM DI SALMONE 4PZDIM SUM DI SALMONE 4PZ   1-4-6 1-4-6  16 ,00

D I M  S U M  D I  S A L M O N E  I N  PA S TA  D I  C A R O TA  S E R V I T I  C O N  C R E M A 
D I  PATAT E  D O L C I   /   Carrots dumpl ings f i l l ing with sa lmon and ser ved 
with sweet potato cream  

点心



 EURO

XIA JIAO 4PZXIA JIAO 4PZ  1-2-6-12-14  1-2-6-12-14  14,00

R A V I O L I  A L  V A P O R E  C O N  G A M B E R I   /   Steamed dumpl ings with shr imps 

SACCOTTINO DI  VERDURE 4PZSACCOTTINO DI  VERDURE 4PZ  1-6-11  1-6-11      12 ,00

R A V I O L I  A L  V A P O R E  R I P I E N I  D I  V E R D U R E  M I S T E   /  
Steamed dumpl ings with mixed vegetab le f i l l ing 

RAVIOLO D’ORO, OMAGGIO A MILANO 4PZRAVIOLO D’ORO, OMAGGIO A MILANO 4PZ  1-6-7-14   1-6-7-14  18 ,00

R A V I O L I  I N  PA S TA  D I  Z A F F E R A N O  R I P I E N I  D I  O S S O B U C O ,  
S E R V I T I  C O N  C R E M A  D I  R I S O T T O  A L L A  M I L A N E S E   /  
Saf f ron dumpl ings s tuf fed with ossobuco and ser ved with r isot to 
a l la mi lanese cream 

RAVIOLO WAGYURAVIOLO WAGYU  3PZ3PZ    1-6-7-141-6-7-14  24,00

R A V I O L I  R I P I E N I  D I  W A G Y U  ( A 5 )  C O N  S A L S A  A L  F O I E  G R A S  
E  TA R T U F O   /   Dumplings with wagyu f i l l ing (A5) with foie gras sauce and truf f le  

RAVIOLO PROIBITO 4PZRAVIOLO PROIBITO 4PZ  1-6-10-14   1-6-10-14  16 ,00

R A V I O L I  A L  V A P O R E  I N  PA S TA  D I  Z A F F E R A N O  R I P I E N I  
D I  M A I A L E  C H A R  S I U  E  TA R T U F O   /   Steamed dumpl ings in saf f ron pasta 
with char s iu pork f i l l ing and t ruf f le 

KUO TIE 4PZKUO TIE 4PZ   1-6-11-14 1-6-11-14  16 ,00

R A V I O L I  D I  C A R N E  PA S S AT I  A L L A  P I A S T R A ,  R I P I E N I  D I  M A I A L E ,  
C O N D I T O  C O N  S O I A ,  C A V O L O  B I A N C O  E  Z E N Z E R O   /  
Gr i l led dumpl ings f i l led with pork ,  cabbage and g inger

XIAO LONG BAO 4PZXIAO LONG BAO 4PZ  1-6-11-14  1-6-11-14  16 ,00

R A V I O L I  A L  V A P O R E  R I P I E N I  D I  B R O D O   /   Steamed dumpl ings 
s tuf fed with hot broth 



 EURO

BAOZI 1PZBAOZI 1PZ  1-6-7-11-14  1-6-7-11-14   6 ,00

PA N E  C I N E S E  C O T T O  A L  V A P O R E  R I P I E N O  D I  M A I A L I N O  L A C C AT O 
C O N  S A L S A  C H A R  S I U   /   Steamed chinese bread s tuf fed with char s iu pork 

DIM SUM DI ANATRA PICCANTE 4PZDIM SUM DI ANATRA PICCANTE 4PZ  1-6-8-11   1-6-8-11  15 ,00

R A V I O L I  I N  PA S TA  D I  C R I S TA L L O ,  FA R C I T I  C O N  R A G Ù  D I  A N AT R A 
P I C C A N T E ,  P O R R O ,  P E P E R O N C I N O  E  P E P E  N E R O  D I  S I C H U A N   /  
Cr ys ta l  pasta dumpl ings with duck conf i t ,  leek ,  ch i l l i  pepper 
and b lack S ichuan pepper  

RAVIOLI  DI  MANZO PICCANTI 4PZRAVIOLI  DI  MANZO PICCANTI 4PZ  1-6-9-11-14    1-6-9-11-14   15 ,00

R A V I O L I  A L  V A P O R E  I N  PA S TA  C R I S TA L L O  R I P I E N I  D I  G U A N C I A  
D I  M A N Z O ,  Z E N Z E R O ,  P E P E R O N C I N O  E  S O I A  A L L ’A C E T O  D I  R I S O   /  
Steamed cr ys ta l  pasta dumpl ings with beef-cheek f i l l ing ,  g inger, 
ch i l l i  and soya with r ice v inegar 
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 EURO

ZUPPA AGROPICCANTEZUPPA AGROPICCANTE  1-3-6-11    1-3-6-11   10,00

Spicy and sour soup  

ZUPPA DI  MISOZUPPA DI  MISO  1-4-6  1-4-6     8 ,00

Miso soup 

SONG SAO YUGENGSONG SAO YUGENG    1-3-4-11   1-3-4-11    13 ,00

Z U P PA  D I  P E S C E  B I A N C O ,  S T R A C C E T T I  D I  T O F U ,  A L B U M E  D ’ U O V O ,  
F U N G H I  W O O D  E A R  E  P E P E   /   Soup with white f ish ,  tofu s t r ips ,  egg white, 
wood ear mushrooms and pepper

ZUPPEZUPPE
SOUP DISHES SOUP DISHES 

汤类
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PASTA E RISOPASTA E RISO
PASTA AND RICEPASTA AND RICE

 EURO

LAMIAN ALL’ASTICELAMIAN ALL’ASTICE  1-2-3-6-7-9-11  1-2-3-6-7-9-11  28 ,00

S PA G H E T T I  D I  G R A N O  T I R AT I  A  M A N O ,  S A LTAT I  C O N  R A G Ù  
D I  A S T I C E  S F U M AT I  C O N  V I N O  D I  R I S O  C I N E S E ,  Z E N Z E R O 
E  E R B A  C I P O L L I N A   /   Hand-pul led wheat f lour spaghet t i ,  sauteed 
with lobster sauce prepared with chinese r ice wine,  g inger 
and spr ing onion   

TAGLIOLINO IN BRODOTAGLIOLINO IN BRODO  1-2-4-6-14-12    1-2-4-6-14-12   28 ,00

TA G L I O L I N O  I N  B R O D O  P R O F U M AT O  A L  T È  S E N C H A ,  M O L L U S C H I 
E  C R O S TA C E I   /   Tagl io l ino in broth aromat ized with sencha the, 
mol lusc and shel l f ish

SPAGHETTO NEROSPAGHETTO NERO    1-21-2--3-4-6-9-11-123-4-6-9-11-12  26 ,00

PA S TA  D I  G R A N O  A L  N E R O  D I  S E P P I A ,  C R U D O  D I  G A M B E R O  R O S S O  
D I  M A Z A R A  D E L  V A L L O ,  V E R D U R E  E  B O T TA R G A  D I  T O N N O   /  
B lack ink pasta ser ved with raw shr imp f rom Mazara de l  Va l lo,  vegetab les 
and tuna bot targa 

SPAGHETTI  DI  RISO ALLA SINGAPORESPAGHETTI  DI  RISO ALLA SINGAPORE    3-11  3-11     18 ,00

S PA G H E T T I  D I  R I S O  S A LTAT I  C O N  C U R R Y ,  M I S T O  D I  V E R D U R E , 
G U A N C I A L E  C R O C C A N T E  E  S E S A M O   /   R ice spaghet t i  sauteed with curr y, 
mixed vegetab les ,  cr ispy cheek and sesame

TAGLIATELLE DI  RISOTAGLIATELLE DI  RISO  1-3-6-8-11  1-3-6-8-11       18 ,00

TA G L I AT E L L E  D I  R I S O  A L  S A LT O  C O N  M A I A L E  A R R O S T O 
E  V E R D U R E  M I S T E   /   R ice tag l iate l le sauteed with roast pork 
and mixed vegetab les

面条和米饭



 EURO

FILI  D’ORIENTEFILI  D’ORIENTE    6-11  6-11   16 ,00

S PA G H E T T I  D I  S O I A  C O N  V E R D U R E  M I S T E   /  
Soya spaghet t i  with mixed vegetab les

GNOCCHI DI  RISOGNOCCHI DI  RISO    1-6-7  1-6-7   20,00

G N O C C H I  D I  R I S O  S A LTAT I  C O N  R A G Ù  D I  F U N G H I  O R I E N TA L I , 
S E R V I T O  C O N  C R E M A  D I  E D A M A M E   /   R ice dumpl ings sauteed 
with or ienta l  mushrooms, edamame cream

RISO GONG STYLERISO GONG STYLE  1-2-6-7-11-14  1-2-6-7-11-14     18 ,00

R I S O  V E N E R E  S A LTAT O  C O N  S A L S A  X O ,  G A M B E R I ,  PATAT E  C R O C C A N T I , 
S P U M A  D I  TA R O  E  C U R C U M A   /   Venere r ice,  sauteed with xo sauce, shr imps , 
taro and turmer ic mousse

RISO CANTONESERISO CANTONESE  1-3-6-11  1-3-6-11     15 ,00

R I S O  S A LTAT O  C O N  M A I A L E  C H A R  S I U ,  V E R D U R E  M I S T E  E  U O V O   / 
R ice sauteed with char s iu pork ,  mixed vegetab les and egg

RISO HAINANRISO HAINAN  1-  1-2-4-6-14  2-4-6-14   20,00

R I S O  S A LTAT O  C O N  G A M B E R I ,  C A L A M A R O ,  B R A N Z I N O  E  P O L PA  
D I  G R A N C H I O ,  I M P R E Z I O S I T O  D A  A L G A  N O R I ,  E D A M A M E , 
V E R D U R E  E  I K U R A   /   R ice sauteed with shr imps ,  squid ,  bass and crab f lesh , 
accompanied by nor i  seaweed, edamame, vegetab les and ikura  

RISO CROCCANTE SHANGHAIRISO CROCCANTE SHANGHAI   1-  1-2-4-6-11  2-4-6-11   20,00

R I S O  C R O C C A N T E  S E R V I T O  C O N  S A L S A  D I  S O I A ,  V E R D U R E  M I S T E ,  
G A M B E R I  E  P O L L O   /   Cr ispy r ice ser ved with soy sauce, mixed vegetab les , 
shr imps and chicken
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 EURO

BLACK CODBLACK COD  1-4-6-7  1-4-6-7  36 ,00

C A R B O N A R O  N E R O  D E L L ’A L A S K A  M A R I N AT O  N E L  M I S O ,  S E R V I T O 
C O N  Z E S T  D I  L I M O N E  S A L AT O  E  S A L S A  P I L  P I L  A L L E  A C C I U G H E 
D E L  C A N TA B R I C O   /   B lack cod mar inated in miso and ser ved 
with sa lted lemon and anchovies p i l  p i l  sauce

SPIEDINI DI  ANGUILLASPIEDINI DI  ANGUILLA    1-4-6-11  1-4-6-11   34,00

S P I E D I N I  D I  A N G U I L L A  A F F U M I C ATA  L A C C AT I  C O N  S A L S A  K A B AYA K I , 
B A M B Ù  M A R I N AT O  I N  A C E T O  D I  R I S O ,  C I P O L L O T T O  E  C H I P S  D I  TA P I O C A   /  
Smoked ee l  skewer g lazed with kabayak i ,  bamboo mar inated in r ice v inegar, 
spr ing onion, ser ved with tap ioca chips

TRIGLIA ARROSTOTRIGLIA ARROSTO    1-3-4-7  1-3-4-7   36 ,00

T R I G L I A  S C O T TATA ,  C R E M A  D I  P E P E R O N E  A G R O P I C C A N T E , 
E M U L S I O N E  D I  A C C I U G H E ,  A C C E N T O  D I  W A S A B I ,  F U N G H I  S H I M E J I 
S C O T TAT I  E  C A V O L I N I  D I  B R U X E L L E S  C O T T I  A L  V A P O R E   /  
Seared mul let ,  chi l ly and sour pepper sauce, anchovies emuls ion,  wasabi  sauce, 
sh imej i  mushrooms and s teamed brusse ls sprouts

ORATA CHONG YOUORATA CHONG YOU  1-4-6  1-4-6     28 ,00

F I L E T T O  D I  O R ATA  S E R V I T O  C O N  B R O D O  C A L D O  D I  S O I A , 
A C E T O  D I  R I S O  E  L I M E   /   Sea bream f i l let  ser ved with hot broth made 
with soy,  r ice v inegar and l ime 

SALMONESALMONE  1-3-4-6-7  1-3-4-6-7     30,00

S A L M O N E  M A R I N AT O  C O N  S O I A  E  S H I O K O J I ,  S P U M A  D I  PATAT E , 
E M U L S I O N E  D I  O L I V E  G O R D A L ,  PA N E  PA N K O  P R O F U M AT O  
A L L E  E R B E  E  R A D I C E  D I  S E N A P E   /   Mar inated sa lmon with soy 
and sh iokoj i ,  potato foam, gorda l  o l i ve emuls ion ,  herb -scented  
panko bread and mustrad root

DAL MAREDAL MARE
SEAFOODSEAFOOD

海鲜



 EURO

CATALANA DI POLPO E GAMBERI ORIENTAL STYLECATALANA DI POLPO E GAMBERI ORIENTAL STYLE  2-9-10-14    2-9-10-14     32,00

C ATA L A N A  D I  G A M B E R O  E  O C T O P U S ,  C O N  V E R D U R E  E  S A L S A 
C ATA L A N A  A S I AT I C A   /   Shr imps and octopus cata lana with mixed vegetab les 
and as iat ic cata lana sauce

CALAMARETTO SCOTTATOCALAMARETTO SCOTTATO    3-4-6-11-14  3-4-6-11-14       29,00

C A L A M A R E T T O  S C O T TAT O ,  FA R C I T O  C O N  PATAT E  E  A J I A M A R I L L O ,  
S E R V I T O  C O N  M U S C H I O  S T E L L AT O  I N  T E M P U R A   /   Squid s tuf fed 
with potato and a j iamar i l lo,  ser ved with f r ied muschio s te l lato

GAMBERI ALL’ONDA ASIATICAGAMBERI ALL’ONDA ASIATICA  2-9-11    2-9-11   28 ,00

G A M B E R I  S A L E  E  P E P E  D O R AT I ,  S E R V I T I  C O N  B R U N O I S E 
D I  V E R D U R E  E  S A L S A  A L  W A S A B I   /   Sa lt  and pepper f r ied shr imps 
ser ved with brunoise vegetab les and wasabi  sauce*
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WAGYU A5WAGYU A5  6-11    6-11   75 ,00

TA G L I ATA  D I  K A G O S H I M A  K U R O G E  W A G Y U  ( A 5 )  S C O T TATA 
S U  P I A S T R A  R O V E N T E  E  S E T  D I  V E R D U R E  S TA G I O N A L I   /  
S l iced Kagoshima Kuroge Wagyu (A5) scalded on high-temperature 
hotplate, and assor ted seasonal vegetables    

PEKING DUCKPEKING DUCK  1-6-11  1-6-11  32,00

A N AT R A  A L L A  P E C H I N E S E  S E R V I TA  C O N  PA N C A K E  C I N E S I , 
J U L I E N N E  D I  C E T R I O L I ,  P O R R O  E  C A R O T E   /   Cr ispy peking duck 
ser ved with chinese pancakes and ju l ienne of cucumber,  leek and carrot 

PICCIONE IN TRE FASIPICCIONE IN TRE FASI     1-3-6-7-11  1-3-6-7-11     36 ,00

P E T T O  D I  P I C C I O N E  R I P I E N O  D I  F O I E  G R A S  E  TA R T U F O  N E R O . 
C O S C I A  D O R ATA  S E R V I TA  C O N  M A I O N E S E  A L L O  S R I R A C H A 
E  M A I O N E S E  A L  M I S O  B I A N C O .  F O G L I A  D I  S H I S O  R O S S A  R I P I E N A 
D I  R A G Ù  D I  P I C C I O N E  C O T T O  I N  C A S S E R U O L A   /   P igeon breast s tuf fed 
with fo ie gras and b lack t ruf f le .  Fr ied p igeon th igh ser ved with sr i racha 
mayonnaise and miso mayonnaise.  Red sh iso leaf  f i l led with p igeon ragu

CARRÈ DI  AGNELLOCARRÈ DI  AGNELLO         32,00

C A R R È  D I  A G N E L L O  P R O F U M AT O  A L  C U M I N O ,  VA R I A Z I O N E 
D I  C A R C I O F I  E  C A R D O N C E L L I   /   Lamb mar inated in cumin, 
var iat ion of ar t ichokes and cardoncel l i  mushrooms 

VITELLOVITELLO  1-7  1-7  34,00

C O N T R O F I L E T T O  D I  V I T E L L O ,  C R E M A  D I  C A S TA G N A  A L  M I S O  R O S S O 
E  R A D I C C H I O   /   S i r lo in of vea l ,  chestnut cream with red miso and red let tuce

DALLA TERRADALLA TERRA
EARTHFOODEARTHFOOD
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 EURO

PANCIA DI  MAIALINOPANCIA DI  MAIALINO  1-3-7-10    1-3-7-10   28 ,00

PA N C I A  D I  M A I A L I N O  C R O C C A N T E ,  L A C C ATA  C O N  S A L S A  C H A R  S I U , 
M I L L E F O G L I E  D I  PATATA  E  S A L S A  S E N A P E ,  M A I O N E S E  E  M I E L E   /  
Pork be l ly g lazed with char s iu sauce, potato mi l lefeui l le with mustard 
honey mayonnaise sauce

BOCCONCINI DI  MANZOBOCCONCINI DI  MANZO  1-6-11    1-6-11   34,00

B O C C O N C I N I  D I  F I L E T T O  D I  M A N Z O  S A LTAT I  A L  W O K  C O N  V E R D U R E , 
S A L S A  H O I S I N  E  S A L S A  A L  P E P E  N E R O   /   Beef tender lo in chunks sautéed 
in wok with vegetab les ,  hois in sauce and b lack pepper sauce

POLLO KUNG PAOPOLLO KUNG PAO   1-5-6-9-11  1-5-6-9-11     20,00

S PA D E L L ATA  D I  P O L L O  P I C C A N T E  A L  W O K ,  A R A C H I D I  E  B R U N O I S E 
D I  V E R D U R E   /   Sp icy chicken, with peanuts and vegetab le brunoise 

COCHINILLOCOCHINILLO  1-6  1-6  20,00/ET TO

A SECONDA DELLA DISPONIBILITÀ CON ALMENO 1 GG DI  ANTICIPO  A SECONDA DELLA DISPONIBILITÀ CON ALMENO 1 GG DI  ANTICIPO  /  

Depending on avai lab i l i t y,  upon reser vat ion with at least 1 day in advance

I L  M A I A L I N O  D A  L AT T E ,  A N C H E  D E T T O  C O C H I N I L L O  D I  S E G O V I A , 
È  U N ’ E C C E L L E N Z A  I B E R I C A  C H E  S I  C O N T R A D D I S T I N G U E  P E R  L A  T E N E R E Z Z A 
E  S C I O G L I E V O L E Z Z A  D E L L A  C A R N E .  C O T T O  T E N E R I S S I M O  E  D A L L A  C O T E N N A 
S O T T I L E  E  C R O C C A N T E ,  V I E N E  G L A S S AT O  C O N  L A  S A L S A  C H A R  S I U 
E  S E R V I T O  C O N  U N  S E T  D I  V E R D U R E  A L L A  J U L I E N N E  E  C H I N E S E  PA N C A K E   /  
The suckl ing p ig let ,  a l so ca l led cochin i l lo de segov ia ,  is  an iber ian excel lence 
that s tands out for the tenderness of the meat .  Cooked tender and with a th in , 
cr ispy r ind,  i t  is  g lazed with char s iu sauce and ser ved with a set of ju l ienned 
vegetab les and chinese pancake 
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PAK-CHOI AL SALTOPAK-CHOI AL SALTO       12 ,00

Sauteed pak-choi

MELANZANE ALLA SICHUAN PICCANTIMELANZANE ALLA SICHUAN PICCANTI   6    6      14,00

M E L A N Z A N E  S A LTAT E  C O N  S A L S A  H O I S I N  P I C C A N T E  E  C A R N E   /  
Aubergines/eggplants sauteed with sp icy hois in sauce and meat 

MISTO DI  VERDURE SALTATEMISTO DI  VERDURE SALTATE        12,00

Mixed sauteed vegetab les

MA LÀ TOFUMA LÀ TOFU   6  6     12 ,00

T O F U  E  R A G Ù  D I  C A R N E  S T U FAT I  P I C C A N T I   /  
Sp icy s tewed tofu and meat sauce 

SHITAKE, BAMBÙ E FUNGHI WOOD EAR AL SALTOSHITAKE, BAMBÙ E FUNGHI WOOD EAR AL SALTO    6  6     12 ,00

Shitake,  bamboo and wood ear mushrooms sauteed  

SAUTÈ DI  BROCCOLI ALL’ORIENTALESAUTÈ DI  BROCCOLI ALL’ORIENTALE   6-14  6-14     9,00

B R O C C O L I  V E R D I  S A LTAT I  C O N  S A L S A  D I  O S T R I C A   /  
Green broccol i  sauté with oyster sauce

 

配菜
CONTORNICONTORNI
SIDE DISHESSIDE DISHES



G E N T I L I  C L I E N T I ,

V I  I N V I T I A M O  A  C O M U N I C A R E  A L  P E R S O N A L E  D I  S A L A  E V E N T U A L I  A L L E R G I E ,  I N T O L L E R A N Z E  O  L A  N E C E S S I T À 
D I  C O N S U M A R E  A L I M E N T I  P R I V I  D I  P A R T I C O L A R I  S O S T A N Z E  A L L E R G E N I C H E  P R I M A  D E L L ’ O R D I N A Z I O N E .
I L  P E R S O N A L E  È  A  V O S T R A  D I S P O S I Z I O N E  P E R  F O R N I R V I  I N F O R M A Z I O N I  I N  M E R I T O  A L L A  N A T U R A  E  O R I G I N E 
D E L L E  M A T E R I E  P R I M E  U T I L I Z Z A T E  E  A L L E  M O D A L I T À  D I  P R E P A R A Z I O N E  D E I  P I A T T I  P R E S E N T I  N E L  M E N U .
D U R A N T E  L E  P R E P A R A Z I O N I  I N  C U C I N A ,  N O N  S I  P O S S O N O  E S C L U D E R E  C O N T A M I N A Z I O N I  A C C I D E N T A L I , 
P E R T A N T O  I  N O S T R I  P I A T T I  P O S S O N O  C O N T E N E R E  L E  S E G U E N T I  S O S T A N Z E  A L L E R G E N I C H E ,  
A I  S E N S I  D E L  R E G .  U E  1 1 6 9/ 1 1  A L L E G A T O  I I :
1 .  C E R E A L I  C O N T E N E N T I  G L U T I N E 
2 .  C R O S T A C E I  E  P R O D O T T I  A  B A S E  D I  C R O S T A C E I 
3 .  U O V A  E  P R O D O T T I  A  B A S E  D I  U O V A 
4 .  P E S C E  E  P R O D O T T I  A  B A S E  D I  P E S C E 
5 .  A R A C H I D I  E  P R O D O T T I  A  B A S E  D I  A R A C H I D I 
6 .  S O I A  E  P R O D O T T I  A  B A S A  D I  L A T T E 
7 .  L A T T E  E  P R O D O T T I  A  B A S E  D I  L A T T E 
8 .  F R U T T A  A  G U S C I O
9 .  S E D A N O  E  P R O D O T T I  A  B A S E  D I  S E D A N O
1 0 .  S E N A P E  E  P R O D O T T I  A  B A S E  D I  S E N A P E
1 1 .  S E M I  D I  S E S A M O  E  P R O D O T T I  A  B A S E  D I  S E M I  S E S A M O
1 2 .  A N I D R I D E  S O L F O R O S A  E  S O L F I T I
1 3 .  L U P I N I  E  P R O D O T T I  A  B A S E  D I  L U P I N I
1 4 .  M O L L U S C H I  E  P R O D O T T I  A  B A S E  D I  M O L L U S C H I 
I  P I A T T I / I N G R E D I E N T I  P R E S E N T I  N E L  M E N U  C O N T R A S S E G N A T I  C O N  ( * )  S O N O  P R E P A R A T I  C O N  M A T E R I E  P R I M E 
C O N G E L A T E  O  S U R G E L A T E  A L L ’ O R I G I N E  D A L  P R O D U T T O R E  O P P U R E  S O N O  P R E P A R A T I  C O N  M A T E R I E  P R I M E 
F R E S C H E  S O T T O P O S T E  A D  A B B A T T I M E N T O  R A P I D O  D I  T E M P E R A T U R A  P E R  G A R A N T I R N E  L A  Q U A L I T À  
E  L A  S I C U R E Z Z A ,  C O M E  D E S C R I T T O  N E L L E  P R O C E D U R E  D E L  P I A N O  H A C C P  A I  S E N S I  D E L  R E G .  C E  8 5 2 / 0 4 . 
I  P R O D O T T I  D E L L A  P E S C A  S O M M I N I S T R A T I  C R U D I  O  P R A T I C A M E N T E  C R U D I  S O N O  S O T T O P O S T I  
A D  A B B A T T I M E N T O  R A P I D O  D I  T E M P E R A T U R A  P E R  G A R A N T I R N E  L A  S I C U R E Z Z A ,  
C O M E  P R E V I S T O  D A L  R E G .  C E  8 5 3 / 0 4 .
I N  Q U E S T O  E S E R C I Z I O  V I E N E  S E R V I T A  A C Q U A  P O T A B I L E  T R A T T A T A  
E  G A S S A T A  A I  S E N S I  D E L  C O M M A  5  A R T . 1 3  D . L G S .  1 8 1 / 0 3 .

I  P R E Z Z I  S O N O  E S P R E S S I  I N  E U R O
C O P E R T O  E  S E R V I Z I O  6 , 0 0  €

P E R  E V E N T U A L I  P A U S E  T R A  L E  V A R I E  P O R T A T E ,  S I  P R E G A  D I  A V V I S A R E  I L  P E R S O N A L E  D I  S A L A  
C H E  S I  P R E N D E R À  C U R A  D E L  S E R V I Z I O  N E L  M I G L I O R E  D E I  M O D I .

Dear customer,

Before order ing ,  p lease le t  our wa i te rs know about any a l le rg ies ,  or into le rances ,  or any need to avo id contact 
wi th cer ta in a l le rgens .  Our s taf f  can out l ine the character is t ics and or ig ins of the var ious ingred ients of our 
d ishes and exp la in how they are prepared . Dur ing the cook ing some contaminat ion may occur inadver tent ly. 
Indeed, our d ishes may conta in the fo l lowing a l le rgens ,  as per reg .  Eu 1 169/1 1 annex i i:
1 .   Cerea l s conta in ing g luten 
2.   Crustaceans and products thereof 
3 .   Eggs and products thereof 
4 .   F ish and products thereof 
5 .   Peanuts and products thereof 
6 .   Soybeans and products thereof
7.   M i lk and products thereof 
8 .   Nuts 
9.   Ce le r y and products thereof 
10 .  Mustard and products thereof 
1 1 .  Sesame seeds and products thereof 
12.  Su lphur d iox ide and su lph i tes  
13 .  Lup in and products thereof 
14 .  Mol luscs and products thereof 
The menu i tems (d ishes/ ingred ients)  ind icated wi th an as te r isk (*)  a re prepared us ing products f rozen or deep -
f rozen by the producer.  A l te rnat i ve ly,  they are prepared us ing f resh ingred ients and are then sub jected to rap id 
cool ing in order to safeguard the i r  qua l i t y and safet y character is t ics ,  as per haccp procedures ( reg .  Ec 852/04). 
Seafood products ser ved raw or pract ica l ly raw are sub jected to rap id cool ing in order to safeguard the i r  safet y 
character is t ics ( reg .  Ce 853/04).  We ser ve dr ink ing water that has been processed or that is  spark l ing , 
in accordance wi th par.  5 a r t . 13 d . lgs .  ( leg is lat i ve decree) 181 /03 .

The pr ices are ind icated in euros
Cover charge 6 .00 €

Please let  the waiters/wait resses know i f  you wish to pause between courses . P lease let  the waiters/wait resses know i f  you wish to pause between courses . 
Our s taf f  s t r i ve for fu l l  customer sat is fact ion .Our s taf f  s t r i ve for fu l l  customer sat is fact ion .

S E N Z A  G L U T I N E 
Gluten f ree

F R U T T A  S E C C A
Dr ied f ru i t ,nuts

V E G E T A R I A N O
Vegetar ian

P I C C A N T E
Sp icy
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