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ASPARAGI o)

Asparagus, Poached Sagamihara Egg, Truffle
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RISOTTO
Risotto, Hamaguri Clam, Sugar Snap Pea, Kochi Mullet Bottarga
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MACCARELLO

Sautéed Spanish Mackerel, Firefly Squids, Spring Cabbage,
Hiroshima Salted Lemon
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AGNELLO

Roasted New Zealand Spring Lamb Chops,
Spring Vegetable Vignarola Medley
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TIRAMISU ALLA FRAGOLA .6,x)
Strawberry Tiramisu, Grappa, White Balsamic Vinegar
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CAFFE O TE, PICCOLA PASTICCERIA
Coffee or Tea, Mignardises
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(D) Dairy (G) Gluten (N) Nuts (VG) Vegan

Please let us know if you have any allergies or special dietary requirements, or if you require any further information
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Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
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Our coffee is certified by the Rainforest Alliance, and our tea is certified by the Ethical Tea Partnerships.
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RACCOLTA
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Sharing menu where you choose the same main dish

CASTELFRANCO b\
Castelfranco Lettuce, Apple, Gorgonzola Dressing, Walnuts
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CANNELLONI o.6)

Cannelloni Pasta Tubes, Hokkaido Ricotta, Green Peas,

Moromi Pork House-cured Smoked Ham, Watercress
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CHOICE OF ONE MAIN

ACQUA PAZZA
Catch of the Day off Goto's Seas poached in Herb Broth
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FRITTO MISTO o,a)
Deep-fried Assortment of Spring Vegetables & Seafood Delicacies
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COTOLETTA ALLA MILANESE .6

Breaded Veal Cutlet, Cherry Tomatoes
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CROSTA DI PANE VEGANA . xvo)

Vegan Savoury Pie, Beetroot, Porcini, Balsamic Vinegar, Dill
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BISTECCA ALLA FIORENTINA
Kuroge Wagyu T-Bone Steak (1Kg)
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CASSATA ov,a. N

Cassata Cake, Aomori Blackcurrant, Ricotta, Madagascar Vanilla

FoH—& BHRIBFENT REVTYBF—X BT AINNZ=ZZDIL—=

CAFFE O TE, PICCOLA PASTICCERIA
Coffee or Tea, Mignardises
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STAGIONE
LES

Seasonal tasting menu

SALMONE MARINATO

Marinated White Fujisan Salmon,

Mountain Vegetables, our Caviar
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POLPETTINO DI GAMBERI & FAVE o)
Sakura Shrimp & Fava Bean Meatball
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SPAGHETTI CON RICCI DI MARE «.p)

Pastificio Setaro artisanal spaghetti, Sea Urchin,
Mie Tuna Bottarga
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AMADAT o)
Crunchy Kochi Tiletish Uroko-yaki,
Nanohana Greens, Bagna Cauda Anchovy Sauce
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Kumamoto Akaushi Wagyu Sirloin, White Asparagus,
Morel Mushroom Sauce
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Mille-Feuille, Sicilian Pistachio,

Elderflower & Honey Gelato, Citrus Sauce
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CAFFE O TE, PICCOLA PASTICCERIA

Coffee or Tea, Mignardises
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(D) Dairy (G) Gluten (N) Nuts (VG) Vegan

Please let us know if you have any allergies or special dietary requirements, or if you require any further information
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Our choice of suppliers and local produce — including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
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Our coffee is certified by the Rainforest Alliance, and our tea is certified by the Ethical Tea Partnerships.
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