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“Tradizione”

Gambero rosso, lemon, gazpacho foam, apple and fennel salad
Gambero rosso, chanh, bot gazpacho, xa lach cu thi la va tao

Raw tuna spaghetti, “Bagna Caoda” sauce and pistachio crumble
Ca ngur 501, sot Bagna va vun gion hat dé cuwoi

Pan seared Mediterranean turbot “Pizzaiola” style, sour tomato, Mozzarella foil
Ca bon Pia Trung Hdai ap chao kiéu “Pizzaiola”, ca chua vi chua,
[op phu phé mai Mozzarella

Langoustine, white bean, dulce de leche, N’duja infused oil
Langoustine, dau trang, mut sita, dau ngam xuc xich Y cay N’ duja

Egg "a la Egg" with Imperial Kaluga Queen caviar
Trung nau kieu Y voi trung ca tam Kaluga Queen

“Vittorio" style paccheri pasta
My ong paccheri kiéu Vittorio

Olive oil poached Antarctic toothfish, cauliflower, beurre blanc, Sicilian pesto
Ca tuyét Nam Cuyc chan dau 6 liu, bong cai trang, xot bo chanh,
xot pesto Sicilian

Sicilian cannoli “mille — feuille”, ricotta cheese, pistachio ice cream,
candied orange
Banh cannoli “mille-feuille”, pho mai ricotta, kem hat dé cuoi,
cam ngao duong

If you have a food allergy and/or intolerance please ask our staff for information about the food and drinks we serve
Xin heu y néu quy khdch bi di tng véi bat ky thanh phan thuc pham nao, vui long thong bao cho nhan vién nha hang dé
dwoc tu van mon an va thirc uong thich hop



