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APPETIZER
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Fresh ﬁ:h carpaccio with seasonal ﬁ%o't & Sicilian olive oil
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Beet Linguine pomodoro with ﬁf&:/» tomato & basil
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Your choice 17” seasonal appetizer Chitarra peperoncino with Lotus root & anchovy
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+ Spinach linguine genovese with potatoes & green beans
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*The ingredients might be changed due to the weather or delivery situation. *We use vegetables not only from contracted farmers, but other selected vegetables from all over the country as well.
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(For customers with food allergies) 1) Please feel free to ask a member of staff for allergens. 2) Shrimps and crabs may be contained in the seafood ingredients we use at our restaurant.
3) Tolerance against allergen varies among individuals. Since our preparation and cooking process involves shared cookware and dishwasher, please be extra cautious if you react to a slight amount of allergen.



