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on-site or by supplier to preserve safety. Cocktails & Restaurant dal 1925

° Cold-blast frozen/chilled

* Products that are hard to source
or out of season may be frozen.

For half portions, the price is 70% of the original dish price. %
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ALLYOU CAN READ BEST
Dear guest, during your stay you can enjoy free access seo
/—Qﬁ

to thousands of newspapers and magazines.
Just connect to our Wi-Fi network,
download the PressReader App, and start reading!

Every dish reflects careful research of raw materials selected for quality, traceability,
and sustainability, with special attention to regional products and responsible farming/fishing practices.

Dear guest, if you have food allergies or intolerances, please do not hesitate to ask for information regarding Our bread is strictly local, and organic olive oil from the Montemelino Farm enhances the flavor of our dishes.
our food and drinks. We will be glad to assist you.
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20°¢

Starters

Extra-marbled beef carpaccio, lemon, and almonds
28¢
24-month Parma ham 9
22¢
Phyllo pastry prawn’
19¢
Fried artichokes and tabasco mayonnaise’
20°¢

Pasta Dishes

Bloody Mary Focu Meu
Vodka, House Bloody Blend Vodka, Nduja,
House Bloody Blend,
Red Snapper Tarallo Rim
Gin, House Bloody Blend
Karai
El Chapo Vodka, Shiso,
Tequila, Mezcal, House Bloody Blend, House Bloody Blend,
Togarashi Rim Wasabi Salt Rim
Bloody Brunch
Chicken Karaage Burger Bloody Burger Veggie Burger
Chicken, wasabi Beef, double cheddar, Vegan mayo
and ginger mayo onion compote Vegan tartar sauce
27€ 27€ 27€
Burgers served with French fries ~
Eggs Benedict Lamb Kebab’
Smoked salmon, savory muffin, With herb yogurt sauce
and hollandaise sauce 28¢€
24¢
. Tony’s Mac & Cheese®
Eggs Florentine 25¢€
Avocado, savory muffin, and hollandaise sauce
24° Caesar Salad
) Grilled chicken, crispy bacon,
Eggs Benedict Deluxe buffalo mozzarella

24-month Parmigiano sauce
and seasonal truftle
27°¢

Bagel
“scrambled eggs”,
crispy bacon, and avocado

24°¢

Tamago Sando
20°¢

Poached Egg
Beef tenderloin carpaccio/cured beef fillet,
porcini mushrooms, and brioche bread”
27°¢

24°€
Domingo Salad
Smoked salmon, avocado,
buffalo mozzarella
24°€
Walftle

Strawberries, whipped cream,
and dark chocolate
23°€

French toast
Berries and maple syrup
25°¢

Fettuccine with white ragi and 24-month Parmigiano®
24°
Tagliolini with Mazara del Vallo red prawn®
27°¢
Amatriciana Grand Cru® Q@
24°
Spaghetti meatballs
24°

Main Courses

Porchetta-style suckling pig
28¢

Pressed grilled spring chicken®
25¢
Beef cheek braised in Brunello di Montalcino®
28¢

Sea bass in zucchini crust, datterini tomatoes, and Taggiasca olives®
27°¢

Desserts

BLOODY MARY ALL-YOU-CAN-DRINK & TASTING

with a choice of two courses

68¢

Classic Tiramisu
14°€
Ricotta and sour cherry tart
14°¢
Lemon cheesecake
14€
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