To start

San Filippo anchovies and burrata

Kobe Beef Bresaola (50 gr)

Cow raw ham Cecina de Leon

Patanegra VS local raw ham

Piedmontese Vicciola tartare

Kobe beef carpaccio

Roast Joselito secreto

Roast angus tongue in green sauce

Picana roastbeef arugula and parmesan
Sardinian roast snail

Roasted cow heart

Roasted cow brain

Fried sweetbreads with ginger mayonnaise
Roasted mango fruit, sardinian cheese and cashew nuts
Cherries, jackdaw and goji berries

Our Meat - bone cuts

Pantano selection black angus | ITALY | Minimum aged 90 days
Prime selection aberdeen angus | USA | Minimum aged 90 days
Wagyu T-bon Snake River selection | USA

Cow Swami selection | DENMARK | 30 days available

Other grilled dishes...

Angus bavetta Pantano selection | ITALY
Angus skirt steak | USA

Wagyu Kobe filet | JAPAN

Wagyu 0zaki Sirloin | JAPAN
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Side dish to meat

All Kobe are Wagyu,
not all Wagyu are Kobe

Red onion and camone tomatoes salad €10
Roast potatoes €10
Roast eggplant in sardinian style €10
Grilled seasonal vegetables €10
Fennel and orange salad €10
Peperoni del Padron €10
Red peppers and cherry tomatoes €10
Cheese

Sardinian cheese platter with fruit chutnays €25
Around Italy: Piacentinu ennese (Sheep Milk - Sicilia), Robiola di Roccaverano €35
(Goat Milk - Piemonte), Provolone del Monaco (Cow Milk - Campania), Strachitunt

(Cow Milk - Lombardia), Puzzone di Moena piu di 100 giorni (Cow Milk - Trentino)

Parmigiano Reggiano 60 months €20
Selection of French cheeses: Cabrioulet (Goat Milk), Beaufort DOP (Cow Milk), €35
Mimolette 6 - 8 mesi (Cow Milk), Roquefort DOP J. Carles (Sheep Milk),

Toma occitana (Mixed Milk)

Three seasonings of the Comte (8, 14 e 20 mesi) €30
Dessert

Raspberry and chocolate parfait €15
Our Tiramisu €15
Strawberry cheesecake €15
The ice cream fruit €15
Orange parfait €15
Babda and Rhum Agricole from Martinica €15
Lime and vodka €15



