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¥6,600

B Ak (a persona / per person)
24k XKD £$, (minimo per 2 persone / minimum for 2 people )

Aperitivo
FEHI
Aperitif

Antipasto misto portata di 5 tipi
REOME D by
Mixed appetizer of 5 types

Pizza speciale del giorno di Peppe
AHDRY RDARY ¥ )L EY YT
Peppe's special pizza of the day

Pasta del giorno
AHD A%
Pasta of the day

Dolce del giorno
AHDTH —F
Dessert of the day

Caffe o Te
a=t—/ L%
Coffee or Tea

FMIEFICITH BRI & T E T BlE, BB — ARRY3302HIBLTEN £,
[ prezzi mostrati includono le tasse di consumo. Previsto un coperto di ¥330.
Taxes included in the prices. Service charge ¥330.




Antipasto misto della tradizione Napoletana portata di 5 tipi

{minimo per 2 persone} B— A5 ¥1,600 (a persona)
{BH 7T R DRSS b Y 2AkkVRY X T)
Traditional Neapolitan antipasto plate with 5 variety {minimum for 2 people}

Caprese di bufala con Pompdori dolci Pesto di Basilico e aceto balsamico
KEEYYPLIF—RALETIN—D R FDATL—X NULR—AFENNLYZ O
Buffalo Caprese with sweet tomatoes, basil pesto and balsamic vinegar

Prosciutto crudo spagnolo con burrata da 100g
ARA VPEENL, 7y 57 —4100g A
Raw spanish ham with burrata 100g

Insalata di polpo con verdure marinate e olive taggiasche
ZaADY T RO REFY—T AD
Octopus salad with marinated vegetables and Taggiasca olives

Scottato di tonno e aceto balsamico con granella di pistacchio e insalata mista
20D E NV ZIALERYFANT Y IVRL
Tuna salad with balsamic vinegar topped with pistachios

FOMIKICIIH BB E T E T R, BFFE— ARRY3302HEL TR ET,
I prezzi mostrati includono le tasse di consumo. Previsto un coperto di ¥330.
Taxes included in the prices. Service charge ¥330.




Frittura di calamari
AAHD7Y vk
Deep fried squid

Millefoglie di melanzane alla Parmigiana
MFENNES Y —)F—ADA—T VBEE NLAD
Italian baked eggplant with hum and parmesan cheese

Impepata di cozze e vongole
L—=IVHEHINDEHTA VKL
Peppered mussels and clams sauteed with white wine

Polipetti alla Luciana con crostini di pane carasau
A4 ADNF T2 F AR EBEZ SV IRA
Lucia-style octopus stew with tomatoes, served with bread.

Polpette al sugo “Ricetta della nonna Gigina
FRYVBAM D b2 b —2F AR (BREHLRADLIE)
Traditional meatballs stewed in rich tomato sauce.

FMIHEICIEH BB E FNTOETLE, B EE— ARRY 3302 HML TR £,
I prezzi mostrati includono le tasse di consumo. Previsto un coperto di ¥330.
Taxes included in the prices. Service charge ¥330.




EvY7-ayy

Don Salvo Fr#uo+

Salsa di pomodoro SAN MARZANO DOP, mozza-
rella di bufala, basilico, pomodorini, grana
padano grattugiato, nel ripieno ricotta e salame
Y=Y 7—/DOPr2 hDY —A NIV IKF-DEY YT
7000 S WA L AT VA i A e D 4

SAN MARZANO DOP tomato sauce, buffalo mozzarella,
basil, cherry tomato, parmesan cheese, in the filling ricot-
ta cheese and salami

Margherita {Classica} w5V —% (75> v7) :

Salsa pomodoro SAN MARZANO DOP, fiordilatte di Napoli, grana grattugiato, basilico e olio
EVO

Py —/DOPE2 DY —A FRIVDEYY TV I T FFRT =) NNV ZXARIN=DVF) =7 FA )L
SAN MARZANO DOP tomato sauce, mozzarella from Naples, grated Grana cheese, basil and olive oil EVO

La Signora Marinara 7 > =a—J <)} —7

Ristretto di pomodoro, alici, pomodorini datterino semi dry, pomodori a spicchi dry, olive
nere taggiasche, olio evo profumato all’aglio e origano

2EBDFIA =7y Fat AV =T AVLA /) =7 F AN

Tomato paste, anchovies, semi-dry plum tomatoes, dry sliced tomatoes, black Taggiasca olives, capers, extra
virgin olive oil scented with garlic and oregano

Viaggio in Calabria #7797 Dji

Salsa di pomodoro SAN MARZANO DOP, fiordilatte di Napoli, fiocchi di ricotta piccante, juli-
enne di salame piccante e filetti di peperoncino

P2y 7 —/DOPFbDY =R FRVDEYYTL 7 F Y I F0YayyF—R REIDV5L

SAN MARZANO DOP tomato sauce, mozzarella from Naples, spicy ricotta flakes, spicy salami julienned and
chilli fillets

Parmigiana della nonna 8iZ&5 A D LI Pr—/

Salsa di pomodoro SAN MARZANO DOP, fiordilatte di Napli, melanzane alla parmigiana
nonna Gina, basilico e scaglie di grana

P27 —/DOPF2 DY —RA FRVDEYYTL I P —FBIELRADMNT-E VIS Y —/) NN T F5F
AT AT

SAN MARZANO DOP tomato sauce, mozzarella from Naples, eggplants parmigiana by Grandma Gina, basil
and Grana cheese

Salsiccia e Funghi ¥l vFri¥x/a

Salsa di pomodoro SAN MARZANO DOP, Fiordilatte di Napoli, salsiccia fatta in casa, funghi
chiodini, basilico e parmigiano

Py Y7—/DOPL= Y —A FRVDEYYTL 7 HRKEY —L— LOU VN SR F—X

SAN MARZANO DOP tomato sauce, Fiordilatte from Naples, homemade sausage, Shimeji mushrooms, basil
and parmesan cheese

FMITHE I BB E ENTOE T, IR, B RS — ARRY3302HML TR £,
I prezzi mostrati includono le tasse di consumo. Previsto un coperto di ¥330.
Taxes included in the prices. Service charge ¥330.




NZZE

EwI7-E7 VA

Prosciutto e Rucola Ensinyas

Fiordilatte di Napoli, in uscita rucola, prosciutto crudo, pomodorini freschi e scaglie di
Grana Padano

FTRIDEYYTLI Ny AT T I73F8F =/ S b b ENA

Fiordilatte from Naples, rucola, raw ham, fresh cherry tomatoes and flakes of Grana cheese

Salsiccia e friarielli ¥y Fr& 797V
Fiordilatte di Napoli, salsiccia fatta in casa, friarielli di Napoli
FRYVDEY Y7L I AFKEF LS v F v, FRVEFE 7Y 7Y v
Fiordilatte from Naples, homemade sausage, friarielli

Fiordilatte di Napoli, datterino giallo, provola e pesto di basilico
FRIYDEYYTLI WEDYyTY—/ b2 b 70T 57F =X NONVR—Z |
Fiordilatte from Naples, yellow datterino tomatoes, provolone and basil pesto

Napoli sta’ca FRYVZA% %

Cremoso di porcini, fiordilatte, in uscita funghi champignon marinati in olio sale e pepe nero,
pomodorini secchi, chips di melanzane, scaglie di Grana padano e basilico
BVF—=FY =L By ITLY I ey al—bL FIL L FRFY TR NN, T FFRT—)

Porcini cream, mozzarella, marinated champignon mushrooms in oil, salt and black pepper, dried tomatoes,
eggplants chips, Grana padano cheese flakes and basil

Esplosione di formaggi ¥ #7112y

Fiordilatte crema di gorgonzola e Grana padano, fiocchi di pecorino dolce, goccie di albicoc-
che e polvere di caffé

E T LTS5 LT G NI = S AR A=) P S 77 YAy P —R a—k =Ny 5—
Mozzarella, gorgonzola and Grana padano cream, sweet pecorino flakes, apricot jam and coffee powder

Mortazza ®L%»Y7

Fiordilatte di Napoli, julienne di mortadella, fiocchi di ricotta granelle di pistacchio e fioglie
di basilico

FRIDEYYTL I, TUIDEALSTY I VaAyFF—R7L—J ERZFF NI

Fiordilatte from Naples, mortadella, ricotta cheese flakes, chopped pistachios and basil leaves

FOMUTEICIIE B E N TOE T, iR, 8BRS — ARY3302THKLTRED £,
I prezzi mostrati includono le tasse di consumo. Previsto un coperto di ¥330.
Taxes included in the prices. Service charge ¥330.
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Linguine allo scoglio

Condita e mantecata in un sugo di cozze, vongole, gamberoni, calamari e pomodorini....¥3,950
V74 % fSrDORXAA =L  (A—LH &Y, TE AH, 2=b2h)

Seafood inguine - With mussels, clams, prawns and calamari in rich tomato sauce

Candele al ragu Napoletano
FARVEIRIES — ) —RADA T —L
Candele in neapolitan ragu

Paccheri ai gamberoni, zucchine e bottarga di muggine
MEERY X — = DOTARDINY Y

Paccheri with prawns, zucchini and muggine bottarga

Spaghetti alla Luciana, salsa pomodoro san Marzano D.O.P. e polipetti
WNFTPBAAY LR =R (Fv =Y 7—/D.0.P.) DA T4
Spaghetti alla Luciana with octopus in tomato sauce (San Marzano D.O.P.)

Tagliatelle alla bolognese e porcini
PLF—LBHDIOR—E FUTTY L
Porcini mushrooms tagliatelle bolognese

FOMIEICIIE BB & ENTOE T, BliE, KRS — AR¥3302THRLTED T,
I prezzi mostrati includono le tasse di consumo. Previsto un coperto di ¥330.
Taxes included in the prices. Service charge ¥330.
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AHDET IO

Salsiccia fatta in casa con patate arrosto e insalata di stagione
AREINS v F 2 LS HAETDA =T U HEE FHiOY IV HA
Grilled home made pork sausage served with baked potato and seasonal salad
- La nostra salsiccia ¢ preparata direttamente da noi, seguendo la tradizione. Usiamo solo carni suine selezionate
che vengono battute al coltello e poi condite con pepe nero, sale e finocchietto selvatico.
- Ry ROBIEH LS ADGHNLAREY — L —P DL L B2 BEICHE, 7o v 2L Bavay,
o v 7N e,
- Our sausage is prepared directly by us, following the tradition we only use selected pork that is diced by a knife and
then seasoned with black pepper, salt and fennel seeds.

Tagliata di manzo ‘wagyu ‘della prefettura di Saga servita con rucola,

scaglie di Grana Padano e salsa al balsamico

HOEIREBAFEDS Y7 —% P IWHE Y —RET FFNY—) F—RA DT
Sllced 'wagyu' beef from Saga prefecture served with rucola, Grana Padano chees flakes and balsam-
ic sauce

atteia

S Rﬁ?fVTINA
I TI)T IV TA—F
STV T VLY T4 —FDHEEIZ A Z) T TEONIF — ARG T, HOWBRHIC AR E 5.2 . A7) 7 DR EDIEH
DAY DORZ R LT ET, B LWL EHEAYDOBADERD 5L i/ Latteria Sorrentinad FLELF I HICBEHKO B
HEERICREZDDOZREELTCEELL, AYDBL LI BmEOMEL 2 TR 2R TH) RO — 52N %23
L TOEITBTLE) TAZNTH 732y TDIN) =S —ZRAL I F v Ty I7F —ADOMEF DB EAE BEEI-T v E T
2 rDINATy FTRIBLTATUEZL, B2DOU L) LEKRLITT,

The products of Latteria Sorrentina are those cheeses and dairy products produced in Italy that still manage to
give flavor to every dish. The authentic flavor of the Italian dairy tradition.

Born from the passion for eating well and for genuine food, the dairy products of the Latteria Sorrentina have
always been the representation of what they are able to give to our customers: the best for their table and for
their health.

Genuine, tasty, made with quality ingredients, they are special products and you will realize it from the first bite:
try to imagine the creaminess of fior di fuscella or the unique consistency of cheese stracciatella spread on a brus-
chetta of fresh bread and tomato. Definitely breathtaking.

FRER—Y-YF5=7

VIZT7HE PN R—E ) F 2 )=/ EE) b FDODOPEMOFUL LS 2 EE ey 7 —/7 B RO &% Fk -
HERENLY 2809 ROBEREBE LRV INE L7 Uihid GHEH VAL VIEEE  EPBALE R EICESLO
~NDOEDLDES EFTICRSE EoC0BRMRE = —RIB 2570 AW &R, WE ., JWEH Ze Lo AlifEflc o\ TEk
MENFEL ARER—Y Y77 DaE A S TEO e EEEBIGE DA =T F = OflifEZ B2 2 ETT,
DI THAINEERIIAY O — VT 57D T IAF 2 — v 2R E2EHRTELIET.YI7=7 sa.l i;@ SEFTHY—
FAYTHN=—D U D F L7, I ERE T A 2N Z LN KEID S E O EOBICE Z S HICL>T V7=
7 s.LLiZAZ ) 7 LR DEERRERICBOTHEHBLEEL > TWET

The Solania company was born with a winning idea: cultivating, producing and transforming a single variety of
tomato, the San Marzano, since the company is based right in the heart of one of the tomato growing areas with
the DOP: Agro Sarnese-Nocerino brand.The company is based on values such as authenticity, quality, control
and safety of the product with a view to meeting the needs of consumers, restaurateurs and pizza makers. Their
mission is to enhance the Campania tomato even in the certified organic version appreciated by consumers.
Monitoring the entire supply chain to ensure total control of the product life cycle has made Solania one of the
first leading companies in the sector. Furthermore, the ability to cultivate one's passion and transform it into
products that are qualitatively superior to average standards makes Solania an excellence in the Italian and inter-
national agri-food scene.




