
A L  C A L I C E

SPUMANTE
Contadi Castaldi Brut  Franciacorta DOCG 1,000

ROSATO
2022 Castello di Montepo “JeT” Toscana IGT, Toscana 1,100

BIANCO
2022 Picollo Ernesto  Le Rive, Gavi DOCG, Piemonte 900

2022 I Pentri Montecigno Falanghina  Beneventano IGP, Campania 900

2022 Alois Lageder Pinot Grigio  Alto Adige DOC, Trentino-Alto Adige* 1,000

ROSSO
2021 Marchesi Incisa della Rocchetta Grignolino d’Asti DOC, Piemonte 900

2021 Pra Morandina  Valpolicella DOC, Veneto 1,200

2022 Manincor der Keil Lago di Caldaro DOC, Trentino-Alto Adige* 1,300 

*biodynamic

B I R R A

Peroni Nastro Azzurro  330ml bottle 500

Birra Moretti  330ml bottle 500

Suntory The Premium Malt’s  draft 500

Heineken  draft 500

Traders’ Session IPA  draft 700



S PA G H E T T I  W E D N E S D A Y
4,000

SALAD OR SOUP OF THE DAY

CHOICE OF SPAGHETTI

CACIO E PEPE
pecorino romano cheese, black pepper

VONGOLE ROSSO  
manila and hamaguri clams, fresh tomatoes,  

chili pepper, white wine

CREAMY VODKA SAUCE 
tomato, vodka cream, niigata pork bacon

DESSERT

TIRAMISU

All prices include 10% consumption tax.

Please discuss any food allergies or dietary requirements with your server.


