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APPETIZERS @ :

Cantabrian anchovies, demi sel butter 24 PASTA ROBATA FISH o
Crispy squid®, lime 18 Maccheroncino, shellfish®, thyme tomatoes, 49 Salmon Loch Duart teriyaki 38
almond pesto Jumbo tiger prawn®, yuzu 60
Meat gyoza 29
Fusilli, clams, Sicilian mollicata 36 Atlantic halibut, roasted datterino 40
Wagyu gunkan, black truffle 34
Risotto, prawns®, parsley puree, truffle 49 Chilean sea bass*, jalapefio 59
Salmon aburi, black truffle 26
Spaghetti cacio e pepe with langoustine” 60 ROBATA MEAT
Scallops®, umeboshi 32
Conchiglie, tomatoes crudité * 30 Wagyu A5 Ozaki herbs mayonnaise 130
Tuna belly, black truffle 36 Taaliol o butt . 50 S cod lamb
Tacos, fish chirochi, ikura* 49 aghionne, caviar, butter, chives piced fam 40
Black Angus Sakura Hanami, citrus dream 60
@ @ Iberico pork, black truffle 56
CRUDI IN & OUT
Seared tuna, Tropea onion, fresh herbs 28 Panzanella, burrata [ 26 @
Local sea boss, black truffle 30 Black cod* marinated with miso 46
A " N SALADS
Yellowtail, green chili, ponzu 30 Salmon, tuna, koshihikari rice 49
* . . . Rocket salad, watercress, spinach,
Prawn®, carasau bread, coral beans 24 Picanha r\/ogyu, daikon, ginger, lemongrass 48 wasabi sauce ﬁ 8
Tuna, tosazu, black truffle 24 Lobsfehr, er;;ekfrcmge 49 Avocado, tofu fé 20
Langoustine®, olive oil, sprouts 24 Crunchy eel*, chives 40 Tomatoes, grilled eggplant, ginger ﬁ 18
Scottish salmon, capers, citrus fruits 26 :\/ogyuddljmmo, E;Lock truffle 48 L~ARIA salad 90
Bigeye tuna, rosemary, lime 36 oTlsfj |.ni ckro . :‘é 64 Beetroot salad ’ 18
Seriola fish, cacio e pepe 34 Grilled artichoke, sunchoke 29 Lollo salad, green apple, amaranth ’ 20

lkejime seabass, citrus fruits, tiger tomato 26 @

© ©

TEMPURA CAVIALE SIDES
Caviar Voyage LTARIA Siberian - alia  50Gr 240
Prawns®, tenstuyu 28 - Steamed rice, sesame fé 12
Caviar Voyage L7ARIA Beluga - liaia  50Gr 490
Scallop®, nori, spicy yuzu kosho 32 - Green asparagus, apple and balsamic * 16
Caviar Voyage L7ARIA Voyager - ltalia  125Gr 600 . ) ) %
Assortment of vegetables, spicy broth flf 26 Broccoli, olive oil and vinegar 18
Monkfish, spicy tofu mayo 39 Mandarin Oriental, Lago di Como Sweet potatoes, sour cream [ 12
"Softshell” crab®, mizuna 28 commitment to the sustainaibility Mushroom, soy butter 2 18
Zucchini flower, matchashio [ 4 24 @ zl@ Courgette in salmoriglio * 12
Avocado, yuzu mayonnaise ’ 29 ,.:' p 1) Spinach, gomasio :‘é 14
Lobst bi i 110 @"‘
obster, wasabl mayonnaise e R0 ’ Vegetariani / Vegetarian :é Vegani / Vegan

Prices in Euro, Vat included. The marked producfs * have been frozen at their origins occording to the Italian |egis|ofion. Fish served raw or not fu”y cooked is subiec’r to a c|eomng procedure
in compliance with EC 853/2004 regulations. Kindly inform our colleagues about any of your food allergies or intolerances.
A list of 0||ergens is available on request.



