
礼  
I T A R E I  
I T A M E S H I  C U C I N A

S M A L L  &  S H A R I N G

SOURDOUGH BREAD	 	 	 	 	 5€ 
Miso Butter 
EDAMAME	 	 	 	 	 	 	 5€ 
Sea salt 
GYOZA	 	 	 	 	 	 	 	 9€ 
Salsiccia, crispy chili, bonito flakes 
BURRATA & NASU	 	 	 	 	 13€ 
Smoked eggplant, sesame sauce 
KARAAGE	 	 	 	 	 	 	 8€ 
Crispy fried chicken, Kewpie, lemon 
FISH KOROKKE	 	 	 	 	 	 11€ 
Japanese fish croquettes, spicy tomato sauce 
CRISPY EBI SALAD 	 	 	 	 	 14€ 
Tempura shrimp, romaine, radicchio, spicy mayo,  
ponzu truffle dressing 

TAKO SALADA	 	 	 	 	 	 14€ 
Octopus, tomato, onion, avocado, sesame soy, coriander, 
kombu 

C R U D O
BEEF TATAR x TONNATO	 	 	 15€ 
Mustard, soy, shallots, capers, chives, 
tonnato sauce 
SALMONE TATAR	 	 	 	 14€ 
Salmon, avocado, chives, salad, herb 
dressing 
CRUDO SICILIANO 	 	 	 	 21€ 
Selection of fresh fish, citrus olive oil, 
shallots, capers

C H E F ’ S  R E C O M M E N D A T I O N S

MANZO & KINOKO	 	 36€ 
250g entrecôte, teriyaki, 
Shiitake, oyster mushrooms 
KATSU ALLA MILANESE	 28€ 
Duroc pork chop, tonkatsu, 
parmesan, watercress  
KIKO TORI TERIYAKI 		 21€ 
Kiko chicken thigh, dashi rice 

VITELLO SHIITAKE	 	 	 42€ 
Veal rack, teriyaki, mushrooms, kizami 
wasabi 
PULPO&POMODORO PICCANTE 27€ 
Grilled octopus, salsiccia, tomato, 
capers, coriander  
MISO COD 	 	 	 	 	 28€ 
Black cod, miso, green vegetables, dashi 
rice 

C A R PA C C I O
SCALLOP	 	 	 	 	 	 21€ 
Ponzu, shallots, asparagus, trout caviar 

SALMONE 	 	 	 	 	 	 18€ 
Olive oil, lemon, shallots 

TONNO 	 	 	 	 	 	 	 24€ 
Olive oil, lemon, shallots, stracciatella, ponzu 

TAKO ALLE GENOVESE	 25€ 
Calamarata, octopus, onion, kombu 
dashi, white wine 
TRUFFLE UDON 	 	 	 24€ 
Truffle cream, black truffle, 
parmesan 
SPAGHETTI MARINARA AL 16€ 
KOMBU E FUNGHI  
Spicy tomato sauce, mushrooms, 
kombu 
UDON VERDE 	 	 	 16€ 
Pesto, green vegetables, sesame + 
Burrata 5€ 

WHOLE TURBOT 	 	 	      8€/100g 
Miso Shiitake Butter Sauce 
BISTECCA ALLA FIORENTINA 15€/100g  
Dry-aged Tuscan porterhouse steak 

SALMONE AL MISO 	 	 24€ 
Miso ginger sauce, asparagus, kombu, 
watercress 
TONNO TERIYAKI 	 	 	
27€ 
Herb emulsion, teriyaki, watercress 

PA S T A S H A R I N G  I S  C A R I N G

40 MIN PREPARATION TIME

S I D E S
NAKED NORI FRIES 	 	 	 5€ 
TRUFFLE FRIES	 	 	 	 9€ 
WILD BROCCOLI SESAME 	 	 7€ 
RICE	  	 	 	 	 	 5€ 
WATERCRESS SALAD 	 	 	 6€ 

D E S S E R T S

CHOCOLATE CUBE	 	 11€ 
Dark chocolate, liquid matcha lava 
Caffè Affogato	 	 	 9€ 
Chocolate Tartufo, espresso 
Fresh Strawberries	 	 9€ 
Juicy strawberries, creamy 
mascarpone, sweet balsamic 

CAKE OF THE DAY	 	  
Daily price 

All prices in euros incl. VAT. 
Please ask us about allergens or intolerances.


