
GYOZA - 16 €
Fresh homemade ravioli filled with grilled prawns, and
served with ponzu sauce and shiso mayonnaise 
[a: 1, 2, 3, 6]

UDON - 17 €
Fresh homemade thick noodles (Japanese pici) with
katsuobushi (dried tuna), nori seaweed, spring onion in
mentsuyu broth. The broth can be cold or hot 
[a: 1, 4, 6, 12]

EEL CIRASHI - 25 €
Rice seasoned with rice vinegar, mirin, sugar and salt,
with eel first grilled and then glazed with concentrated
soy sauce [a: 4, 6, 12]

MEAT OF THE DAY - from 25 €  [a: 6]

FISH OF THE DAY - from 26 €
Fish fillet or fish cheek based on market availability,
grilled Amiyaki style [a: 4, 6]

 MARINATED SWORDFISH TEMAKI - 24 
[a: 4, 6, 11, 12]

CHEF’S TASTING MENU

MIX OF PRAWNS, OKIZUKE SQUID AND FISH OF
THE DAY [a: 2, 4, 6, 14]

VARIATION OF 7 CHEF'S CHICHETI IN TASTING
PORTION [a: 4, 6,11,12]

GÒ TSUKEMEN [a: 1, 4, 6, 9]

CHEF'S SECOND COURSE

68 € per person

THE TASTING MENU MUST BE TAKEN BY
THE WHOLE TABLE (EXCLUDING CHILDREN)

RAWS
RAW OF THE DAY - 26 €

Lightly hay-smoked catch of the day with
seasonal salad and vinaigrette [a: 4]

RAW PRAWNS - 24 € 
Red prawns, prawns and scampi based on market
availability with Yuzukosho sauce (fermented
yuzu, chilli pepper and salt) [a: 2]

MIXED RAWS - 38 € 
Mix of prawns, okizuke squid and fish of the day
based on market availability [a: 2, 4, 6, 14]

JAPANESE CICHETI  

OTSUKEMONO - 9 €
mixed seasonal vegetables with various
marinades [a: 6]

AGHEDASHI - 8 €
Fried radicchio in dashi broth [a: 6, 12]

NIKUJAGA - 9 €
Sausage and cuttlefish stew with vegetables 
[a: 6, 12, 14]

CABBAGE AND DAIKON - 8 €
with Katsuobushi [a: 4, 11, 12]

VARIATIONS OF CHEF'S CICCHETTI - 28 €
Mix of 7 à la carte and surprise cicheti in tasting
portion [a: 4, 6, 11, 12, 14]

A PLATE

SPECIAL CICHETI

PORK BELLY TACOS C.B.T. - 13 €  
[a: 6, 7, 13]

GRILLED SHITAKES WITH SOY SAUCE REDUCTION - 12 €
 [a: 1, 6]

FRIED SARDINES WITH SOYA SAUCE  AND ONION - 14 €
[a: 1, 3, 4, 6, 7]

FRIED POLENTA AGHEDASHI WITH BLUE CRABS SAUCE  -
14 €    [a: 2, 4, 12]

DESSERT
THERAMISÙ - 9 €

Destructured tiramisu with mascarpone mousse,
coffee reduction, crunchy ladyfingers and matcha
tea powder with seasonal fruit [a: 1, 3, 7]

PANNA COTTA WITH GRAPPA - 8 €
with fermented bergamot and licorice [a: 3, 7]

ICE CREAM OF THE DAY - 8 €
[a: 3, 7]

SHOCHU SGROPPINO - 9 €
[a: 12]

             *a=ALLERGENS. TABLE ON THE SECOND PAGE                 **IF YOU NEED AN INVOICE, REQUEST IT BEFORE THE ACCOUNT             

SERVICE AND COVERAGE 4 €



ALLERGENS LISTSAKÈ
A DOSE OF 90 ml - from 7 to 14 €

Ask the menu or advice from the server

BEERS 
ASAHI 50 ML (PILS) - 6 €  

KIRIN 50 ML (PILS) - 6 €

COEDO 33 ML - 6 € 

APERITIFS & LONG DRINKS
NIPPO-SPRITZ - 8 €

Prosecco, Ume/Yuzu, soda 

YUZU SODA/UME SODA - 7 € 

GIN TONIC - from 10 €

WISKEY SOUR - from 12 €

WISKEYS

LIQUORI
UMESHU - 6 €

Sakè with Plum

YUZUSHU - 6 € 
Sakè with Yuzu

SHOCHU - 5 €
Distilled of sweet potatos 

AGED SAKÈ - 10 €

OTHER
COFFEE - 2 €

Espresso, decaf or macchiato

CAPPUCCINO - 3 €
Double espresso with steamed milk

HOT JAPANESE TEA - 3 €

SOFT DRINKS - 3€

CLASSIC BITTERS - 4 €

SPECIAL BITTERS - 5 €

GRAPPAS AND SPIRITS - from 5 to 10 €

CAPOVILLA’S GRAPPA - from 15 €
Half dose available

SUNTORY “KAKUBIN” - 8 €

NIKKA “SUPER” - 9 €

FUJII “FUJISAN” - 10 €

SUNTORY “CHITA” - 12 €

WISKEY SPECIAL - 18 €


