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GIORGIONE

DA MASA

RAWS

e RAW OF THE DAY - 26 €
Lightly hay-smoked catch of the day with
seasonal salad and vinaigrette [a: 4]

e RAW PRAWNS - 24 €

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

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

JAPANESE CICHETI

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

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

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

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

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

*a=ALLERGENS. TABLE ON THE SECOND PAGE

A PLATE

e GYOZA-16€

Fresh homemade ravioli filled with grilled prawns, and
served with ponzu sauce and shiso mayonnaise

[a: 1, 2, 3, 6]

e 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]

e 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]

e MEAT OF THE DAY - from 25 € [a: 6]

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

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

SPECIAL CICHETI

e PORKBELLY TACOSC.B.T.-13€
[a: 6,7, 13]

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

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

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

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]

GO 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)

DESSERT

e THERAMISU -9 €

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

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

e |CE CREAM OF THE DAY - 8 €
[a: 3, 7]

e SHOCHU SGROPPINO -9 €
[a: 12]

SERVICE AND COVERAGE 4 €

**|F YOU NEED AN INVOICE, REQUEST IT BEFORE THE ACCOUNT
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SAKE

e ADOSEOF90 ml-from7to 14 €
Ask the menu or advice from the server

BEERS

e ASAHI 50 ML (PILS) - 6 €
e KIRIN 50 ML (PILS) - 6 €
e COEDO33ML-6€

APERITIFS & LONG DRINKS

e NIPPO-SPRITZ -8 €
Prosecco, Ume/Yuzu, soda

e YUZU SODA/UME SODA -7 €
e GINTONIC - from 10 €

e WISKEY SOUR - from 12 €

WISKEYS
SUNTORY “KAKUBIN" - 8 €

NIKKA “SUPER” - 9 €

FUJII “FUJISAN" - 10 €

SUNTORY “CHITA" - 12 €

WISKEY SPECIAL - 18 €

LIQUORI

e UMESHU -6 €
Sake with Plum

e YUZUSHU -6 €
Sake with Yuzu

e SHOCHU -5 €
Distilled of sweet potatos

e AGED SAKE - 10 €

OTHER

e COFFEE-2 €
Espresso, decaf or macchiato

e CAPPUCCINO -3 €
Double espresso with steamed milk

e HOT JAPANESE TEA -3 €

SOFT DRINKS - 3€

CLASSIC BITTERS -4 €

SPECIAL BITTERS -5 €

GRAPPAS AND SPIRITS - from 5to 10 €

e CAPOVILLA'S GRAPPA - from 15 €
Half dose available

GLUTEM

Cereals. wheat, rye, barley, cats,
sk, amut. inchuding Pybridkood darmvatvos.

Eqge and products containing them suth

a5 mayonnaise, emulsifiers, egg pasta

Packnged SNACKS, CRAaMS and (Messngs.
in which there is even small doses. 5

Ay product in which ik B sed: yoguit,

biscusts, cakes, g cream and vaNous creams

CELERY
Both in pieces and in preparations for g'
Soais . SauGEs AN vojetabile CONGRNIIaS

SESAME

ALLERGENS LIST

Marini and Fréshwaler, shimg,
pravand. lobstars, oaks, and tha ke

S

FIEH

Food products containing
fish, even if in small percentages

o

Durivathy peodhacts such

as; 5oy milk, fohy, 5oy noodies and the like

e

NUTS

3 ! i Almonds, hazelnuts, walnuts, cashews,
pecans, cashews and pistachios

1t can b found n sauces and
condiments, especially in mustard,

i
Whiils sescls ume For bisad. ficurs aven 11 SULFUR DIGXIDE AND SULPHITES
# they contain it in minkral percentane
12 Picklid, gd-pradinved and brine-protacasd
foeds, jans, drind musheoomS., Preseres ol

LLIPIN

Pressent in vegan foods in tha form of:
moasts, salami, Niours and ssmear

13

AOLLUSCS

14

Canestrello, razor clam, scallop,
mussel, oyster, limpet, clam, cockbe, ¢ic

O



