SUNDAY LUNCH @

ANTIPASTI

J1[5

Culatta abruzzese 14
Porri bruciati, salsa tonnata affumicata e misto di erbe aromatiche ** 13
Scarola arrostita al verde, mirtilli rossi, patate e Casera ' 14
Hummus di ceci siciliani, gremolada, mandorle tostate e shokupan "*™"" 12

Tartare di fassona piemontese, labneh e carote al sommacco ' 16
MAIN

Zuppetta di roveja, menta, uovo morbido e raspadura lodigiana "°° 14
Tubetti, patate, cozze e ceci "' 18
Rollé di coniglio piemontese, fagioli cannellini speziati ' 18

Asparagi verdi arrosto, ajo blanco e kumquat candito ® 16

1-6-11

Fried rice, manzo alle 5 spezie , fagiolini, piselli vesuviani, olio al sesamo 15

Polpo arrosto, salsa muhammara e patate *™ 18

DOLCI

Cheese cake e composta di albicocca ™ 7

Carrot cake , crema chantilly e noci "*"° 7

Acqua 1.5

Pane a lievito madre ' 2

ALLERGENI
1.Glutine 2.Crostacei e derivati 3.Uova 4.Pesce e derivati 5.Arachidi e derivati 6.Soia e derivati 7.Latte e derivati 8.Frutta a guscio e derivati 9.Sedano e derivati 10.Senape e derivati 11.Semi di sesamo e derivati 12.Anidride solforosa e solfiti
13.Lupino e derivati 14.Molluschi e derivati

*Alcuni prodotti sono surgelati all’origine o possono essere congelati in loco (mediante abbattimento rapido della temperatura) rispettando le procedure di autocontrollo ai sensi del reg. CE 852/04



SUNDAY LUNCH @

ANTIPASTI

J1[5

Abruzzese Culatta 14
Burnt leeks, smoked tuna sauce and mixed herbs ** 13
Roasted escarole with greens, cranberries, potatoes and Casera ' 14
Sicilian chickpea hummus, gremolada, toasted almonds and shokupan ™" 12

Piedmontese Fassona beef tartare, labneh and carrots with sumac ' 16

MAIN

Roveja soup, mint, soft egg and Lodi raspadura " 14
Tubetti, potatoes, mussels and chickpeas """ 18
Piedmontese rabbit roll, spiced cannellini beans ' 18

Roasted green asparagus, white garlic and candied kumquat ® 16
Fried rice, 5-spice beef, green beans, Vesuvian peas, sesame oil "°"" 15

Roasted octopus, muhammara sauce and potatoes °'* 18

SWEETS

Cheesecake and apricot compote "' 7
Carrot cake, chantilly cream and walnuts "*7"* 7
Water 1.5
Sourdough bread ' 2

ALLERGENS
1. Gluten 2. Crustaceans and derivatives 3. Eggs 4. Fish and derivatives 5. Peanuts and derivatives 6. Soy and derivatives 7. Milk and derivatives 8. Nuts and derivatives 9. Celery and derivatives 10. Mustard and derivatives 11. Sesame seeds and derivatives 12. Sulfur dioxide and sulphites

13.Lupin and derivatives 14.Molluscs and derivatives *Some products are frozen at source or can be frozen on site (by rapidly reducing the temperature) in compliance with self-monitoring procedures pursuant to EC Regulation 852/04
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