
BUSINESS LUNCH

Carpaccio di fassona tonnato
Lightly pounded Fassona veal with classic tuna sauce

Tartare di salmone, burrata e gazpacho verde
Diced salmon, burrata flakes, and a cucumber, tomato, and jalapeño sauce

La nostra Caesar
Chicken, lettuce, croutons, cheese, bacon, tomato, and Caesar dressing

 Nizzarda Porteño
Romaine lettuce, hard-boiled eggs, Cantabrian anchovies, caper berries, and tuna

Mosaico veg
Mosaic of avocado, lightly spiced with cucumber and a hint of lime

STARTER
 CHOOSE YOUR FAVORITE

Spaghettone al pomodoro profumato al chimichurri
Thick spaghetti with homemade tomato sauce, chimichurri, and burrata flakes

Risotto alla milanese con ristretto di carne
Milanese-style risotto with saffron threads, classic butter and Parmesan finishing, and beef reduction

Guancia di manzo brasata al Malbec con purè
Slow-braised beef cheek in Malbec with creamy mashed potatoes and Malbec reduction

Filetto di salmone con verdure di stagione grigliate
Griddled salmon fillet with grilled seasonal vegetables and a hint of soy

Melanzana alla milanese con pomodoro concassè e crema di mozzarella
Grilled eggplant with mozzarella cream and diced tomato

Controfiletto di vitello con ripieno fondente e purè allo zafferano
Milanese-style breaded veal striploin stuffed with provola cheese and ham, served with saffron purée

Vellutata di zucca
Pumpkin cream soup with crispy truffle-scented bread

MAIN COURSE
 CHOOSE YOUR FAVORITE


