IL LUPINO

TRATTORIA & WINE BAR

PRIME

ANTIPASTI FREDDI

Caviar 5g Extra /¥ ¥ €7 5g8: 3,850

CARPACCIO DI GIORNO / AH DO H NSy F 3 2,750
Catch of the day Carpaccio

TARTARE DI TONNO /it 7KH Fos )7 )v 2,750
Tuna, Avocado, Cucumber, Herbs

PEPERONE ARROSTO /#:x 37 1) Ad< ) H 990
Marinated Grilled Bell Peppers

BAGNA CAUDA / "—=x o ¥ 1,980
Mix Vegetable with Garlic and Anchovies Sauce

AFFETTATO MISTO / AnA %5384 2 ) 7 F—ARED &bt 3,300
Prosciutto, Mortadella, Milano Salami, Gorgonzola, Parmesan, Taleggio Cheese

CAPRESE CON PROSCIUTTO /K€y Y7L IDOHTL—¥ ENLIKR 2,970
Buffalo Mozzarella, Tomatoes with Prosciutto

TARTARE DI MARE E POMODORO / ¥ —=7—=F% V&)V &85 - =%~ - Hilik 2,970
Scallop, Salmon, Sweet Shimp and Tomatoes

OSTRICA FRESCA SUL GUSCIO DELLA SALA / 7V vy Y aAd A AF—=F v HFN=T 2V (6E—R) 3,960
Fresh Oyster on The Half Shell

MISTO DIMARE /v —=7—F7F 59 % —u72y—- 229y 7 -5K¥75 -4 25— (2~3%KH) 9,900

Seafood Platter: Lobster, Jumbo Prawn, Scallop, Oyster

PRIME MISTO DI MARE /¥ —7—=F% 7 —="PRIME" u7A%—-32y>7 487 - §I7"7= fli-v= ( 2~3 %K) 25,300

Seafood Tower "PRIME": Lobster, Jumbo Prawn, Scallop, King Crab, Abalone, Sea Urchin

CAVIAR BELUGA FRESCO /7L vy arRp—FFx 7 33,000
Fresh Beluga Caviar Plate 30g

CROSTINI DI POLPA DI GRANCHIO / 2573 —= e F—XDZ7 O AT 4 —= 1,980
Crabmeat and Cheese Crostini

CALAMARI FRITTI /¥y 4 071 v | 1,980
Fried Calamari

POLPETTONE AL POMODORO / v % v K 3I— K- 2,420
Jumbo Meatball with Tomato Sauce

INSALATA MISTA / FH¥HFEDI v 7 A7) =2 H T8 1,760
Mixed Seasonal Green Salad

INSALATA DI RUCOLA / FHO7 V=2 vy T3 TDHT 5 1,980
Seasonal Fruits with Arugula Salad

CAESAR SALAD /75y v o v—%—%5% 1,980
Classic Caesar Salad

INSALATA DI CAVOLO NERO /r—n&Y) yIJo% 545 I— b F—XRZ 2,420
Kale Salad with Goat Cheese, Apple, and Cranberry

INSALATA DI BURRATA E POMODORO /A4 %V T#ETy 7= F—XL b DY F 5 2,970

Burrata Cheese and Tomatoes Salad

ZUPPA

ZUPPA DEL GIORNO / AKHDZA—7 1,760
Soup of the Day
ZUPPADIPOLLO/ F*% v A—=7 F¥Xv, Eh&E A% 1,760

Clear Chicken Soup with Chicken, Cabbage, Onion, and Celery

PI1ZZA

Truffle 5g Extra / bV 27 5g 38 : 1,430
MARGHERITA / ;<X M EY Y 7 LI NTNVDINVTY —F 1,980

Tomato, Mozzarella, Basil

PROSCIUTTO E RUCOLA /ENLEVYyTFZDE Y Y 7 2,420
Prosciutto and Arugula

QUATTRO FORMAGGI /4D A 5 )T ¥ F—ADE v Y 7 2,530
Gorgonzola, Fontina, Mozzarella, Taleggio Cheese

PIZZA BISMARCK / ¥v > 7 A<V 3,800

Egg, Prosciutto, Truffle

Consumption 10% service charge will be added to your bill. BEFHOES, FRLFIRMIEII — EAR10% 2 STz 72 &5 $5,



IL LUPINO

TRATTORIA & WINE BAR

PRIME

CARNE

COTOLETTA ALLA MILANESE /B &fFF03I 5 7 A Y LY vy aZ & b3 MRR

Bone-in Veal Cutlet, Arugula and Tomato

CONTROFILLET DI MANZO ALLA GRIRLIA / USDA PRIME #—u A ¥ X7 —%
USDA Prime Sirloin Steak

FILETTO DI MANZO ALLA GRIRLIA /USDA PRIME 7 1 L A7 —%
USDA Prime Fillet Steak

AGNELLO ARROSTO /D=7 —=ZA b F=1) v 70 =A%) —Y =R

Roasted Lamb with Garlic Rosemary Sauce

BISTECCA ALLA FIORENTINA /USDA PRIME T-BONE A 7 —%800g ( 2 ~3 % k/i])
USDA Prime T-BONE Steak 1.2kg (3 "'4%1‘%‘&}%)

5,500

13,200

15,400

15,400

26,400
39,600

PESCE

SALMONE NORVEGESE ALLA GRIGLIA / /vy =AY —F> D7)V

Grilled Norway Salmon

PESCE DEL GIORNO / AHofEfao 7 ) v
Grilled Catch of the Day

ASTICE ALLA GRIGLIA /{&"Y ¥ ¥ RA—NVilgED 7))V
Grilled Lobster 3LB

3,960

5,500

22,000

PRIMO

Truffle 5g Extra /b)) =7 5g8jn: 1,430

PENNE ALL' ARRABIATA / XY AT €T —%

Penne Arrabiata

SPAGHETTI ALLA CARBONARA /A7y 74— ANVEF—F

Spaghetti Carbonara

LINGUINE ALLE VONGOLE VERACI / V) >¥Z7 4 —% F»xaL €7 ra

Linguine with White Clam Sauce

FETTUCCINE ALLA BOLOGNESE / HE# 7z v bF—% Fuir—Ev—2

Handmade Fettuccine Bolognese

FETTUCCINE ALLA BISQUIT / HR# 7z v FF—% RAVPLEVF—=FHFOLE ATV —A

Handmade Fettuccine Prawn and Porcini Mushroom Bisque Sauce

PAPPARDELLE AL TARTUFO / BRE Sy SV Fy L bV a77 ) =AY —2R

Handmade Pappardelle Truffle Cream Sauce

SPAGHETTI ALLA PESCATORA / 287y 574 — A% b—1

Prawn, Scallop, Mussel, Clam, Crab Meat, Squid

SPAGHETTINI CON RICCI DI MARE / dbifgéi g A2ZF DR 87 v 7 4 — = BB
Spaghettini with Hokkaido Sea Urchin

RISOTTO ALLA PARMIGIANA / »3Vv3I Y%=/ F=ZDY /v b

Parmigiano Cheese Risotto

RISOTTO AI FUNGHI PORCINI / KVvF—=HoDY Vv +

Porcini and Mushroom Risotto

2,200

2,640

2,640

2,970

3,300

3,960

4,400

6,600

2,420

2,970

VERDURE

PATATE AL FORNO CON ROSMARINO / V¥ #4E0Uu—A F 0—X3Y —F 1)

Roasted Potatoes with Rosemary Oil

BROCCOLI /7uayaY)— KA NVXEH=) v 7V T—

Broccoli, Boiled or Sauteed Garlic

SPINACI AGLIO e OLIO / &Y VY ®D I =) v 7V F—
Garlic Sauteed Spinach

ASPARAGI ALLA GRIGLIA /7)) =T AT D7) v
Grilled Green Asparagus

VERDURE MISTE ALLA GRIGLIA /7 7V VIFEDREY &b+
Grilled Mix Vegetables

1,540

1,760

1,980

2,200

2,420

Consumption 10% service charge will be added to your bill. BEFHOES, FRLEIRMIEIZ — AR 10% 2 S ETW/z2&E$5,



