
  

 
  
 
 

Olive  9 
olives marinated in fennel pollen,  

rosemary, lemon zest 
 

Salumi  18/36 
a selection of il Buco Alimentari salumi, 

La Quercia prosciutto americano 
 

Croquetas  18 

house-cured salted cod fritters, Meyer lemon aioli 
*30th anniversary dish* 

 
Tonno  19 

fennel pollen crusted sashimi-grade tuna, 
Corona beans, Biancolilla olive oil 

*30th anniversary dish* 
 

Bikini  18 
Ibérico shoulder ham, fresh mozzarella, 

 black truffle, pan blanco 
 

Cangrejo  24 
Alaskan king crab ceviche-style, buddha’s hand,  

pomelo oro blanco, cilantro 
 

Burrata  21 
Lioni’s burrata, shaved fuyu persimmons, 
Sicilian almonds, trout roe, horseradish 

 
Pulpo  24 

seared Spanish octopus, Calabrian chili,  
“ganxet” white beans, tahini  

 
Cavolonero  19 

Tuscan black kale, garlic-anchovy-lemon vinaigrette, 
filone croutons, parmigiano Reggiano 

 
Scottato di Bue  26 

seared Australian wagyu beef carpaccio, 
sunchoke chips, feta-chives sauce 

 
Uovo  19 

poached organic egg, winter roots purée, 
shiitake mushrooms, Perigord black truffle 

 
Insalata  18 

castelfranco radicchio, fennel, toasted walnuts, 
passion fruit, sheep’s milk yogurt dressing 

 

Salsiccia  19 
house-made Marrakesh spiced lamb sausage, 

cauliflower “tabbouleh”, cherries, saba 
 

Gambas  24 
pan-fired Hawaiian king prawns 

in Trapanese coarse sea salt 
*30th anniversary dish* 

 


