
main lunch plate + today’s appetizer plate  

+ handcrafted petite dessert + coffee or tea +900

CAESAR SALAD 1,600
crispy prosciutto, crostini, spanish baby romaine,  

bagna càuda sauce

FARRO WALDORF SALAD 1,600
roasted eggplant, hazelnuts, date molasses

CHICKEN CACCIATORE 2,500
oven-roasted chicken breast, olives, tomato sauce

VONGOLE CLAM AND MUSSEL  
SPAGHETTONI 2,300

hamaguri clams, blue mussels, cured egg

FRESH TAGLIATELLE WAGYU BOLOGNESE 2,600
bone marrow

PAN-ROASTED ORA KING SALMON 3,200
orange-citrus sauce and basil oil

WEEKLY CHEFS’ RISOTTO 2,300

FRIED CALZONE “FRITTELLE” 2,300
tomato sauce, cheese, salumi

WEEKLY 51 EAST SANDWICH 2,300
crispy potatoes with rosemary

All prices include 10% consumption tax.

Please discuss any food allergies or dietary requirements with your server.


