IN THE GREEN

Trattoria, Pizzeria, Caffe
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Grilled Spanish Mackerel Cured in KOMBU
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Potato & Anchovy Ajillo with Butter
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Chicken gizzard & Mushroom Ajillo
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Cod & Potato Gratin
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French Fries
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Shrimp Fritto
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Monkfish & Taro Root Fritto
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Spicy Fried Chicken Wing
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Deep-fried KYOTO Local Chicken Wing
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Salade Lyonnaise
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White bait & Spinach Salad
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Smoked Tasmanian Salmon

with Caesar Salad Style
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PIZZA
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Fico Porcino Bismarck
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