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BLU CRAB SALAD / &Y yodl §lbojw dale 136

Shredded crab, green beans, mizuna, sesame, orange segments, ;?;5\
red tobiko, spring onion !

o <L|5).m <c|j\ap L.Jyols <(=9).¢L| );u.” uLbjw G;J
j\apl Juasy )wl 915.:5.) (JLL))) E"lf‘“

.

HOMEMADE FOCACCIA / 27
CAULIFLOWER SALAD / 1) il 83 zall Wik Lbed

Sliced cauliflower, goat cheese, avocado, caramelized walnuts,
red onion, sumac, white balsamic vinaigrette

ool oy (dasSo 3oz 33581 Gele dier sy ol e
ol sy J5 dalo Blow

FATTOUSH SALAD / s dals ‘
Tomatoes, kalamatas, croutons, yogurt, mediterranean dressinge'

skl ¥ ol dalos o (3535,5) paama i BlolS G55 oblob

Traditional italian bread with arbequina

b}&u)m w)&ngm JLEJI).AP

TRUFFLE AND FONTINA 146
67 CHEESE PIZZETTA /

Lt gdl! duzg BloSIL dpso Iyio

Mozzarella, fontina, black truffle, truffle oil
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CAESAR SALAD / ;. s 92
Lettuce, caesar sauce, parmesan, croutons £SRTne) MARGHERITA 8
. oL S, ] . 3
(0559,5) assw 19 Oyl dius ) jew dalo (us
. = PIZZETTA /
WATERMELON SALAD / b dls 73 5%k 80 I3t
Watermelon, feta cheese, pistachio, oil / Cajs «iwd id dis udn Mozzarella, tomato sauce
(ﬁbw' dalog W slige

EGGPLANT CARPACCIO / losils s.iss,s 67
Roasted eggplant, pomegranate,tahini sauce, yogurt and feta dots, sumac CAJUN SHRIMPS / N

3 w3 e NTES a s I 4 . f et Gode G0z 122
Blowly bl &l $ol3)) o bUS izl Ol ggden Oldl Cajun sauce, cream, espelette, lime zest,

. barbecue sauce

BB UERATAH/ bbf' fresh cherry tomatoes / dz-3Uall &y 3,50l ablolally §udl! 5l " el JAE de S 95 dale

urrata, pistachio pesto, fresh cherry tomatoes & 3 s 5 -

P p y SISUESSINZINC Y Sty Blysy TSl ol ogacll 3

BEEF CARPACCIO WITH TRUFFLE SAUCE 18

e e g 2l ol 52508 / BOURGOGNE SNAILS, 6 U./ 127
Truffle sauce, mizuna, parmesan, pistachio /&y Hlixa)ld! e Gosen SlSI dalo &hd 1 dskig O3l

Herb butter, salt, garlic, shallot, espelette,

CECINA / (s &by ¢29) 08 parsley, basil, chives, cilantro )
Truffle sauce, rocket, pcxrr;esan, pistachio %l Ja ‘Q“’S g ‘QJTQ ‘?L‘:&yl% O

hioas Sl 5o 8yhs oo 8522359 yame p53 Olony) gy
OYSTERS GUILLARDEAU N°3 HALF DOZEN / ¥ 3, 933 sl 300 GREEK MEATBALLS / 87
French oyster (gillardeau”no. 3) sherry vi{legar, shallot aslgy e,g OlS
SSls @pddl d& 2o (7 63) 93,M) ) sl Beef keft, tomato sauce (arrabbiata),

e labneh, pine nuts, mint

TUNA TARTARE / Lgi HlyG 148 (Ubbi)@.bl.ob . (‘wd&.us ("\
Barbate tuna, shallot, chives, sweet potato, tuna vinaigrette, lemon, soy sauce cream s i)
bsall Lalog Osell dg,S ,Digl Al dalo g 8slo Uolhy ame ps «BlS bl Bigs e G
YOUNG YELLOWTAIL / o0 sbist 144

Hamachi, herb ponzu sauce, toasted sesame, salt, espelette, arbequina, red jalapefio slices
ool sidlng g ST ool b ] JAIS rle panmes o colizs VL 9335 ko ¢ gtlols

SASHIMI TUNA PIZZA / &g gessls I3 128

Crispy brick, japanese mayo, pickled red onion, kalamata, sumac

Blows LIS O3 Mivo $395 b (Gl smlo ciiensie el f

t CAVIAR

CAVIAR "KAVIARI" 30GR / ¥-gr ",L35" ,L3ls 650
Kaviari Kristal caviar 30g served with blinis and creme fraiche / (i3 dg,Ss b o pudy plye Ve Jliuo S 6)L36 HL3E
CAVIAR "KAVIARI" 50GR / o-gr ",L35" ,L3ls 950
Kaviari Kristal caviar 50g served with blinis and creme fraiche /' (i, 46 Ss juus @ pais ply> 0+ Jlius S L3S HLES
TUNA SASHIMI PIZZA WITH "KAVIARI" CAVIAR 30GR /[ 0-gr ",L35" jL35 20 &ig3 anilo 320 758

Cauviar, crispy brick, Japanese mayo, sumac

Glows (dLL j8pbs (pinyde dy p LIS

MEZZI RIGATONI WITH "KAVIARI" CAVIAR 50GR / v-gr ",Lél5" ;315 g il ) g5ie
Créme freiche, beurre blanc, chives, caviar / jL85s «eze p53 (b pdl dale «jia s dg,S




SEA BASS PUTTANESCA / ity dalas s 183
Tomato sauce, olives, capers / ;g Oyl & @blo.hll dalo 4;
SOLE MISO MEUNIERE / s5tls sudl dalas guge claus 547 @)

(SHARING
FOR TWO)

Meuniére sauce, semi-dried tomato, chives, espelette, salt.
oy (Cubiw] JAB jame pg dddme did oblob (adshl dalo )

JOSPERIZED OCTOPUS / siw bydas] 173 ool
Octopus leg, sweet potato hummus puree, MASHED
lemon vinaigrette, koshujan (spicy). A UASS N POTATOES
AL dalo Sgledl bladl passdl juw o bedhasYl Gl @R y .
Ol @lrsdists Osaddl dugypn publlay
JOSPERIZED CARABINERO, 2 U. / dxks ¥ (3,0 5.5t0lylS 466 58
Butter, carabineros prawns
w9nibl Olagy dw) S
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CHERMOULA MARINATED LAMB CHOPS / 322 2o
Ugo iy Ao Hlall e doxy 5 T
Labneh, lamb juice, chermu[a roasted onion, roasted cherry BABY
Gode 3353 godee Ly dgard Ol ool 8ylas il BROCCOLI
5.9 gl
PREMIUM GRILLED ENTRECOTE PRIME / 327
Iliew S9un UgSJ«J el 44
National or American entrecote pepper sauce, flaked salt L 4
@)B} Z.lng Jalo.”d.olc&n()sg‘n W)olmsl L§")’°| usix)ul Gga&
PREMIUM GRILLED TENDERLOIN PRIME / jteo ool s 263 MINI
Grilled beef tenderloin, pepper sauce /Jala)l dalo ,ggin g d) oo L8 ZUCCHINI
CORN-FED CHICKEN / 5, sis gl 182 LsS e
Cooked at a low temperature with morel sauce 52
Jsbl dalo ge dadsue 8yl doyd s sphe
LAMB SHOULDER 14 HRS / il ve olan oov s 462 520
Lamb braised in the oven for 14 hours in its own juice
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SEAFOOD ORZO [/ i ot o¥sSUL 93590 192
Shrimp, squid, dill, basil, arbequina / b%i:.g)! 092 Cojs Olowy «Cudr Ol (Saoz
MEZZI RIGATONI WITH PISTACHIO PESTO AND BURRATA / 195
Blygs9 $iud] grunns doilony Guo
TRUFFLE MEZZI RIGATONI / 3Ls0b il s 5o 322
Parmesan sauce, black truffle pasta, chive, parmesan flakes, roasted cherry tomatoes, fresh grated truffle.
il Bypiian BS5 dagha )5 pblob c3lianl BBy pana o5 eelogud) Bl bl cOlssnsl do
BLU LOBSTER LINGUINI / sissit used 502
Tomato and lobster sauce, basil, roasted cherry tomatoes / dgéus 43,5 eblebs Olowy WSSJls eblobll dalo FoRTWO)




