Homemade “NABUCCQO " Cheese Main Dish
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HYF Y KFTFDHNINY F 3 ARALATA PSS IanFLy s e P .
RUCOLA & MUSHROOMS SALAD with Ricotta Salata piccoto 900 / granne 1600 SPAGHETTI RISOTTO
Iy AZY 3y a)—LbDYFF Vavsrs—5 Re%0) 760 CREAM SAUCE CHEESE RISOTTO

with Sea Urchin, Snow Crab and Butternut Squash with Wild Boar Salsiccia, Asparagus & Olive
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All carefully cooked with Natural ingredients.No Processed ingredients anywhere. EAEE TIREREROEM ZHERAL ALFHICHRINALDOBMERLTEY) 284,
Please note that Y440 a person will be added as a table charge after 5:00 p.m. on weekdays / after 3:00 p.m. on weekends & holidays.
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