HOLIDAy

PASTA LUNCH COURSE

HIK-RRZ-TH-IHPEANHTYT745 20—

ENTRATA

Seasonal Fruit & Mozzarella
EffioI—VEEYYFLIF—X

ANTIPASTO

12EBBUKEETL

Smoked Swordfish Carpaccio
KiBE AHTVFOEHMEFLY S DANRY F3

Wood Fire Grilled Bacon Minestrone Soup
FRER—avDIRRO—%F

Selvatica Rucola & Jamon Salad
oy AT BINFALENLDOYFH sryiakiyyrs

Tomato Stewed Tripe
FYwRD b= FEAH

PASTA

10EBUKEETL

Fruit Tomato & Basil Arrabbiata -Spaghettini

FY—FT bRV DTIET—LR 25y 74—=

Porcini & Artichoke Peperoncino -Spaghettini
RAF—ZBLT—TAFa—oDRRAVF—/ 2 5y5q—=
Puttanesca Bianco with Sardine & Maitake -Spaghettini

BEBEEDTYARRA-ET VI 2845 F—=

Parmigiano & Black Pepper Cacio e Pepe - Linguine

3
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Lemon Herb Sauce with Red Sea Bream & Scallop -Tagliatelle
BEHfLNIIDOLE/ N—TY—R 2975790

Beef Bolognese -Tagliatelle
HH/AOROR—E 29770

Mushrooms, Prosciutto & Truffle Cream Sauce -Tagliatelle +500:2550]
TYVAN—LEENL BN aTDIY—LY—R 2UTFvL

DESSERT
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Classic Tiramisu I3V - TL4TIR
Seasonal Fruit Sorbet ZEFDTL—YDYIL~N
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HOLIDAy

STEAK LUNCH COURSE
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Seasonal Fruit & Mozzarella
with Prosciutto & Aged Balsamic

ENTRATA FfiOIN—VEEYYTFLIF—X
ENLRZ BRIy —2
ANTIPASTO Catch of the Day Carpaccio
AHDAHNRY F 3
PASTA Mushrooms & Truffle Cream Sauce Tagliatelle
RYVaN—LEBRBMNaATDIY =LY —R 2UTFvL
Australian Angus Beef Sirloin
A—RNFUTE TVHRE=T
FEEY—nf27—% 150g
MAIN DISH CAB Prime Rib E
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FIEEYTTART—F 150g +1500imaics0l
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Classic Tiramisu 9597 - T4F3IR
DESSERT
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