STANDARD
COURSE

ANTIPASTO

Smoked Swordfish & Orange Carpaccio
BB A XL FV DI NNY F 3

Burrata & Seasonal Fruit Caprese
BHOIN—ILTF—R2F—ADN TV —F
i AP N 374

Wood Fire Grilled Seasonal Vegetables
AR D Fi Bt X
N—=Z X HIHI)—A

PASTA
Black Truffle & Mushroom Cream Sauce - Tagliatclle
BEPY)aTEo9PaV—bDI)—bY—A
A2YT TV

WOOD FIRED GRILL

Wood Fire Grilled Fish of The Day
fEfaoFibE 2

Frz—bwbeF)V—TDY—X
Angus Beef Sirloin Steak
T A —a i DHBEE AT —F

DESSERT

Tiramisu
T4 I A

8000

[#£:28800]

VIAGGIO
COURSE

ANTIPASTO

Carpaccio of the Day
AHDO BN F 2

Burrata & Seasonal Fruit Caprese
EMOIN—ILTF—RAF—ADH TV —F
LR

Wood Fire Grilled Seasonal Vegetables
MNP REDOFHBEE N—=r WO X —2

PASTA

Crab & Bottarga Aglio Olio - Spaghettini
ANFBLENFIAIDOT—VF A —VF
AINT 9 F4—=

WOOD FIRED GRILL

Wood Fire Grilled Fish of The Day
with porcini and black truffle risotto
et Hibe 2

FRLVF—=UVybRR BrJa70FY

Kuroge Wagyu Steak
EHEREBMFOHBEEAT —F

DESSERT
Ricotta Cheese Cake
Vv rF—Ar5—%

10000

[B£:211000]

PREMIUM
COURSE

ANTIPASTO
Carpaecio of the Day
AHDOHWINY F 3

Burrata & Seasonal Fruit Caprese
EMOIN—ILTF—RAF—ADH TV —+
i AT N ¥4

Cod Soft Roe Meunieére
with brown butter & balsamic vinegar sauce
HfoL=xiw HEBLANA—DANVSFIay)—A

PASTA
Crab & Bottarga Aglio Olio - Spaghettini
ANTEENFIAIDT—VF - F—VF
AN Y TA—=

WOOD FIRED GRILL

Wood Fire Grilled Fish of The Day
with porcini and black truffle risotto
ik fa o i bt 2

FILF—=UVyhMRR BrJa70FY

Kuroge Wagyu Fillet with cacao red wine sauce

HEREM e VHOFHBEX AT —%
ANABEBRTAV Y =R

DESSERT

Assorted Desserts
SHF¥F— oV Abx

12000

[#:5213200]



OSTERIA

IL VIAGGIO

Dinner Course



