HOLIDAYy

PASTA LUNCH COURSE

B3 RRE T HPEXRBTYVT49R-0—2

ENTRATA

Seasonal Fruit & Mozzarella
EFMOIL—VEEYYTFLIFF—X

ANTIPASTO

1DEBUCESTL

Smoked Swordfish Carpaccio
SiLEE ADTVFOERLFI LY SDHLNRY F3

Wood Fire Grilled Bacon Minestrone Soup
FEEN—arynIxRbO—%

Selvatica Rucola & Jamon Salad
Iy ASEIASFALENLOYFE sry3akLyyyvs

Tomato Stewed Tripe
F)wsRD b= FEIAH

PASTA

12EBUICES W

Fruit Tomato & Basil Arrabbiata -Spaghettini
FLY—FTrENRVLDTSET—L 25 yF4—=

Red Shrimp & Rape Blossoms Peperoncino -Spaghettini
FBEEEDEDRROAVF—/ 25 y74—=

Oyster and Crown Daisy Marinara -Spaghettini
HIFLEHOIT I/ —R “TUF—3F" =4574—=

Wood-fire Grilled Bacon & Black Pepper Cacio e Pepe - Linguine
FREEX—aVEEHRODF 3 - T -RR Yooz

Lemon Herb Sauce with Red Sea Bream & Scallop -Tagliatelle
Eﬁﬁ&'l’ﬂ.ﬁ@l/%‘//\—yy_z 2YFFyL

Beef Bolognese -Tagliatelle
AR OR—E 2U7FvL

Mushrooms, Prosciutto & Truffle Cream Sauce -Tagliatelle '+5001&:2550)
TYVAN—LEENL BN aTDIY—LY—R 2)TFvL

DESSERT

1DEBUCESTL

Classic Tiramisu I3 Y 7 T4TF3IR
Seasonal Fruit Sorbet ZEFIDTL—YDYIILN

¥3500

[#:23850]

HOLIDAy

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

ENTRATA FHOIN—VEEYYTLIF—X
ENLRZ B LYY —2R
ANTIPASTO Catch of the Day Carpaccio
AHDHNSY F 3
Mushrooms & Truffle Cream Sauce Tagliatelle
PASTA RYyVaAN—LERMNATDIV—LY—R 2UTFyL
Australian Angus Beef Sirloin
F—RISVTE TV HRE—T
FEE Y —nf257—F 150g
MAIN DISH
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Kuroge Wagyu Sirloin
EEEENFOFHFFEE Y —0( X7 —F 150g +1500i21650]
Classic Tiramisu Iy -T4I3R
DESSERT
12HBUCEZL Seasonal Fruit Sorbet ZFEEiDT7/L—YVYIL~R

v5500
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