STANDARD COURSE

ANTIPASTO

Smoked Swordfish & Orange Carpaccio
WEADIS LAV CDINARY F 37

Burrata & Seasonal Fruit Caprese with prosdutto
FEWOIN—DETF—AF—ZADH TV —+F E£NLFZ

Wood Fire Grilled Seasonal Vegetables with bagna cauda sauce
MY ROFHBEE N—=vHhIXV -

PASTA
Black Truffle & Mushroom Cream Sauce - Tagliatelle
BMEPYVaTEeoan—bDr)—h)—2A
277wl

WOOD FIRED GRILL

Wood Fire Grilled Fish of The Day
with cheny tomato & olive sauce

EfaoHBEE FrU—bvbeF—TDY—2

Angus Beef Sirloin Steak
Ty oA —a i oHPEE AT —F

DESSERT

Tiramisu
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[#i28800]

CHEF'S COURSE

AMUSE

Fresh Whitebait Bruschetta with cherry tomato & ricotta cheese
HLLbFOTITVAF YA Fr—kwheaygF—X

ANTIPASTO

Carpaccio of the Day
AHOBED I VN F 2

Burrata & Seasonal Fruit Caprese with prosciutto
FOIN—IE T FT—RAF—RADH TV —+ ENLFZ

Wood Fire Grilled Seasonal Vegetables with bagm cauda sauce
N ROHBEE N—=vhIXV—R

PASTA

Pasta of the Day
AHD N2 A

WOOD FIRED GRILL

Wood Fire Grilled Fish of the Day
with porcini and black truffle risotto
AHO a0 Hibe 2
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Kuroge Wagyu Fillet Steak
FHEREMEeVvHOFiiE 257 —%

DESSERT

Assorted Desserts
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[#5213200]



OSTERIA

IL VIAGGIO

Dinner Course



