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

Rucola & Prosciutto Salad
Y ATZEENLDYFH sny3akeyyyy

Tomato-Stewed Trippa & Reed Tripe
FUyREFTSDI= FERAH

PASTA

10EBUKEETL

Fruit Tomato & Basil Arrabbiata -Spaghettini
FIY—FT R ENRNVLDTIFET—L 25 yF1—=

Red Shrimp & Rape Blossoms Peperoncino -Spaghettini
FBELEDIEDRROYF—/ 2 FyFi—=

Oyster and Crown Daisy Marinara -Spaghettini
HIELEHD I —R ““YF—F" 2574—=

Gorgonzola & Apple Cream Sauce - Rigatoni
TINTVY=FEMBDIY—LY—R UHb—=

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

12EBUCES L

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

v3500

[#4:23850]

HOLIDAy

STEAK LUNCH COURSE

2 FHFEEEC—TRT—FERLOHBZIARYpLO—R

Seasonal Fruit & Mozzarella
with Prosciutto & Aged Balsamic

ENTRATA FHOIN—VEEYYTLIF—X
ENLFRZ B ALY IaY—2
ANTIPASTO Catch of the Day Carpaccio
ABDHNSRY F 3
Mushrooms & Truffle Cream Sauce Tagliatelle
PASTA Ty YaAN—LERM)ATDIY—LY—R 8977y
Australian Angus Beef Sirloin
A—RIFVTE TV HRE=T
FEEY—n(R7—F 150g
MAIN DISH
10EBUCESTL
Kuroge Wagyu Sirloin
EEEEMFoFREEYS—0( > RXT—F 150g +1500 21650
Classic Tiramisu 9597 - T4F3IR
DESSERT
1OERUCLEEN Seasonal Fruit Sorbet ZFEFiDT/—Y YR

v5500

[#:26050]



OSTERIA

IL VIAGGIO

AR S e X =:) BB FE FE I R 15 F—Hmy oW — 45—
ALL NATURAL Rl 80
All carefully cooked with Natural ingredients.No Processed ingredients anywhere. [EIBE CIXBAHEORM ZFERAL LEMWCHEINAZDDIFERALTEVEEA,

ENAETRERBROEMZERAL L2NICHERINH0IZERALTEY A, ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS.NO PROCESSED INGREDIENTS ANYWHERE.
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HdOLIDAy

PASTA LUNCH COURSE

IR RRA-THY—DPEXRDEZTYT4HR-0—-2R

ENTRATA

Seasonal Fruit & Mozzarella
EMOIN—VEEYYTFLIFF—X

ANTIPASTO

10EBBUKETL

Smoked Swordfish Carpaccio
SiLBEE ADVFOEHLFILY VDALY F3

Wood Fire Grilled Bacon Minestrone Soup
FiEER—avDIXAbo—2

Rucola & Prosciutto Salad
Iy ATGEENLDYSE sn¥iakLyyvy

Tomato-Stewed Trippa & Reed Tripe
FUwsRD b= FEAH

PASTA

12EBUKESL

Fruit Tomato & Basil Arrabbiata -Spaghettini
FxY—F=t t/§¢)100)75 ET—Q Ry FL—=

Red Shrimp & Rape Blossoms Peperoncino -Spaghettini
FBELEDEDRROYF—/ 2 HFy7q—=

Oyster & Crown Daisy Marinara -Spaghettini
q:iﬂﬁt‘:ﬁéﬁo) I‘? |~‘/—Z “7 U j’—i" R FL—=

Gorgonzola & Apple Cream Sauce - Rigatoni
TINITVY—FLMBDIY—LY—R UHb—=

Lemon Herb Sauce with Red Sea Bream & Scallop -Tagliatelle
EfLIIDOLEV/N—TY—R 2YT7FvL

Beef BoIognese -Tagliatelle
SHADAROR—E 277vL

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

DESSERT

10EBUKETL

Classic Tiramisu I3 v I - T4F3IR
Seasonal Fruit Sorbet ZEFIDTL—YDYILR



VIy3aLso

OIDDVIA TI

HOLIDAy

STEAK LUNCH COURSE

2 FFEEEC—TRT—FERELHBZIARY pLO—R

Seasonal Fruit & Mozzarella
with Prosciutto & Aged Balsamic

ENTRATA FHOIN—VEEYYTLIF—X
ENLRZ BRIV —R
ANTIPASTO Catch of the Day Carpaccio
AEBDAHIL/RYF 7
Mushrooms & Truffle Cream Sauce Tagliatelle
PASTA TYYaN—LERBMNATDIY—LY—R 2977
Australian Angus Beef Sirloin
F—RISVTE TVHRE—T
FEE Y —nf27—F 150g
MAIN DISH
1DEBUKETN
Kuroge Wagyu Sirloin
EEEEMFOFHFREE Y —O04 R T—F 150g +150021650]
Classic Tiramisu 9990 -T4I3R
DESSERT
12EBEUVCEEL Seasonal Fruit Sorbet ZFEEiDT7/L—YYIL~R



