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ENTRATA Seasonal Fruit & Mozzarella
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Smoked Swordfish Carpaccio
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Carpaccio of The Day
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Selvatica Rucola & Jamon Salad
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Tomato Stewed Tripe ANTIPASTO
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Wood Fire Grilled of The Day
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Fruit Tomato & Basil Arrabbiata -Spaghettini
FzY—b2 bRV DTIET—4 235 y574—=

Wood Fired Pancetta & Asp_aratgus Carbo?ara —_L/‘nguine P AST A
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Baby Sardine & Spring Cabbage Peperoncini -Spaghettini Mushrooms, Prosciutto & Truffle Cream Sauce -Tagliatelle
ZBIFLOTEEFvyRYDORROVF—= AS5RIHT 25571—= TYVAN—LEENL BN ATDI)—LY—R 2YTFvL

Lemon Herb Sauce with Red Sea Bream & Scallop -Tagliatelle
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MAIN DISH Beef Bolognese -Tagliatelle
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Porcini & Pancetta Risotto +500/2s501 Australian Angus Beef Sirloin
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Todays Fish with Tomato and Olive Sauce

Australian Angus Beef Sirloin +800msass0) BEbLEADHREE
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Herb Grilled Hakkinton Pork from Iwate
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