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PASTA LUNCH COURSE
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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—%

Rucola & Prosciutto Salad
Iy ASEENLDYSE sny3iakryyvy

Tomato-Stewed Trippa & Reed Tripe
MYy REXFTSDI= MERAH

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

ENTRATA FHOIN—VEEYYTLIF—X
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Catch of the Day Carpaccio
ANTIPASTO ~ {ich of the Day

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

Wood Fired Pancetta & Asparagu Carbonara -Linguine
FBEE RV F LY RETRRGHRDANKRF—F Yro4x

Baby Sardinesc and Spring Cabbage Peperoncini -Spaghettini
BB TLOTLEFrRYDRRAVF—= 24557 (—=

Tomato Sauce with Firef[y Squid and Wild Veggies - Spaghettini
RANADEUEDIT P —R 2574—=

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)
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Mushrooms & Truffle Cream Sauce Tagliatelle

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

¥3500

[#:23850]

PASTA RYyVaAN—LERMNATDIV—LY—R 2UTFyL
Australian Angus Beef Sirloin
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MAIN DISH
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Kuroge Wagyu Sirloin
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Prosciutto

Classic Tiramisu Iy -T4I3R

DESSERT
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