PREFIX LUNCH COURSE
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ENTRATA

Seasonal Fruit & Mozzarella
EFHOIN—VEEYYTFLIFTF—X

ANTIPASTO

Smoked Swordfish Carpaccio
KBE AHYFOERLILY DALY Fa

Wood Fire Grilled Bacon Minestrone Soup
FHEEN—arypIxRtOo—%

1oBRUCEE N Mini Romaine Lettuce Caesar Salad
IZAAMVLERDY—YF =Y T4
Tomato Stewed Tripe
FUyRD b= FEAH
PASTA "~~~ "~~~ """ oo
Colorful Tomatoes & Basil Arrabbiata -Spaghettini
BTN RENRTVLDTIET—L 25y F4—=
Squid & Okra Peperoncino with Bottarga -Spaghettini
BAHLAI5DRRAVF—/ hFRINT 23574—=
Beef Bolognese -Spaghettini
FHRADOROR—E 2 5F—=
Shrimp & Zucchini Lemon Cream Sauce -Tagliatelle
BELAYF—ZDLEVIY—LY—R 2YTFvL
MAIN DISH Lemon Herb Sauce with Red Sea Bream & ScaHop -Tagliatelle
/{xa/ﬁmga"ulvo Emt’]‘*i@l/%‘//\—jy—z 2YTTFvL
wWIFnhb,
1oBBUCEE L Cacio e Pepe with Pork Salsiccia & Grilled Corn -Rigatoni
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Porcini & Pancetta Risotto +500(Ea550]
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WOODFIRED GRILL  ~ ~ ~ ~ ~ — ~ =~ =~ =~ == oo oo oo

Australian Angus Beef Sirloin +800msass0)
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Herb Grilled Hakkinton Pork from Iwate
EFRE QKD N—T 5 Y 2009

Today’s Fish with Tomato and Olive Sauce +800&as30]
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DESSERT

12EBUKESL

Classic Tiramisu I3V I - T4IIR

Seasonal Fruit Sorbet ZFEEID7IL—YDYILR
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Specia/TUNCH COURSE
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ENTRATA

Carpaccio of The Day
AEDEEADHIN Y F 3

ANTIPASTO

Wood Fire Grilled Seasonal Vegetables
AHFEOHHRE N~ v hIEY—RENAITV Y=/ LI v —/

PASTA

Mushrooms, Prosciutto & Truffle Cream Sauce -Tagliatelle
RYYaAN—LEENL BRI aATDIY—LY—R 2YTTIL

"WOOD FIRED GRILL
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Australian Angus Beef Sirloin

Ty HRFFHHEEYS—O0M4> 100g

Kuroge Wagyu Beef Sirloin
EEREEMFFHREY—04 > 100g +1200E21320

Today’s Fish with Tomato and Olive Sauce

BEbhERDHHEE
FrY—b2heAY—TDY—2

DESSERT 1osmucran
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Classic Tiramisu IIV9I - T4IIR

Seasonal Fruit Sorbet FEEIDT7IL—YDYILR
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