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PASTA LUNCH COURSE STEAK LUNCH COURSE
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ENTRATA Seasonal Fruit & Mozzarella Seasonal Fruit & Mozzarella

FHOIL—VEEYYFLTIF—X with Prosciutto & Aged Balsamic
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Smoked Swordfish Carpaccio
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Wood Fire Grilled Bacon Minestrone Soup h of th .
ANTIPASTO FIFEER—aOryoIxRba—3 ANTIPASTO Catch of the Day Carpaccio
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Mini Romaine Lettuce Caesar Salad
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Tomato-Stewed Trippa & Reed Tripe

MY yREETSD kv hE A PASTA Mushrooms & Truffle Cream Sauce Tagliatelle
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Colorful Tomatoes & Basil Arrabbiata -Spaghettini
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Squid & Okra Peperoncino with Bottarga -Spaghettini Australian Angus Beef Sirloin
BEAHEFI5DRRAVF—/ h7AINT 25574—= F—RISVTE TvHRE—=7 —o(>» 150g
Beef Bol ~Spaghettini
q:?;mz)tjége;e_tfai,f¢:4_: Herb Grilled Iwate Hakkinton Pork
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PASTA Shrimp & Zucchini Lemon Cream Sauce -Tagliatelle FIRED
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10EBEVCESL BELIYF DLEVIY—LY—R 2975791 STEAK Kuroge Wagyu FIap Meat Steak
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Lemon Herb Sauce with Red Sea Bream & ScaHop -Tagliatelle EEREMFHA/I 1508 +1200@21520
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Kuroge Wagyu Sirloin
Cacio e Pepe with Pork Salsiccia & Grilled Corn - Rigatoni EEEEMEY—04> 150g +s00maiso0
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Mushrooms, Prosciutto & Truffle Cream Sauce -Tagliatelle '+500(#:2550]
TYVAN—LEENL BN aTDIY—LY—R 2)TFvL
Classic Tiramisu IV T4FIR
DESSERT
DESSERT Classic Tiramisu 9539 T4TFIR 10EBUCEEN Seasonal Fruit Sorbet ZEFDTIL—Y Y~

120BBUCEE Seasonal Fruit Sorbet ZFEFiDT7L—YDYILR
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