HOLIDAy

PASTA LUNCH COURSE

B - RRE - TH— P ERBZTYT749R-0—2R

ENTRATA

Seasonal Fruit & Mozzarella
FHOIN-VEEYYTFLITF—X

ANTIPASTO

1DEBUCESTL

Smoked Swordfish Carpaccio
SiLEE ADVFOERLFI LY SDHMNRY F 3

Wood Fire Grilled Bacon Minestrone Soup
FrEER—aryoIxrRbo—x

Mini Romaine Lettuce Caesar Salad
IZAAMYLEARDY—Y—H 54

Tomato-Stewed Trippa & Reed Tripe
MYy REXFTSDI= MERAH

PASTA

1OEBUEE L

Colorful Tomatoes & Basil Arrabbiata -Spaghettini
HITERRENRILDTIET—LR 25 y54—=

Squid & Okra Peperoncino with Bottarga -Spaghettini
BADEAIFDRRAVF—) HFRIBF 2574—=

Sardines & White EggpIant in a Light Tomato Sauce -Spaghettini
BEEMFDOEN I —R 2557 4—=

I:esto with Octopus & Zucchini -Linguine '+200:2220]
HEXyF—=DTVz/R—E Yo x

Beef Bolognese -Tagliatelle
FHAOROF—E 2975790

Lemon Herb Sauce with Red Sea Bream & ScaHop -Tagliatelle +200[B2220]
E%b’J\*IU)l/'T:V/\—7‘j—z RYTFvL

Cacio e Pepe with Pork Salsiccia & Grilled Corn - Rigatoni
PELEOY LYy FrEBELIHAILDAHFaTRR YHb—=

Mushrooms, Prosciutto & Truffle Cream Sauce -Tagliatelle '+500&:25501
TYYaN—LEENL BN ATDIY—LY—R 2UTFIL

DESSERT

12EBBUCESTL

Classic Tiramisu II3V9 Y T4I3R
Seasonal Fruit Sorbet ZFEFIDTL—YDYILN

¥3500

[#:23850]

HOLIDAy

STEAK LUNCH COURSE

2 FHEEE—TRT—FERELHBZIARY PO —R

Seasonal Fruit & Mozzarella
with Prosciutto & Aged Balsamic

ENTRATA FHOIN—VEEYYTFLIF—X
ENLRZ B LYY —2R
ANTIPASTO Catch of the Day Carpaccio
ABDHNRYF 3
Mushrooms & Truffle Cream Sauce Tagliatelle
PASTA RYyvaAN—LERMNATDIY—LY—R 2977y
Australian Angus Beef Sirloin
F—RISYTE TVHRE=7 —n( ¥ 150g
Herb Grilled Iwate Hakkinton Pork
WOQOD BF ASEKER—2RDAN—F 5 Y 200g
FIRED
uroge Wagvyu Fla eat Dtea
STEAK Kuroge Wagyu Flap Meat Steak
10BBUKEL EEEEMFDA/3I 150g +1200m21320)
Kuroge Wagyu Sirloin
EEREfFGFHY—o(> 150g +1500@i650
Classic Tiramisu I5Vv I -T4TIR
DESSERT
1DERUKEEL Seasonal Fruit Sorbet ZFEFiDT/—Y YR

v5500

[#:26050]



