STANDARD COURSE

ANTIPASTO

Carpaccio of the Fresh Catch of the Day
AHOED Oy F 2

Burrata & Seasonal Fruit Caprese with prosc’iutto
HEHOIN—DLETFT—RF—ZADH TV —F ENLFR

Wood Fire Grilled Seasonal Vegetables with bagna cauda sauce
MY EOHPEE N——rvHhHhIEV-R

PASTA
Black Truffle & Mushroom Cream Sauce - Tagliatcll
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WOOD FIRED GRILL

Wood Fire Grilled Fish of The Day
with cheny tomato & olive sauce

faoFHBiE FzU—br~beAY—TDV—2R

Angus Beef Sirloin Steak
T HA Y —af Dbz AT —*

Kuroge Wagyu Fillet Steak +2500
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DESSERT
Tiramisu
TA4TIA
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CHEF'S COURSE

AMUSE
Fresh Whitebait Bruschetta with cherfy tomato & ricotta cheese
HLbFToITvArva Fz)—bxbeYayixF—X

ASSORTED APPETIZERS
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Tuna Carpac(;i() 27D H NNy Fa FREETAN—DYFIYTRAT4FI LY E

Seasonal Fruits with Burrata Zffio 7v—>:75—4F—X

Jamon Serrano 185 HRREN & "NnEC£T—)7

HOT APPERIZER

Wood Fire Grilled of the Day
AHOHBE 2

PASTA
Seasonal Pasta

WM A

WOOD FIRED GRILL

Wood Fire Grilled Fish with Porcini Risotto & Black Tmﬂe
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Kuroge Wagyu Sirloin Steak

FEREMEY —afooHibEi 2T —F
Kuroge Wagyu Fillet Steak +1500
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DESSERT

Assorted Desserts
FvF oI AP

12000
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OSTERIA

IL VIAGGIO

Dinner Course



