CI
OODELN(q

NABUCCO

LUNCH TIME

FROM 11:30AM-3PM

7

NABUCCO COURSE =
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LUNCH SET
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Pasta Lunch ¥1000

+ B
uﬂ%% Pasta - SHORELMYALE
SO INA Y | @ BRUMAELY BRUVLLEITET
Arrabbiata with imp, Fresh Jomatos, Basil & Mozzarella

NBELTLY VAT UYL EYY 7L IDTIET—F
Pesto with Salmon, Potato & Ricolta
H—EDrLeAVE NIV IF—ADY L/ R—F

Bacon & Black Abalone Mushroom Carbonara
BAMR—IZERTIEEDANKS =7
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Red Wine Stewed, & gggf)ﬁan/t Boﬂognew +220
FEDKRTAVELHFORTA—E AbFvFr7vT +220

Jomato Cream Sauce
with Sea Urchin, Snow Crab & Butternut Squash +330

ERYLATAE NI—FyYDET 7Y =LY —A +330

Salad Lunch
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Main Lunch Y1900
+ S

Salsiccia & Spinaci Ravioli in  Affumicata
YUYy FYLEINAEDTEAXA VDT FTIY T73H—%

Herb Grilled Swordfish: with Fresh Jomatoes Salmoriglio Sauce +220
SABE AAVXDN=T TN 7Ly vatboPLEY—=3V—2 +220

Herb Sangenton Pork with Rucola, Raifort & Balsamic Sauce
N—=TFZ=ZSERRDO T VI LvyaF LT+r—LENAHIaY—2

Duck Conif/t with Lentil Ribollita +440
BLILHOIL 74 LYXENY KT —F <25—KV—2 +440
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Nabucco
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Pasta or Main
INASY &tz A
+
Dwinke & Dessert
FHE—b- kY27

[ Choose Your Main Dish

INAY 3 AV #BBUWEI W
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Weekly Pasta SBOE/NAS | @ QLY BRUVELGET |

Awrabbiata with Shyimp, Fresh Jomatos, Basil & Mozzaella -SPAGHETTI
NBRLTLY Y2 b PUNYN 'YV FLIDTIET—F 2774

Bacon & Black Abalone Mushroom Carbonara -LINGUINE
BRMN—OVYETIEEDHALKRF —TF -sawszbzo) 714

io Qlio with Chicken Neck & Bamboo Shoots -SPAGHETTI
NV HDT—=VF A =)F 25774

Pesto with, Salmon, Potato & Ricotla -CASARECCE
H—FE Y LeHhVE YOV IF—ADIV/R—F A%LyFz

Red Wine Stewed Wagyu & Eggplant -LINGUINE +220

FEDFRTIA VB HFORORA—Y At5vFvrvT +220
“BEEHRINED) IA R

Jomato Cream Sauce with Sea Urchin, Snow Crab &

Butternut Squash -CASARECCE +330
ERLATARNI=F YD) =LY =R -#vvr5= +330

Herb Grilled Swordfish  with Fresh Jomatoes Salmoriglio Sauce
SNBE ANV XDN=TT )N
ZLyvabvhoHLEY)—Z3Y/—A

Grilled Herb Sa Pork with Rucola, Raifort & Balsamic Sauce
N=TZFTRD 7 ) AyaAF7 L 7+—AX/NAH IV =R

;Beei Faillet Bistecca with Fond de Veau & A#umwata Sauce +550
EEF7ILVADEATYH T73H—5 -7+ 7+ —Y—2 +550

Duck Confit with Lentit Ribollita +440
BLEADIAL 74 LYREDYKRF—F w29-FV=2 +440
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ZERO Trans Fat Oil

2. Choose Your Dessert
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Classic Jiramisw T3 7 T4T73A

Seasonal Jart EEHDOIN |

@ﬂwoﬂﬁwihy KHDHOYF5—}
Coffee a—t— Hot / Jeed
Herb Jea IN—=TF4— Mot / Jeed

Cafe Latte HT7x5F Mot / Jeed +330
Botanical Lemonade ~ HRZ=_HN-LEX—F +330

| A=Ay IR nUA—F—1ER
UGAR /2 4 Organic Sugar 7!’ TlWater

All carefully cooked with Natural ingredients.No Processed ingredients anywhere. EWRE TIIERBEROEM ZMEAL ALFWICKEINLDRIERLTEY 284,
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[, Choose Your Pasta <25 1-smucrzw
Weekly Pasta SBOL/ Ay | (B FomE LR B
Avvabbiata with Shrimp, Fresh Jomatos, Basil & Mozzarella, -SPAGHETT! INERY ILwyahw e NTL BV P LIDTIET—4 -2sr74
Pesto with: Salmon, Potato & Ricotta -LINGUINE P—YLePWY VAV IF—ADY 2/ N—F -BanIIE0) /1%
Aglio Olio with Chicken Neck & Bamboo Shoots -SPAGHETTI YV YHDOT =) A A=) F 27
Bacon & Black Abalone Mushroom Carbonara -CASARECCE ERMR—O VLB TIEEDANKF—F -#¥1v+z
Red Wine Stewed Wagyu & Grilled Eggplant Bolognese -LINGUINE FEDKRTAVEBLRFOROR—E ATy FrTv T -Bansbzo) 14
Jomato Cream Sauce with Sea Urchin, ERYRTAE NI —F Y DETET) =LY =R #¥vv5= 4220

Snow Crab & Butternut 3cluaéh -CASARECCE +220

Jopping all Ricotta @ Mozzarella
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Z,Clzwooe Your Main +1>#1->s@urn

J{igomi ange & Ricottcw Panna Cotta BRA VY )Vayso/)xr+av sy

i Botanical Lemonade RKZ=_AN-LEFR—F +330
Co#ee Fondant Chocolat +350 I—b—D7x>7»3¥3a7 +350
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Grilled Herb Sangenton Pork  with Rucola, Raifort & Balsamic Sauce N=TFZFCRDT )N byIAF L T7+—LL/NH 3T =2
Herb Grilled Swordfish  with Fresh Tomatoes Salmoriglio Sauce SNBE AAVXDN=T T )N TvyvabthodrE)—=3/ -
Roasted Duck Breast with Black ;Dq)j)e/r & ﬂ?q)(wonata ‘P,%E’P‘JJ m DUO—A b EEHRRr~O0+—2%
JBeef Fillet Bistecea with Fond de Veau & A,};fwmicata Sauce +330 7&‘4—‘74 l/ma) EATFwHhH 773A=5 -7+ FTx—Y—2 +330
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