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SCALLOP CEVICHE 1200 iy COCKTAIL SHRIMP 1400 T MARINATED SALMON 1500
with fresh jalapefo & lime [#221320] / with spicy cocktail sauce [#2321540] 3 with citron cream [B521650]
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KING CRAB 2000 ¥ | ] THE GRILL NN A OYSTER PLATTER
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JAMON SERRANO 18MONTHS s1000 R1600 MORTADELLA ENET YD 700 e2770)
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W}’i—fﬁ;ﬁe‘?ﬁ' CHARCUTERIE PLATTER s1800 ®2800 COPPA 29 % 700 w770
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APPETIZERS THE GRILL 55 mme s aano
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GREEN OLIVES AND FETA CHEESE 800 RE—IETYLERBICITRBARIVBORKA—T >
7“9_‘\/71-9_7“& 73__ﬂ9'-_x“ [#ti2880] CHARCOAL OVENS BRABZERETITIICLTEMOERY Y —SERARICSIEHEI L BH

EGGPLANT RATATOUILLE @ 850
HFDSZ w42 [B2935] TASMANIAN SALMON MEUNIER -BEURRE NOISETTE 2800

BRA2=7 P—FDL=T)V T /Ty (3080)
GORGONZOLA AND HONEY MOUSSE 800
INT ) —SEEED L—R [3:2880] LOBSTER THERMIDOR HALF 2700 FuLL 5200

DFRE—F: P [#322970] [B1345720]
MARINATED TASMANIAN SALMON WITH CITRON CREAM 1500

FA==THE Y —FD=Y A vbavII-L [B:21650]

COCKTAIL SHRIMP WITH SPICY COCKTAIL SAUCE miiﬂf]’ i GRILLED ANGUS BEEF SIRLOIN -RED WINE SAUCE 200¢ 4300 300g 6200
BTN 2N T Ry —hoFLY =R F—215V7 PUHREF LY FIAvY—2 [B524730] [B526820]

E_RP'T TOMAT? AND BUF’?‘LA CA,PRESE YVITH,JAMON SEOR RAN? 4 miﬁi’g i GRILLED ARITA BEEF BAVETTE -SHALLOT & TAMAMRI SOY SAUCE 150g 5500
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BIGFE HHEANSE toroy ) ER0Y -2 (Frae0s0l
SCALLOP CEVICHE WITH FRESH JALAPENO & LIME 1200
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TASMANIAN SALMON & SPINACH GRATINQ® 1500 [J GRILLED PORK SHOULDER -MUSTARD saUcE @ 200g 2600
ARA2=TH—FLIEIINAEDT 74> [#R321650] EFER HERER—RADZ YV v258-FV=2 [22860]

WHELK BOURGUIGNON -HERB BUTTERED WHELK(Q® 1200
Y 7HOINX =G 201 # GRILLED TAMBA CHICKEN -CHAMPINION CREAM SAUCE

FIREFLY SQUID & SEASONAL ONION AJILLO 1300 HAHE FHERIBOSHD T Y vwve=srsy-1y-2 e
RENVASEFHEREDTE—Y 3 1430
CALAMARI FRITTO 1400 # HERB CRUSTED LAMB LOIN -LAMB JUS

BHOET)F7 ) b H-Ab5)7 SAHB—RDEE K vaosma-

“TAMBA” FRIED CHICKENS 2pc 900
ﬂ{ﬂiiﬁ%@ 7 34’ F?‘ﬂF V% [B:2990]
TRUFFLE & PARMIGIANO REGGIANO OMELETTE 1600 DAUPHINOIS Fo4/9—X 800 masso)

! oSV — sy — I [B521760]
P L2y AR T = et 7 POMME FRITES WITH TRUFFLE BUTTER AL -ZYVvhF P)agNx— 800 r2s50)

GRILLED WHITE ASPARAGUS WiTH SAUCE qRIQICHE &JAMON SERRANO @ ﬁ\lflg(()) ANCHOVY SAUTEED BROCCOLIS FRya)—DFrFaEYF— 600 26601
HT7ANGHRAD T YNV NEVET—/ETVEY ¥ a [321540)

ROASTED CARROTS WASZDr—X} 600 26601
HOMEMADE YAMATO PORK SAUSAGE 1300 BROWN MUSHROOMS SALAD TV Ry aN—DYFTFTE 600w

Ro-i bﬂ%‘io)ﬁ%ﬁy_‘t’—f/‘ [#tiA1430]

QUATRE FROMAGES TARTE FLAMBEE pl CE & pASTA
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R E—7 - hr— 521980]
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E—7 - R0 H/) 7 NZ—=F4R [522310]

SEAFOOD ARROZ MELOSO 2800

BREAD [PLAIN / GARLIC /7 BUTTERI V= N . w (52378 ]
WXt T8y [FL—y/H—y o/ng—] (HR550] BELLBTTY DT A A5y o

BABY SARDINE & SPRING CABBAGE PEPERONCINI WITH BOTTARGA -SPAGHETTI

LOTLEEXF»RYDRRUYF—7 DHT AT [21870]

FRUIT TOMATO & BABY SHRIMP POMODORO -SPAGHETTI 1600
ONION GRATIN SOUP @ 1100 INBEEINV—Y I PDEREF—D [:21760]
BBEERZEDA=FTF7R T [BEA1210]

SOUP & SALADS

KUROGE WAGYU BEEF BOLOGNESE -RIGATONI 1900

E%ﬂlﬁl: OFEN = [#542090]
BROWN MUSHROOM, PARMIGIANO REGGIANO & RUCOLA SALAD $900 R1400
TIVYRyVav—nbi [#52990] [($1540] SALMON, SCALLOP & SHRIMP CREAM SAUCE -RIGATON| @ 1900
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BAAYVERADY —F— - H T e e 25y FR)EY e

SALADE NICOISE @ 51000 PESCATORE BIANCO -LINGUINE 2800
YIX =V T—X RAH =V -ETF 2 [$£23080]
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