PREFIX LUNCH COURSE
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ENTRATA Seasonal Fruit & Mozzarella
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Smoked Swordfish Carpaccio
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Tomato Stewed Tripe
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Fruit Tomato & Basil Arrabbiata -Spaghettini
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O Oyster & Swiss Chard Cream Sauce -Linguine
HIBLRARF Y —FDIY—LY—R Y4z

Homemade Salsiccia & Brussels Sprouts Peperoncino -Spaghettini
U BRBYLY v FreEEoRYDRROVF—/) 2i57—=

Snow Crab & Rape Blossom Aglio Olio -Spaghettini
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O Australian Angus Beef Rib Eye Steak
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Herb Grilled Hakkinton Pork from Iwate
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Today’s Fish with Tomato and Olive Sauce
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DESSERT
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ENTRATA

Carpaccio of The Day
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Wood Fire Grilled of The Day
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PASTA

Mushrooms, Prosciutto & Truffle Cream Sauce -Tagliatelle
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Australian Angus Beef Rib Eye Steak
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Today’s Fish with Tomato and Olve Sauce
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