10:30 - 21:30

BITES / SALAD

DAVIDE’S PIZZA GENOVESE PIE WITH ZUCCHINI AND DRIED TOMATOES
HAETDOEY Y )R—¥R4 Avt—= RIAITr

SEA BREAM CARPACCIO WITH STRAWBERRY AND TOMATO
BEOHNLNSYF3 RPONY— RrT)r

“ﬂ, VENETIAN STYLE WHITE AND GREEN ASPARAGUS WITH EGGS AND CHEESE
it IRTAWNTARTHAET Y=V FPARNTHRAD I 2 VA FRATVTF—IAY—R

/w7 SEASONAL SALAD WITH ARTICHOKES, APRICOT, PECORINO AND CRACKED PEPPER
EHOY TR F—FT4—Fz—2 FFVIv)r RIYV—IF—RX ZEHER

‘n HARVEST POTTAGE WITH BROAD BEANS, GREEN PEAS AND EGGS FRITTATA
S N=RIANRE—V a2 ZFLE JY—vUEP—R TYvER—ZXK

SALUMI HAM PLATTER WITH BRUSCHETTA, PORCHETTA, SALAMI
12-MONTH AGED SERRANO HAM, PANCETTA AND MORTADELLA

YW—XT V=" FWRGDE BET—INAL, RVTER, T, AvFzvk, BEVETYT

ﬁ CAESAR SALAD WITH HOME-MADE SMOKED BACON AND POACHED EGGS
V—P—H 7K BRE-—IVEFEY R—FIvS

§, TRUFFLE AND CHEESE FRENCH FRIES
et WY 2T EF—ADTLUFTTA

(" MARINATED OLIVES
I AY—F3 V%

MIXED NUTS
VI AFYY

/w7 BREAD AND OLIVE OIL 3PIECES
HOME-MADE FOCACCIA AND MULTI-GRAIN BREAD
Ty REFYV—=TFFA W
BRE T A D vF+ INNTA AT LY

“q, Vegetarian @ Vegan ( ? Gluten free 9 Chef’s recommendation
All prices quoted are subject to 15% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
REICHRBIZ, Y—ERAF+—V 15% 4 FIEBR L2 T E T,
BEKS 5 VEIBENKRORN 7 Lvt— BYFWME. BEEFRYE. REELOBHIS SBMICTDONT,
HUAN TV TRETIRNEBORMBIZDWTO ZEMIZAZ Yy IANEBBRITKT WK,

2,178

2,200

2,310

2,310

2,178

2,860

2,420

1,320

990

990

990



PASTA

HOME-MADE TONNARELLI CARBONARA 2,420
BRELVFLU ) HRF—T

MILANESE STYLE HOME-MADE RAVIOLI WITH BEEF AND GREEN PEAS 3,410
ITORBREICAY HFA FY-vE—-2R

TAGLIOLINI WITH JAPANESE NANOHANA AND FIREFLY SQUID 2,420
AYVFYV—= FOFE HERWAH
“ﬁ, SPAGHETTINI WITH BASIL PESTO, CHERRY TOMATOES AND PARMESAN 2,420
ARG YT —Z NRYWMR—ZA FzV—=1rT ) SuAPU
/w71 VEGAN CREAMY SPAGHETTINI WITH DRIED TOMATOES, CABBAGE AND OLIVES 2,420
E—HYIYV——2RFvT4—Z RIA4AFTr HFExrRY FYVY-—-7
GREEN TAGLIATELLE WITH BOLOGNESE SAUCE 2,420

Y=YV 7Tl ROPr—EY—2

“n!, WHITE PIZZA WITH CHEESE, ASPARAGUS, SAKURA AND BOTTARGA 2,750
et FPRARTHREMDZOT—V 2Py F—RA hdTH
. MARGHERITA 2,420
SR =&
way MARINARA WITH CAPERS, OREGANO AND CHERRY TOMATO 2,287
XVF—7 TvR— FLH) FzIV-—rT)r
“ﬂ!, Vegetarian @ Vegan ( J Gluten free @ Chef’s recommendation

All prices quoted are subject to 15% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
REICHBIZ, Y—ERAF+—V 15% 4 FIEBR L2 T E T,
BEKS 5 VIBENKRORN 7 LvE— BYFMmME. BEERYE. REELOBEIS SBMICDOWT,
HUAN TV TRETINEBORMBIZDWTO ZEBIZAZ Yy IANEBBRITKT W,



MAIN

WAGYU BURGER FRIED ONIONS, BACON JAM AND CHEDDAR CHEESE
SERVED WITH FRENCH FRIES

MEAN—H— FI5ARFAFY R=TUVvh Fzi—F—2R
TLUFTITARR

ROASTED DUCK BREAST WITH ORANGE SAUCE
BREROO—2 )~ FLUVY—2R

CHARCOALED YELLOWTAIL WITH CABBAGE AND ANCHOVY
oI IV)w £H+RDEFUFIEY—R

120GR JAPANESE BEEF SIRLOIN WITH SPRING VEGETABLES, POTATOES AND GREEN PEPPER SAUCE
MEH—oA vV BEEFE O—XLRBT7) FV—vRp—Y—2

150GR AUSTRALIAN BEEF SIRLOIN WITH SPRING VEGETABLES, POTATOES AND TRUFFLE SAUCE
F—ANTYFEFY—D0AY BEEEX O—XLKFTr ~argry—=x

/w7 ROASTED SPRING VEGETABLES WITH VEGAN HORSERADISH SAUCE
EBFOoO0—2R) U—HodHm—RTTFA{ovay—2R

150GR CHICKEN THIGH WITH SPRING VEGETABLES, POTATOES AND SAMBUCA SAUCE
BEEoJ Y BHE O—X+KT )~ HVI—FHV—=

3,630

4,180

3,520

6,160

4,840

3,267

3,740

SIDE

/w#y GARDEN MIXED SALAD
IVWIRYTH

.» PEPERONCINO SAUTEED BROCCOLI WITH ALMONDS
Joy3JY—oYr— RROgyF—) F—FUF

““5" Vegetarian (®¥] Vegan ( ﬁ Gluten free 9 Chef’s recommendation

All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

RICHLIL, y—EURF+—Y 15% 5 REBLZTET,
BEFRDL DVWIEIEENFRORM 7L VE— BYAMYE. BEERH. RELOEHIS EEMIIDOVT,
LR LNTUTIRMTIRIEBEBORMBHZODWVWTO ZEBRIIRZ Yy 7T BBRLFEN,

1,320

1,320



'h“s!'

DESSERT

LIMONCELLO BABA
VEVFzvO AN

APRICOT AND PISTACHIO TART
C2&FFEFFYV T DR

STRAWBERRY AND SAKURA TART

- A FTERDZL

TORTA BLACK FOREST CHERRY
7597 LV ANFY)—DFasTIL— R

ORANGE CHEESECAKE
ALV F—Ao5—%

“ﬂ; Vegetarian (%) Vegan ( ,H Gluten free @ Chef’s recommendation

X

All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

KieBRIZ, y—UERXRF+—V 15%ERIRBLZF T,
BEKS 5 VIBENKRORN 7 LvE— BYFMmME. BEERYE. REELOBEIS SBMICDOWT,
HLUANTVTRET IREBOBRMBIZODWTO ZERIZAZ Yy TABHR KT,

1,320

1,320

1,416

1,416

1,573



21:30 - 6:30

BITES / SALAD

(w#) SEASONAL SALAD WITH ARTICHOKES, APRICOT, PECORINO AND CRACKED PEPPER 2,310

i
wr , — X
et N—=RZARNREA—V a2 FLE JY—vUE—RX TYvEx—ZXK

EHOY TR F—FT4—Fz—2 FFTVIv)r RIV—IF—RX ZEER

HARVEST POTTAGE WITH BROAD BEANS, GREEN PEAS AND EGGS FRITTATA 2,178

SALUMI HAM PLATTER WITH BRUSCHETTA, PORCHETTA, SALAMI 2,860

12-MONTH AGED SERRANO HAM, PANCETTA AND MORTADELLA

YU—TFv—r TWREvE B T—INL, RVGvR, YT, AvFzvR, EVET YT
‘q, TRUFFLE AND CHEESE FRENCH FRIES 1,320
e MY aTEF—ADTLVFTTA
(.7 MARINATED OLIVES 990
A Y-—F=Y 4

MIXED NUTS 990

vIRF Y
(w#) BREAD AND OLIVE OIL 3PIECES 990

HOME-MADE FOCACCIA AND MULTI-GRAIN BREAD

Ty ReFY=FF A

BRET A I F+ INTAITLA VTR
“ﬂ!, SPAGHETTINI WITH BASIL PESTO, CHERRY TOMATOES AND PARMESAN 2,420
= ARG YT 4= AYWR—=2Z Fz V=T RuAPY

GREEN TAGLIATELLE WITH BOLOGNESE SAUCE 2,420

JYV=vRI) 7Tyl ROF—EY—2A
“ng MARGHERITA 2,420
: TGy =&
““g Vegetarian @ Vegan ( t_j Gluten free @ Chef’s recommendation

All prices quoted are subject to 15% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
KB IT, Y—UERF+—YV I5% 5 FIRALZ T TS,
BEKS L VEABENROBY 7 Lvt— BYFME. BEERE. RELOBHIS SEBMICONT,
LA TV TRET IMNEOREMBIE DV TO ZEMIEAZ y T BB R T K,



MAIN

120GR JAPANESE BEEF SIRLOIN WITH SPRING VEGETABLES, POTATOES AND GREEN PEPPER SAUCE 6,160
MEY—o4 oY)y FHEX 0—R+HK7- F)—vRoRA—=Y—2
150GR AUSTRALIAN BEEF SIRLOIN WITH SPRING VEGETABLES, POTATOES AND TRUFFLE SAUCE 4,840
A=AV T7EFY—0AY BEHEXEX 0D—X+HK7- rYaTgry—2=
150GR CHICKEN THIGH WITH SPRING VEGETABLES, POTATOES AND SAMBUCA SAUCE 3,740
BEEDSYVV BEHEXEX OD—XR KT PoF—pHy—=x
WAGYU BURGER FRIED ONIONS, BACON JAM AND CHEDDAR CHEESE 3,630
SERVED WITH FRENCH FRIES
MEAN=H— TFIARAZAY R=TJvVrh Frid—F—2R
TJLVFTITARR
i/w#y GARDEN MIXED SALAD 1,320
IVvIRAYTAH
f f PEPERONCINO SAUTEED BROCCOLI WITH ALMONDS 1,320
~ JOyIY)-—0OVF— RROVF—) F—EVE
LIMONCELLO BABA 1,320
VEVFzyO AN
APRICOT AND PISTACHIO TART 1,320
CRX&FFEFFV T DLW
\“; STRAWBERRY AND SAKURA TART 1,416
et A FTERRD W
TORTA BLACK FOREST CHERRY 1,416
FI0ITFVARNF Y —DF3TIL—) AR
ORANGE CHEESECAKE 1,573
FLoVF—RAs5—%
“q, Vegetarian @ Vegan ( ? Gluten free 9 Chef’s recommendation

All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

KieBRIZ, y—UERXRF+—V 15%ERIRBLZF T,
BEKS 5 VIBENKRORN 7 LvE— BYFMmME. BEERYE. REELOBEIS SBMICDOWT,
HLUANTVTRET IREBOBRMBIZODWTO ZERIZAZ Yy TABHR KT,



