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2 COURSE
3 COURSE
4 COURSE
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APPETIZER | PASTA
APPETIZER | PASTA | DESSERT

WINTER COURSE MENU

APPETIZER | PASTA | FISH OR MEAT | DESSERT
APPETIZER | PASTA | FISH | MEAT | DESSERT

3,740
3,960
5,060
6,160

CHOICE OF APPETIZER

TRIPPA ALLA ROMANA WITH BRUSCHETTA

O—<RER~Y v FWVRGTvERZ

SEA BREAM CARPACCIO
WITH STRAWBERRY AND TOMATO

EfoHsvRyF3s APONRY— FT)h

\oﬂ

Faera®

TOMATO AND BEETROOT CAPRESE
WITH CHEESE PANNA COTTA

rYrEE—VOHTL—F¥ F—ARUFTvX

CACIO E PEPE SALAD WITH MUSHROOMS,
CABBAGE, GRAPES, PECORINO CHEESE
HFaIRRYTAH

Yoyval—h FrRY FRY KRJY—-)F-X

CHOICE OF PASTA

HOME-MADE AGNOLOTTI DEL PLIN

PIEDMONT-STYLE PASTA FILLED WITH BRAISED BEEF

BR&E 730974 - TN TV
HDEAD2FDCITEVTIEHRARL

PAPPARDELLE WITH BRUSSEL SPROUTS AND
BRAISED LAMB SHOULDER

RNRoRXWvTFol FErRY JTAEH

v

TAGLIATELLE PUTTANESCA
WITH OCTOPUS, TOMATO AND OLIVES

ZVF7TFolL RIJERIL FV—TFDFvEH2H

PORCINI RISOTTO

-~ WITH CHESTNUTS AND BLACK TRUFFLE

RKWF—=—YJv ) T ENYaz

CHOICE OF MAIN

ROASTED YELLOWTAIL WITH FENNEL, ORANGE,
OLIVES AND BAGNA CAUDA SAUCE
FYog—=x )

TR FLUY FY—F

VEGAN ROASTED VEGETABLES
WITH HORSERADISH CREAM

C—HrOo—A MRV KT )W

N—Z++hURAI—2R

F—ATTAo¥as)—5h

D

BRAISED WILD BOAR IN TUSCAN-STYLE
AGRODOLCE WITH WHITE POLENTA

AI)VVHDONAL—FRATZ IO NLVF
HFTA KLU AR

AUSTRALIAN BEEF SIRLOIN WITH WINTER
VEGETABLES, POTATOES AND TRUFFLE SAUCE
F—=ANTYVTESY—OA YV

LHE O—XR+RTr FYazy—=

+1,222

CHOICE OF DESSERT

LIMONCELLO BABA
VEVFzvO NN

ORANGE CHEESECAKE
FLvVF—A5—%

\og Vegetarian

@ Vegan

W

Gluten free

CAa—EwF oY

HAZELNUT PARIS-BREST
RYFL =2k

DELIZIA WITH STRAWBERRY AND PISTACHIO
ANORY—=EEREZFADT YDA T

Coffee or Tea
J—k— or fI%

:& 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.
RECHEBIL, Y—ERF+—V I5% 5 FIRBLZFTET,
BEFRSLVEBENKRORY 7 vt — RYFHHE., BEERE. RELOERANS SEMICOVT,
LHUA NIV TRET IHNEBORERMBC DV TO ZERIIAZ y 7 BB T\,



WEEKEND LUNCH BUFFET
BRIVFITvIx
6,160

Enjoy a variety of the chef's special appetizers,
pizza and desserts at our main kitchen table.

v 7EHOR¥E - U - 24—V oHcEk
CavZzTEEMLHFLIEET N,

Please select one main dish.
BEELEAAVT 4oV 1 RETRLYEBBVLIRET N,

PAPPARDELLE
WITH BRUSSEL SPROUTS AND BRAISED LAMB SHOULDER

RNoRXwrFovl FEx+RY JTLBA

MAFALDINE WITH BOLOGNESE SAUCE
XVTFPNTA—F ROP—EY—2R

SPAGHETTINI AGLIO E OLIO
WITH WHITEBAIT, CELERIAC, BOTTARGA AND CREAM
AR T4 —Z RROVF—)
YIA R®REOY »2O5FH V-4

VEGAN ROASTED VEGETABLES
WITH HORSERADISH CREAM
C—HoO—R MRV KT )W
HK—ATTAo¥agY)—Ah

MONKFISH ACQUA PAZZA WITH CHERRY TOMATOES
FUIVOFITFRYY 7 FzVY—1rT)h

GRILLED CHICKEN THIGH
WITH WINTER VEGETABLES,
POTATOES AND SAMBUCA SAUCE
BEEDS YL
LHE O—R KT YPrI—HY—=

AUSTRALIAN BEEF SIRLOIN
WITH AUTUMN VEGETABLES, POTATOES AND TRUFFLE SAUCE
F—=ANTYVTFEFY—OA v
MEEX O—Xb+RTE (Va7 y—2=R
+ 990

Coffee or tea
J—k— or fIF

\o’ Vegetarian Vegan
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.
KRBT, Y—U2F+—V 1I5% 4 JIEBHL BT ET,
BEKS L VEABENFROBY T Lvt— BYFmE. SBEERME.
FHEOERMS SBMICOWT, BTV TRET IRED
EMRHZOWT O ZERIIRA A y I BBRIREW,



APPETIZER

TRIPPA ALLA ROMANA WITH BRUSCHETTA
O—<ERNY 9% FWRTvERZ

TOMATO AND BEETROOT CAPRESE WITH CHEESE PANNA COTTA
rIrEE—VOHTL—F¥ F—ANRUFTIvAR

SEA BREAM CARPACCIO WITH STRAWBERRY AND TOMATO
Bffo Ay Fz ArORY— FrT )k

CACIO E PEPE SALAD WITH MUSHROOMS, CABBAGE, GRAPES AND PECORINO CHEESE

CTAHFIIRRYTH Tova—hA FRY FNRY RJY—)F—X

MORTADELLA AND PISTACHIO PATE EN CROUTE
EWERT VT ELCRRFFADNRT FUIw—)1

LENTIL SOUP WITH SALSA VERDE
VYRAEDR—T Y WP Y IWTHRZ

WINTER VEGETABLE PINZIMONIO WITH BAGNA CAUDA SAUCE
EHEOEUYIV A EZF N—Z+ IO XY=L T

MUSHROOMS APPLE SALAD WITH WALNUTS AND HOME-SMOKED VEGAN RICOTTA CHEESE
£ ) IEMBOY TR I3 U—HURE—ZVITIvEF—R

BREAD AND OLIVE OIL 3PIECES
HOME-MADE FOCACCIA AND MULTI-GRAIN BREAD

PAVER R Rl e )Y
BREI A D F+ INTAILAT LY R

\og Vegetarian @ Vegan

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.

RICHLIZ, y—ERAF+—V 15% 5 REBHLZHET,

BEHD LVRBENKRORYM 7L vE— BRYARTWE. BEERH. RELOEHINS ERMIZDOWT,
LT TRETIRBORMBIZODWTO ZEBREIIR Ly 7 BB T\,

Gluten free :& Chef’ s recommendation

2,200

2,090

2,200

2,310

2,860

2,310

2,310

2,310

990



PASTA

HOME-MADE TONNARELLI CARBONARA 2,420
BRENVFLUY) HRF—7F
HOME-MADE AGNOLOTTI DEL PLIN, PIEDMONT-STYLE PASTA FILLED WITH BRAISED BEEF 3,410
BRE 730974 TN TIVY FOFEABEFEDLECIEVTEHEHEARK
TAGLIATELLE PUTTANESCA WITH OCTOPUS, TOMATO AND OLIVES 2,420
ZVT7TolL XRIJERIF FV—TFDTvEH2H
PAPPARDELLE WITH BRUSSEL SPROUTS AND BRAISED LAMB SHOULDER 2,420
RNRoRXwTFovl HFEx+RY JTLBA
SPAGHETTINI AGLIO E OLIO WITH WHITEBAIT, CELERIAC, BOTTARGA AND CREAM 2,420
AR VT4 —Z RROVF—) VTR BEOY »moFH ZY—A
\o’ PORCINI RISOTTO WITH CHESTNUTS AND BLACK TRUFFLE 4,587
R F—ZY Yy B ORNYaT
VEGAN CREAMY SPAGHETTINI WITH DRY TOMATO, BRUSSELS SPROUTS, OLIVES AND CASHEW NUT 2,420
C—HV IV —3—2RFvT4—= RIA LT Fxr_Y FIV—TF Hva—FoY
MAFALDINE WITH BOLOGNESE SAUCE 2,420
IVTFNTA—F ROP—EY—2
\o’ FUSILLI WITH GORGONZOLA SAUCE, CARAMELIZED APPLE AND WALNUTS 2,200
et Yy ) I =3 V—2 YrIJox+ITAVE IR
PIZZA BOLOGNA MORTADELLA AND TRUFFLES CHEESE 3,520
RAO—Z+FNETYT7ERNY2aT7F—AXDLEH
o)y MARGHERITA 2,420
et UG ) — &
MARINARA WITH CAPERS, OREGANO AND CHERRY TOMATO 2,090

VEGAN

XVF—=T ToR— FULH) FzV—1T)

\og Vegetarian @ Vegan 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.

RICHLIZ, y—ERAF+—V 15% 5 REBHLZHET,
BEHD LVRBENKRORYM 7L vE— BRYARTWE. BEERH. RELOEHINS ERMIZDOWT,
LT TRETIRBORMBIZODWTO ZEBREIIR Ly 7 BB T\,



MAIN

BRAISED WILD BOAR IN TUSCAN-STYLE AGRODOLCE WITH WHITE POLENTA 4,180
AIVVHD WA O—FRFIOVRNVF T HmUA KL UAR

DUCK LEG CACCIATORE WITH MUSHROOMS AND FIG 4,180
BbbROIF+—TF FDI AFVS

ROASTED YELLOWTAIL WITH FENNEL, ORANGE, OLIVES AND BAGNA CAUDA SAUCE 3,520
FYVOO—R ) Tzvhv FLoY FYV—F RNR——ehpuHAI—2=

MONKFISH ACQUA PAZZA WITH CHERRY TOMATOES 3,520
FUIVOFITFARAYY7 FzV—1rTh

PORK SALTIMBOCCA WITH WINTER VEGETABLES AND MARSALA SAUCE 3,630
R—IY T4 vRvh EBEX IV ITV—X

120GR JAPANESE BEEF SIRLOIN WITH WINTER VEGETABLES, POTATOES, AND GREEN PEPPER SAUCE 6,160
MEY—DA>0FVr KHE O—RA KT~ FV—0RoRN—Y—2

150GR AUSTRALIAN BEEF SIRLOIN WITH WINTER VEGETABLES, POTATOES AND TRUFFLE SAUCE 4,840
F—=ANTYVT7EGEY—OA Y £LHHE O—XV+AR"Tr FVargYy—=R

150GR CHICKEN THIGH WITH WINTER VEGETABLES, POTATOES AND SAMBUCA SAUCE 3,740
BEEDOI YV XBFHE O—XV+ K7 PO I—HV—2R

VEGAN ROASTED VEGETABLES WITH HORSERADISH CREAM 3,300
C—HYVO—RWNRYERTNW F—RTTA4v¥alyY—A

(., TRUFFLE AND CHEESE MASH POTATO 1,320
C RV aTEF—ROT vV aRT
GARDEN MIXED SALAD 1,320
""" IVIRY TR
PEPERONCINO SAUTEED BROCCOLI WITH ALMONDS 1,320
Jov3IY—0YT— RRgyF—) F—EUVEK
_‘04 Vegetarian @ Vegan 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.
REBRIZ, Y—EXF+—V I5%5FIBALZFTETS,
BERS S VEIEENKRORM T Lvt— BYFME. BEERMG. RELOEBEHES SRMWICOWT,
YU T Y TRETINEBEORMBIEDVTO ZEBIAR y 7 BBR T W,



A

DESSERT

LIMONCELLO BABA
VEVFzoO AN

NOCCIOLA PARIS-BREST

= AN—EWFYY RNRYFL )

ORANGE CHEESECAKE
FLovF—Asr—%

DOLCEZZA WITH CHOCOLATE

CFIITIV—1NORNVFIVDTF

DELIZIA WITH STRAWBERRY AND PISTACHIO
AZArORY—ECREFAFDOTYVL4 T

ICE CREAM SELECTION 1 SCOOP - VANILLA / PISTACHIO / CHOCOLATE / MATCHA

CFARIY—AELIVIY - NZTF/ECREFA/FsIL—) / HER

\og Vegetarian @ Vegan 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.

RICHLIZ, y—ERAF+—V 15% 5 REBHLZHET,
BEHD LVRBENKRORYM 7L vE— BRYARTWE. BEERH. RELOEHINS ERMIZDOWT,
LT TRETIRBORMBIZODWTO ZEBREIIR Ly 7 BB T\,

1,309

1,309

1,416

1,416

1,320

660



