LUNCH 3 COURSE APPETIZER / PASTA / DESSERT
LUNCH 4 COURSE APPETIZER / PASTA / FISH or MEAT / DESSERT
LUNCH 5 COURSE APPETIZER / PASTA / FISH / MEAT / DESSERT

APPETIZER

Caprese mozzarella with winter vegetable, fruit and basil pesto
BYYFUITF—RELFREOHI - FHOTLV—Y RNVYWVI—2R

PASTA

Penne with home-made smoked salmon, mint and brandy
Ryp BREAE—IY—FY IV FIVTF—EAK

or

Tagliatelle with chorizo salsiccia, mushroom and cabbage
ZVTToL YV F+ IvVal—h FRY

FISH

Charcoaled sword fish with lemon aioli, cabbage and paprika
AAVEDIIYVNW LEVTAFY FRY RNTVA

MEAT

Red wine braised beef cheek with broccoli and couscous
HERFOFRTAVERAH FOvIVY— JZRIA

DESSERT

Opera with raspberry coulis
FRT FTARY—Y—2

Coffee by ONIBUS or Tea by Brew Tea
J—k— or fI%F

Vegetarian Vegan Gluten free
RYRY TV C—H IvrrT ) —
All prices quoted are subject to 13% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
KRBT, ¥—UAF+—V 13%EFRALBTET,
BERD DVRIBENKORY T Lvt—, RYFMME. REBRMN. RELOEEHSSSIRYMICDOVT,
LU TV TREST INEORMBICOVWTO ZEBEAZ y T BRI E W,



VEGETARIAN 3 COURSE APPETIZER / PASTA / DESSERT
VEGETARIAN 4 COURSE APPETIZER / PASTA / 1st MAIN or 2nd MAIN / DESSERT
VEGETARIAN 5 COURSE APPETIZER / PASTA / 1st MAIN / 2nd MAIN / DESSERT

APPETIZER

Pecorino cheese salad with sautéed mushrooms, cabbage, grapes and cracked pepper
RIJY =D F—AYTHX Ivvay—~AY7— F+XY TRY FITvIRp—

PASTA

Mafaldine with soya bolognese sauce
TFNTA—F HOHR—EY—2X

or

Paccheri with tomato sauce, basil and ricotta
RNoFY) rIrY—2 RNV YdIvR

1st MAIN

Roasted mix seasonal vegetables with balsamic, ftomato and basil hummus
EMHBFFOT - RNUPIT rILERAVLVOT AR

2nd MAIN

Home-made crunchy margherita
BREI VS Y—Z&

DESSERT

Gluten-free prune clafoutis with caramelized banana, raisins, and vanilla ice cream
INWToTV—=DI W=7 T7T74 RNFFOXLITAVE L—RAY RNZFTFA R

Coffee by ONIBUS or Tea by Brew Tea
J—k— or %

Vegetarian Vegan Gluten free
RYRY TV C—H IvrrT ) —
All prices quoted are subject to 13% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
KRBT, ¥—UAF+—V 13%EFRALBTET,
BERD DVRIBENKORY T Lvt—, RYFMME. REBRMN. RELOEEHSSSIRYMICDOVT,
LU TV TREST INEORMBICOVWTO ZEBEAZ y T BRI E W,



Truffle and cheese french fries @ [’}Z@
C"YaTgéEF—RADTLUFTTA

Stuffed paprika with cream cheese @ [’}w
FYRYA—OF =AY Y —L5ED

Marinated olives (%) () ggo

FY =TT 4

Mixed nuts @ @ 14

FVvIRFYY

BRUSCHETA 2PC

Parmesan cheese, pickled artichoke and tomatoes, trapani sauce @ [‘ [00
RNRWAYPUF—R F—T4Fzs—2 FI©~ +IRIF—EI—ZR

Porchetta, mozzarella and basil pesto [' DD
RWTwr TV FLUIF—K NYPR—Z©

Cherry tomatoes, anchovy and ricotta LIDD
FzV—r7)r FvFsl YVYIv&

HOME-MADE CRUNCHY PIZZA WITH DOUBLE CLOOKED DOULH

Bologna mortadella and fruffled cheese L}[@
RO—Z+BEVET YT "Ya7F—2A

Marinara with anchovy, capers and oregano ,8%D
IVF—F FrFal Fvns— FLH)D

Margherita @ [)66@

TGy —&

%619

Home-made tagliolini with black winter shaved truffles @
BR#ExVAY—= BErYa7

Squid ink spaghettini aglio e olio with sea urchin, whitebait and broccoli %é@
AHBBANT T 4—2 F7=9FA—VF v= ¥F2 FovdIy-—

Mafaldine with bolognese sauce Z«“‘(Z@
XT7FNTA—F ROF—EY—2Z

Penne with home-made smoked salmon, mint and brandy Z*‘(Z@
R_Ryp BREAE—IY—EY IV FIUT—RAK

Tagliatelle with chorizo salsiccia, mushroom and cabbage Zr}[&
RYTF7TFoLr YuvovF+ Ivval—h FrRY

Paccheri with tomato sauce, basil and ricotta @
RoF) FILY—Z NV YIvzA

Salumi ham platter with bruschetta
18-Month aged serrano ham, Porchetta, Spicy salami, Pancetta tesa, Mortadella

Y—TL— )~ FWRFT oA
BRET—INL, BT VR, ARAV—YTFTI RNUvFzvX 7—Y, EVET YT

1,860

Italian cheese platter with 11-Year aged balsamic vinegar, bruschetta and dried fruit
12-Month aged parmesan cheese, Smoked mozzarella, Gorgonzola

F—ATFU—t LFREAVYIT TVRTvx BRI T0—D

BEANWVAYP Y F—A, 2=V 7L T, JVIVI—=7

1860

Caesar salad with home-made smoked bacon, chicken and poached egg ZJ{Z@
V—P—¥ITX ARE~—TVEFEY R—FIvIHZ

Pecorino cheese salad @ @
with sautéed mushrooms, cabbage, grapes and cracked pepper l'qu

RIJY =) F—AYTHX Iovaw—»ALYT— F£+RY FRY FITviRy—

MAIN

Seasonal seafood and vegetables fritto misto with lemon aioli l(’[@
FHOV—T—REHFEDOT Y LVEVTALY

Red wine braised beef cheek with broccoli and couscous t{' [@
FHRRORTAVERS FOwIY— F2RIR

Roasted mix seasonal vegetables with balsamic, tomato and basil hummus (%) ()
FEHHFROT—Z |~ NP IT I NERVVDOT LR

PROM OUR CHIRLON. GRILL
SERVED WiTh SEASONAL VEGE AR LES ANDRONSTED POTXIDES

120gr Japanese beef sirloin with red wine sauce 5)4{{&
MEY—0AY FIAvY—=

150gr Australian beef ribeye with black truffle sauce L{’gL(@
F—AVWSIVTFEYITTA FIvrrYarry—2R

150gr Dry aged pork loin with green pepper and pink mustard sauce l{’[@

BRET—2 V=29 = EUITRE—RY—Z

Chicken thigh with herb seasoning, lemon and capers sauce @ %52@
N—TELBREEARN LEVESTYR—ODY—2R
Sword fish with bagnacaoda sauce ()
AAVE R—ZHOHY—2R

2910

LUNCH COURSE / VEGETIRIIN COURSE

3COURSE  APPETIZER / PASTA / DESSERT }14{60
4 COURSE  APPETIZER / PASTA / FISH or MEAT / DESSERT 6,@6&
5 COURSE  APPETIZER / PASTA / FISH / MEAT / DESSERT é;[é&

OMMISE COURSE

4 COURSE
5 COURSE

(2,100
6500

AMUSE / APPETIZER / PASTA / FISH or MEAT / DESSERT
AMUSE / APPETIZER / PASTA / FISH / MEAT / DESSERT

This course is for indoor seating.
J—ARIRIERB~O RN ERY T,

Vegetarian Vegan Gluten free
RYRY TV C—Hy IwTvTY—

Caprese mozzarella with winter vegetables, fruits and basil pesto @ Z*}[a
EYVFLULIF—RAERBROI S L—¥ FHOTNV—Y NYLVI—R

Carpaccio of yellowtail with fennel, orange and olive tapenade @ Z,Z@D
FVDANAYFa TzvpNEFLVY FY—TFRTF—)
Smoked swordfish with caponata and mandarin orange @
ABVEOBE HRF—K IHYV

1100

Eggplant and parmigiana croquet
with tomato soup, cherry tomatoes and serrano ham

FREANIYVH—)DITvS "I LZR—TF FzV—1rIrEET—INL

1100

Pumpkin creamy soup @
with smoked ricotta cheese, chestnut, cabbage and rosemary [,4{@

RNoFtvz2—7 BREYIvEF—R FE £4+RY O—IATYV—EAK

BURLERS AL SERVED Wit GREEN AID

2080

Home burger with wagyu patty,

home-made smoked bacon, onion, cheddar cheese and pink mustard sauce
Home N—#'— F1&47 4

BREAET—IR—TY FFY FzA—F—RX UEVIIRAZ—RY—Z

Gallery 11 fish burger with salmon katsu,

onion salad, ratatouille and spicy mayonnaise
Gallery 11 7 4 9 ¥ anN—H— Yy—FE>HY
FZAVYIHX TR ALY —ITH—X

1,860

Vegan home burger with soya meat, 9

sautéed mushrooms, vegan cheese, and balsamic paprika
U'—H> home X"—H— YA I—1

Iyvav—usYr— E—HrvF—X RNFYH Nu$zd

1860

DESSERT

Gallery 11 cheesecake with strawberry and rhubarb compote [}({}@
Gallery 11 ¥—X45—% A FIEWAR—TOIVR—1

Opera with raspberry coulis [}}Z@
AT TARY)—Y—2

Chestnut and cassis mont blanc ['}w
BEHVRDEVT TV

Gluten-free prune clafoutis with caramelized banana, raisins, and vanilla ice cream @ [}}Zﬁ
ST TYV—DT W=D TTT4 ANFFDELTAVE L—RAY NZTFAR

HITS Tiramisu [}92@

HITS 74 7 X R

Ice cream selection - Vanilla / Pistachio / Chocolate éé@
FARI)—btL VY - NZF /CRE&FF/FzsTIL— )k

Sorbet selection - Raspberry / Yuzu éé@
INWREL IV 3y - TARY — /HF

All prices quoted are subject to 13% service charge. Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
REBEIZ, Y—UERXF+—V 13%EFEBLZT LT, BEXRDVEEENFRORY 7 Lvt— BYFME. BEERMNG. FHLOEBANSIBMIIOVT, HLA LTV TRHT IBEORMRIZOVWTO ZEMIBAZ Yy I B8R KTV,



