GALLERY ”'

5 COURSE 3,960
4 COURSE 5,060
5 COURSE 6,160

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.
RECHBIZ, Y—ERXF+—V I5% 5 FIRBLZFTET,
BEFRSSVEBENKRORY 7 Lvt— RYFHHHE., BEERE. RELOERANS SEMICOVT,
LHURA NIV TRET IHNEBORERMBC DV TO ZERIIAZ y 7 BB T K,



APPETIZER

SEABREAM CARPACCIO WITH BURDOCK PANNA COTTA, BOTTARGA AND KUMQUAT
BEflop Ry Fzs TRUORVFIvE HT72R3I &t

\o’ CAPRESE WITH JAPANESE PEAR, BLACK OLIVES AND HONEY
et MERYYFLTIOHTL—F BAFY—TF BE

3 KINDS OF BRUSCHETTA
CHESTNUTS, PROSCIUTTO, AND PARMESAN, TOMATO AND OREGANO
MARINETED SARDINES WITH SALSA VERDE

BEFOVa— VL ERWAYYF—X /) WIVWEALHE) /| ATVDTY S YT

VEGAN HOME-MADE SMOKED RICOTTA CHEESE WITH MUSHROOMS AND FIGS
C—HV2E—2VTvEF—A £)IEAFVD

), MUSHROOMS APPLE SALAD WITH WALNUTS AND SMOKED RICOTTA CHEESE
k) JEMBOY T X Bk R—Z ) ZRE—ZVTvRF—-A

\0’ PUMPKIN FLAN WITH GORGONZOLA, 12-MONTH AGED BALSAMIC VINEGAR AND AMARETTI
et o Eb e EINT VI —-F0T Ty 12FBEAVYTITI UXTvr4 FILY L

db KALE AND BEANS TUSCANY RIBBOLLITA SOUP
et =) EEDYRY —RR—T

D

SALUMI HAM PLATTER WITH BRUSCHETTA, PORCHETTA, SALAMI
12-MONTH AGED SERRANO HAM, PANCETTA AND MORTADELLA
YU—2FL—% FWRT VA

BRET—INL, RVTOE, T3, AvFzvk, EVERTYT

\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.
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PASTA

(., HOME-MADE TAGLIOLINI WITH SHAVED AUTUMN TRUFFLES
w BRE2IVAYV—= FE1IVaz

D

SPAGHETTINI WITH CREAMY SEA URCHIN AND LEMON
ARG YTA—Z LEVEERODIY—AY—2R

PAPPARDELLE WITH BOAR AND NAPOLI GENOVESE
NRoRNVTolL A)VVEFRYIV L )R—FDTF—

\0 TAGLIATELLE WITH PORCINI MUSHROOMS AND WHITE WINE
giﬂ97iyv RuF—= AVAYV

MAFALDINE WITH BOLOGNESE SAUCE
ITFNTFLA—F ROF—EY—2R

(., HOME-MADE RICOTTA AND SPINACH RAVIOLI WITH SAGE BUTTER

DI REBSNIVEDT LAY £—YNK—

VEGAN CREAM SPAGHETTINI WITH DRIED TOMATOES, BRUSSELS SPROUTS, OLIVES AND CASHEW NUTS
ARG TA—Z E=HrIY—h RIAVLIL, FxeRY, FV—F, Hva—FoY

D

‘(jd PACCHERI WITH TOMATO SAUCE, BASIL AND RICOTTA CHEESE
= RNwFY) IR Y—R RUNEYVTIvEF—R

\0, MACCHERONCINI WITH RICOTTA AND WALNUT CRUMBLES
> I G OVF—= YIwRF—RELBHITUT W

PIZZA

PIZZA WITH PROSCIUTTO, FIGS, GORGONZOLA AND CINNAMON
Fova—©~ AFVSs IWwIVI—TF VFEYV

(., MARGHERITA
= WG Y —&

VEGAN MARGHERITA WITH HOME-MADE SMOKED RICOTTA CHEESE

C—Ho<wwi)—% RE—ZJYTvERF—R

MARINARA WITH ANCHOVY, CAPERS AND OREGANO
IVF—F FuFal FvsX— FLH)D

\og Vegetarian @ Vegan

+ 1,500

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.
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MAIN

120GR JAPANESE BEEF SIRLOIN WITH AUTUMN VEGETABLES, POTATOES, AND GREEN PEPPER SAUCE
MEFEY—DOAv0F V0 HEEX D—XLKTE V-V RA—=Y—2X

150GR AUSTRALIAN BEEF SIRLOIN WITH AUTUMN VEGETABLES, POTATOES AND TRUFFLE SAUCE
F—ANTYVTFEFY—DOAY HEE D—XLKFTEr ~Yagry—=x

RED WINE BRAISED LAMB SHOULDER WITH ROOT VEGETABLES AND TRUFFLE MASH POTATO
TAYINWAE—DHRT A VEIAFH BEOT—X)\ FYa7RKOITYYa1RT

PORK BELLY WITH CHESTNUTS, RED CABBAGE, AND HORSERADISH
BEATOOD—R ) B HF—RTTA vV FExr_PYDI—Y

SEASONAL SEAFOOD AND VEGETABLES FRITTO MISTO WITH PUMPKIN AND BAGNA CAUDA
EHOANEHFHOTY Y FIZA hiFbe N—Z+ho i

150GR CHICKEN THIGH WITH AUTUMN VEGETABLES, POTATOES AND SAMBUCA SAUCE
BEEOISIY NV MEFE O—X+HKT ) HUVI—HV—2R

GRILLED SALMON WITH CAULIFLOWER AND SALSA VERDE
HY—F DSV HYVTITTU— YT ur

VEGAN ROASTED VEGETABLES WITH HORSERADISH CREAM
C—HYT—RA RV AT Fm—RATTFLvval)—A

D

+2,000

+ 1,200

SIDE

\o TRUFFLE AND CHEESE MASH POTATO
RV aTgEF—XDTvvaRT

‘o’ GARDEN MIXED SALAD
T RYIRAYTH

PEPERONCINO SAUTEED BROCCOLI WITH ALMONDS
JovIV—0oYr— RRpyF—) F—FVVF

\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.
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DESSERT

\oﬂ GALLERY 11 CHEESECAKE
=" GALLERY 11 ¥ — X/ —%

HITS TIRAMISU
HITS7 4 7 X A

VEGAN NOUGAT AND DRY FRUIT SEMIFREDDO WITH COFFEE CREAM
C—HVEAHT—ERTATN—VDEITLUY Y T—k—2Y—A

FIG BABA WITH ALMOND ICE CREAM
AFUIDANNET—FEVRTA R

ICE CREAM SELECTION 1 SCOOP - VANILLA / PISTACHIO / CHOCOLATE / MATCHA
FARIY)—LhtLIVay - NZF/CREFA/FzaL—) / HE

SORBET SELECTION 1 SCOOP - RASPBERRY / YUZU
DRIV Iy - TARY — /HF

\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.
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