LUNCH COURSE

APPETIZER

Caprese mozzarella
with winter vegetable, fruit and basil pesto
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CHOICE OF PASTA

Penne
with home-smoked salmon, mint and brandy
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or

Tagliatelle

with chorizo salsiccia, mushroom and cabbage
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FISH

Charcoaled yellowtail
with seasonal vegetables and bagnacaoda sauce
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MEAT

Red wine braised beef cheek
with broccoli and couscous
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DESSERT
Opera
with raspberry coulis
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Coffee by ONIBUS or Tea by Brew Tea
J—k— or fIX

3 COURSE APPETIZER / PASTA / DESSERT %6760
4 COURSE APPETIZER / PASTA / FISH or MEAT / DESSERT 6}0@
5 COURSE APPETIZER / PASTA / FISH / MEAT / DESSERT 6,160
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APPETIZER

Pecorino cheese salad
with sautéed mushrooms, cabbage, grapes and cracked pepper
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CHOICE OF PASTA
Mafaldine

with soya bolognese sauce
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or

Paccheri
with tomato sauce, basil and ricotta

A
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VEGGIE

Roasted mix seasonal vegetables
with balsamic, tomato and basil hummus
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PIZZA

Home-made crunchy margherita
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DESSERT

Gluten-free prune clafoutis
with caramelized banana, raisins, and vanilla ice cream
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Coffee by ONIBUS or Tea by Brew Tea
J—lk— or fI%F

3 COURSE APPETIZER / PASTA / DESSERT },‘Yé&
4 COURSE APPETIZER / PASTA / VEGGIE or PIZZA / DESSERT 6)06&
5 COURSE APPETIZER / PASTA / VEGGIE / PIZZA / DESSERT 6,[60
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4 COURSE AMUSE / APPETIZER / PASTA / FISH or MEAT / DESSERT
5 COURSE AMUSE / APPETIZER / PASTA / FISH / MEAT / DESSERT

OMMISE COURSE

AMUSE

Marinated olive and bread
FYV—=TFowYRETLYR

APPETIZERS PLATTER

Smoked swordfish
with caponata and mandarin orange
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Home-made crunchy marinara
with anchovy, capers and oregano
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Eggplant and parmigiana croquet
with tomato soup, cherry tomatoes and serrano ham
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CHOICE OF PASTA

Home-made tagliolini with shaved black winter truffles
BRExIVAYV—= FELYVa7
or
Squid ink spaghettini aglio e olio

with sea urchin, whitebait and broccoli
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FISH

Charcoaled wild turbot
with winter vegetables and bouillabaisse
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MEAT

Grilled Japanese beef sirloin
with sautéed mushrooms and sauce périgueux
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DESSERT
Crepe Suzette
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Coffee by ONIBUS or Tea by Brew Tea
J—k—or #{[%
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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.
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DINNER.COURSE

AMUSE

Bruschetta
with porchetta, mozzarella and basil pesto
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APPETIZER

Smoked swordfish
with caponata and mandarin orange
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PASTA

Tagliatelle
with chorizo salsiccia, mushroom and cabbage
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or

Penne
with home-smoked salmon, mint and brandy
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FISH

Seasonal seafood and vegetables fritto misto
with lemon aioli
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LEVYTAZFY

MEAT

Red wine braised beef cheek
with broccoli and couscous
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or

Grilled Japanese beef sirloin
with vegetables, potatoes and red wine sauce
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DESSERT

Opera
with raspberry coulis
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Coffee by ONIBUS or Tea by Brew Tea
J—k— or fIX
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4 COURSE APPETIZER / PASTA / FISH or MEAT / DESSERT
5 COURSE APPETIZER / PASTA / FISH / MEAT / DESSERT
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VEGETRIAN DINNER LOURSE

AMUSE

Bruschetta
with parmesan cheese, pickled artichoke and tomatoes, tfrapani sauce
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APPETIZER

Pecorino cheese salad
with sautéed mushrooms, cabbage, grapes and cracked pepper
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PASTA

Mafaldine
with soya meat bolognese and truffle sauce
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or
Home-made tagliolini with shaved black winter truffles
BRExIVAFYV—= BELYVa7

VEGGIE

Roasted mix seasonal vegetables
with balsamic, tomato and basil hummus
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PIZZA
Home-made crunchy margherita
BRES Y ZAE—TW5 Y —&

DESSERT

Gallery 11 cheesecake
with strawberry and rhubarb compote
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Coffee by ONIBUS or Tea by Brew Tea
J—k— or %
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5 COURSE APPETIZER / PASTA / VEGGIE / PIZZA / DESSERT
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4 COURSE AMUSE / APPETIZER / PASTA / FISH or MEAT / DESSERT
5 COURSE AMUSE / APPETIZER / PASTA / FISH / MEAT / DESSERT
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AMUSE

Marinated olive and bread
FYV—TFoxYHRETL YR

APPETIZERS PLATTER

Smoked swordfish
with caponata and mandarin orange
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Home-made crunchy marinara
with anchovy, capers and oregano
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Eggplant and parmigiana croquet
with tomato soup, cherry tomatoes and serrano ham
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CHOICE OF PASTA

Home-made tagliolini with shaved black winter truffles
BREL2IVAYV—= BWVaT
or

Squid ink spaghettini aglio e olio
with sea urchin, whitebait and broccoli
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FISH

Charcoaled wild turbot
with winter vegetables and bouillabaisse

LIADIY v
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MEAT

Grilled Japanese beef sirloin
with sautéed mushrooms and sauce périgueux
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DESSERT
Crepe Suzette
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Coffee by ONIBUS or Tea by Brew Tea
J—k—orfI%
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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.
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APPETZER

Salumi ham platter with bruschetta
18-Month aged serrano ham, porchetta, spicy salami, pancetta tesa, mortadella

Y—2TL— "~ FWRFT oA
BT —INL, RVT VR, ARAY—YTI NoFzvR 7—Y, EVETYT
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Italian cheese platter with 11-Year aged balsamic vinegar, bruschetta and dried fruit
12-Month aged parmesan cheese, smoked mozzarella, gorgonzola
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Caesar salad with home-smoked bacon, chicken and poached egg
Y—P—HT7X BARE—IVEFEY R—FIvIHZ
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Pecorino cheese salad &) ()
with sautéed mushrooms, cabbage, grapes and cracked pepper
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Caprese mozzarella with winter vegetables, fruits and basil pesto &)
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Carpaccio of yellowtail with fennel, orange and olive tapenade ()
FYVOHWRYFz TJzopweEFLVY FY—TFRTF—R

Smoked swordfish with caponata and mandarin orange ()
ABVEOER HIRF—% IHYV

Eggplant and parmigiana croquet
with fomato soup, cherry tomatoes and serrano ham
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Pumpkin creamy soup ()
with smoked ricotta cheese, chestnut, cabbage and rosemary
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PISTA

Home-made tagliolini with black winter shaved truffles )
BR&E2YVFY—= BErYVa7
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Squid ink spaghettini aglio e olio with sea urchin, whitebait and broccoli
AHBBARG v TA4—= 7=I9FA—IVF v= ¥YIx FJovIYy—
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Mafaldine with bolognese sauce
XTFNTA—F ROFX—¥Y—2
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MAIN

Seasonal seafood and vegetables fritto misto with lemon aioli l{’ |8D
FHOYV—T—REFFOTY v LEVTAZF)Y

Red wine braised beef cheek with broccoli and couscous ({' [@
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Roasted mix seasonal vegetables with balsamic, tomato and basil hummus &) )
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SERJED WHTH SENSONNL VEGEBLES WD ROSTED POTIOES

120gr Japanese beef sirloin with red wine sauce
MEV—0OAY FIAVY—=
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150gr Australian beef ribeye with black truffle sauce
F—AWNTIFEIVITA FI9Ir0)arry—=
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150gr dry aged pork loin with green pepper and pink mustard sauce (M@
BEEO—Z JY—vRoN— CUvITRXR—RY—Z

Chicken thigh with herb seasoning, lemon and capers sauce
N—TELBEEA LEVESVRA—DY—2R
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Yellowtail with bagnacaoda sauce ()
7Y N—Z+rhUEY-—2
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Penne with home-smoked salmon, mint and brandy
Ry BREXE—IYV—FY IV FIUTF-AK

Tagliatelle with chorizo salsiccia, mushroom and cabbage
ZYTFToL YUV Fr Iyval—h FrRD

Paccheri with fomato sauce, basil and ricotta &)
RNoF) FIREY—X ANV YIvk

Truffle and cheese french fries &)
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Stuffed paprika with cream cheese &)
FYRYA—DF—AL Y — b

Marinated olives (£) () g8
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Mixed nuts &) ) g80
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Bread and olive oil (¥) g8

3pc of Home-made focaccia and multi-grain bread
Ty ReEFV—=TFF AW
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BRUSCHETA 2PC

Parmesan cheese, pickled artichoke and tomatoes, trapani sauce &) [' 120
RWAYPrF—X F—FT4F3—2 I3+ FIRF—EY—2R

Porchetta, mozzarella and basil pesto [‘ [@@
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Cherry tomatoes, anchovy and ricotta [' 100
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Vegetarian Vegan Gluten free
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BURLERS ML SERJED Witk GREEN SALID

Wagyu home burger,
home-smoked bacon, onion,
cheddar cheese and pink mustard sauce

4 Home N—H—
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Vegan home burger with soya meat, (£)

sautéed mushrooms, vegan cheese, and balsamic paprika
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Gallery 11 fish burger with salmon katsu,
onion salad, ratatouille and spicy mayonnaise
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HOME-MMDE CRUNCHY PIZZ ) DOUBLE COOKED DOUGH
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Bologna mortadella and fruffled cheese
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Margherita &)
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Marinara with anchovy, capers and oregano
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VESSERT

Gallery 11 cheesecake with strawberry and rhubarb compote [’l{}a
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Opera with raspberry coulis
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Chestnut and cassis mont blanc
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Gluten-free prune clafoutis ()

with caramelized banana, raisins, and vanilla ice cream
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NRFFOELTAVE L=V RNZFTFA R

1210

HITS Tiramisu
HITS 74 73X X
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Ice cream selection - Vanilla / Pistachio / Chocolate éé@
FARIZY—btlLIvay - XZTF /CREFAF/FzTIL—)

Sorbet selection - Raspberry / Yuzu 66D
IREL IV - TARY —/WF

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.
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