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Pasta! Pasta!Pasta! !

Cold Fedelini with Salmon and Herb
Y—FlANA—TDOBHET T —=

Spaghettini with Seasonal Vegetables in Tomato Sauce

BEREOFRLE2—F 2Ty T4—=

Linguine with Grunt,Zucchini and Lemon

AHFLAyvF—= LEVDY VIR

Rigatoni with Pork Ragout and Crepe Cabbage

BAOr—<RZ77—tbVDAF XY VH—=

American Cherry and Mascarpone
TAVHY F ) —b~wAANKR—F NRZILT

Bread / Coffee or Tea
Ny [ a—e— HLLIFAER

3,800

~
AN




\

1N

Tasting Course 450

Burrata Cheese and Marinated Tomato "Caprese"
Ty T —R2F =RV IONT L —F

Chitarra with Wagyu Beef and Tomato Sauce "Bolognese"
ffEorRer—¥ F2v7

Chef's Garden Salad
VT AN—=T VI TR

Herb Grilled Chicken
BHBADA—=TZ I

Tiramisu
T4 TIA

Bread / Coffee or Tea
Ry /) a—e— HLAFAE
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Chef's Course 6,800

Grunt and Seasonal Vegetables Insalata with Herbs

AV FLHEE N—TDA YT =X

Flower Zucchini and Mozzarella Cheese Fritto
fEXyF—=tEYY7LTF—ZXDT7Y v}

Linguine with Stewed Octopus in Tomato Sauce
BENHEE IO TS — VA%

Grilled Lamb Shoulder Loin with Salsa Verde
SLBEu—ZD7 YL aY T Uy R—DP L P T ILF

or

Grilled Wagyu Beef with Salsa Verde (+1,500)
HEMFAFADOZINL a2 T v EF—DH LY T 27 (+1,500)

Spaghettini with Chicken Ragout and Lemon
BOOHNDT S — L EVDAAT vy T4 —=

Chef's Selected Mango and Coconut Gelato
BEEf~rya—2aaryynTdz7—h

Bread / Coffee or Tea
Ry ) a—ke— LR
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