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4,500

Tasting Course

Burrata Cheese and Marinated Tomato "Caprese"
Ty 7 —AF RV LD T L —F

Chitarra with Wagyu Beef and Tomato Sauce "Bolognese"

MEorRar—¥ F2v7

Chef's Garden Salad
VLI AH—TFT VTR

Herb Grilled Chicken
EBHHHDA—T 7 I

Tiramisu
TATIR

Bread / Coffee or Tea
Ry )/ a—e— HLIFAR

Chef's Course

6,800

Grunt and Seasonal Vegetables Insalata with Herbs
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Corn Zeppoline with Prosciutto
FYERITDOE Y RY —= L AL

Linguine with Stewed Octopus in Tomato Sauce
BENHEE VDI~ T 77— VTR

Grilled Lamb Shoulder Loin with Salsa Verde
FLER—ADT YV aY TV E—DHLH T LT
or

Grilled Wagyu Beef with Salsa Verde (+1,500)
HEMFATFAROZIL 2) T rvE—H Ly v zr7 (+1,500)

Spaghettini with Chicken Ragout and Lemon
ELIHRDT S —E,ELEVDAAT v T4 —=

Chef's Selected Mango and Coconut Gelato
MR~y IT—taary vy 27—}

Bread / Coffee or Tea
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If you have any food allergy, and if you need help,Please let us know. All prices include tax and are subject to a 10% service charge.
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