SOICIO

TASTING COURSE

APPETIZER

Sea Bream Carpaccio with Soy Ginger Vinaigrette
B OHANA Ay Fa JAPVy v —T4 2Ly b

PASTA

Chitarra with Minced Beef “Bolognese”
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MAIN

Grilled Pork with Spicy Mustard
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DESSERT

Pear and Vanilla Ice Cream with Caramel Sauce
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COFFEE or TEA

coffee/tea
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SOICIO

CHEF'S COURSE

APPETIZER

Fish Carpaccio with Bottarga
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HOT APPETIZER

Grilled Mashroom with Egg "Milanese"
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PASTA

Spaghettini with Sardine and Fennel
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MAIN

Grilled Wild Duck with Red Wine Sauce
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or

Grilled Beef with Truffle (+2,000)
BEfmEos9r MV2T70FD  (+2,000)

DESSERT

Shine Muscat with Lemon and Mascarpone Cream
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COFFEE or TEA

coffee/tea
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AFTER DRINK

KNOTS COFFEE ROASTERS

Coffee
a—Fk—

Espresso single / dubble
ES A

Cafe au Lait
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Cafe Latte
77T +100

Soy Milk Latte
AT T +100

TEA

Iced Tea
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Darjeeling / Earl Grey / Assam
=V Vv | T=ATVvA [ TyHh

Jasmine / Camomile / Lemongrass
CXYAIV ) hEI—NL /) LEVISTTR
Sereno Blended Tea
(Rooibos with Peach and Cherry Blossom)
L —/ LY FT4— +100
All-day Blended Tea
(Assam, Jasmine and Oolong)
F—NFAT VLV R T4 — +100




