LUNCH

SEASONAL COURSE
3500

APPETIZER

Seared Spanish Mackerel Carpaccio
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SOuP
Carrot Potage
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PASTA

Spaghettini with Homemade Salsiccia and Spring Cabbage Cream
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Chicken Thigh and Mushroom Involtini
BHOIAHEF/ aDfvRLrTs—=
Grilled Beef Misuji (+1,500)
FIATD 7Y (+1,500)

DESSERT
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Marinated Strawberry with Vanilla Ice Cream
HEVADZIH N=FTTARBZ
Tiramisu
TA4TIA
Assorted Ice Cream
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Basque Cheesecake (+300)
NZTF =7 —F(+300)

Coffee or Tea
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All prices include tax and are subject to a 10% service charge.
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LUNCH

CHEF'S COURSE
6800

APPETIZER

Seared Spanish Mackerel Carpaccio
KOEEDH N T 2
HOT APPETIZER

Grilled White Asparagus with Egg "Milanese"
KIACT ARG HADI T A —F
PASTA
Linguine With Fresh Mussels and Tomato

TJLyvah—nBHEF DY YIS 3
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Grilled Duck with Vincotto Sauce
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Grilled “Omi” Wagyu Beef (+2,000)
WL 7 Y e (+2,000)

DESSERT

Strawberry and Milk Chocolate Tart
HEYLLINZFaaL— DXL

Coffee or Tea
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All prices include tax and are subject to a 10% service charge.
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