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Red Snow Crab Arancini, Foie Gras and Apple Tart,
Assorted Ham and Salami, Roast Beef and Truffle Crostini
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% Margherita ~Tomato Sauce, Basil, Mozzarella~ i‘
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Shrimp and Bottarga Fettuccine with Tomato Cream Sause ‘
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Grilled Japanese Black Beef with Porcini Sauce py
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$ X Fresh Mozzarella Salad with Cherry Tomato and Basil,
o Assorted Ham and Salami, Octopus Carpaccio, —
Shrimp and Broccoli Sauteed with Anchovies,
o
Pizza

Porcini Mushroom Omelette with Cheese Sauce
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Cherry Tomato, Basil, Mozzarella, Grated Cheese
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Fettuccine with Slow-Cooked Beef and Neapolitan Ragu Sauce
-
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Sauteed Chicken Thigh with Porcini Butter Sauce
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Tiramisu with Amarena Gelato with
Coffee 3
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Red Snow Crab Arancini, Assorted Ham and Salami
Foie Gras and Apple Tart, Roast Beef and Truffle Crostini
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Cherry Tomato, Basil, Mozzarella, Grated Cheese

©® 2,330 (2,563) @ 2,650 (2,915)
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Shrimp and Bottarga Fettuccine with Tomato Cream Sause

2,400 (2,640)
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Grilled Japanese Black Beef with Porcini Sauce
3,600 (3,960
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Mascarpone Catalana 780 (858) % X
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