EEHNE—=TETIV—=Y DT ) =Y SA 1,400
GREEN LEAVES AND FRUIT SALAD A 1,540
HAIPERN—OV DY —HF—HS4 1,400
CAESAR SALAD WITH BOILED EGG AND BACON A 1,540

r—ibE)b—a35, FLER, ZIVZ, TLyya®yYrLySDHS4Z 1,400
JINVHEav—X B2 1,540
KALE, ROCKET LEAVES, TREVIS, WALNUT AND MOZZARELLA SALAD WITH BALSAMIC VINEGAR

HASZHEIERD AL/ Y F3 1,400
FRESH FisH CARPACCIO fHA 1,540
KETYYT7LZF—XEATTIVENRMNDAT L —E 1,480
BUFFALO MILK MOZZARELLA AND COLORFUL TOMATO SALAD A 1,628
T5—RF—XEZHDTIV—Y 2,600

BURRATA CHEESE WITH FRUIT A 2,860

ANTIPASTO

JLYF T34 N\I)bIAZX—X

FRIED POTATO WITH BASIL MAYONNAISE

RyTalb—LEVAITADY SR

MUSHROOM AND COMMON BEANS SALAD

AREZIOIVAX TAZIVDOEY

MARINATED OCTOPUS WITH FLAVORING TARRAGON

AFIVERAAIVR—2A)NAVY —=ZDT VAT vE 2p

FIG, MASCARPONE AND GORGONZOLA BRUSCHETTA WITH HONEY

ENL&TZIDRERYEDLY

ASSORTED PROSCIUTTO AND SALAMI

ASSORTED PROSCIUTTO
AND SALAMI 3

KALE, TREVIS, WALNUT,
FRESH MOZZARELLA SALAD
WITH BALSAMIC VINEGAR SAUCE

700
¥a 770

1,100
#a 1,210

1,100
#A 1,210

1,200
#iA 1,320

1,400
#iA 1,540




MARGHERITA

PASTA

BEBESADT7ZET—2 AINT T+
SPAGHETTI ARRABBIATA WITH WHITEBAIT
THIELEVYDRINGT T4

SPAGHETTI VONGOLE WITH LEMON

100% BEEF MEAT SAUCE SPAGHETTI

ABR)TEAZAZIEITVYHAETDRING T+ HEE/INZ—

SPAGHETTI WITH DRIED MULLET ROE, POTATO AND FERMENTED BUTTER

FRBEPVWAVWALGANDU VT A X

LINGUINE PESCATORE

GRILLED LAMB CHOP
WITH MUSTARD SAUCE

1,600
2 1,760

1,850
2 2,035

1,900
B 2,090

2,100
B2 2,310

3,000
ik 3,300

PizzA
TULEIT7LEYVY7LZDRIVT)—&

MARGHERITA WITH PREMIUM MOZZARELLA
BEEESADIVS—Z

MARINARA WITH WHITEBAIT, GARLIC, TOMATO SAUCE
GO RBRIEETERIVTIYZDERARILY
BISMARK WITH EGG, PORCHETTA
6BF—REVWELLDEY Y7 7HY T DBRENE
6 KINDS OF CHEESE AND FIG PizzA WITH HONEY
[FRUHREYY7AVRTFAVaVREBFESE
D.O.C~Fryo~

D.O.C WITH MOZZARELLA, BASIL, CHERRY TOMATO

LINGUINE PESCATORE

SPAGHETTI VONGOLE
WITH LEMON

MEAT

1,700
a 1,870

1,700
Fa 1,870

1,800
Fa 1,980

2,200
A 2,420

2,280
i 2,508

KLUBLERDY T— T4T7RIV—X

SAUTEED CHICKEN WITH DIAVOLA SAUCE

FEDTII RAZ—KY—X

GRILLED LAMB CHOP WITH MUSTARD SAUCE

BEENFTALDODRT—F A=y IN\Z2—Y—X

GRILLED BEEF FILLET WITH GARLIC BUTTER SAUCE

2,200
ik 2,420

3,200
2 3,520

5,500
Bk 6,050



DESSERT

COFFEE
IRTLwY

ESPRESSO
BITIWIAT LY
DOUBLE ESPRESSO
d—kb—(Kvb/74R)
COFFEE (HOT OR ICE)

HDITZ7T (KRyb/T74R)
CAFFE LATTE (HOT OR ICE)

HTF—/

CAPPUCCINO

400
BA 440

500
fia 550

500
2 550

600
fia 660

600
#a 660

FYSAIVY—=ADT7THH—F

AFFOGATO WITH CARAMEL SAUCE

TATIRAYIZV3
TIRAMISU

PATAZ 2=V L AV s S

BROWN SUGAR PUDDING

AR)TEN—TILF Y DHYHT—42

HAZELNUT CASSATA

NARGF =X —+

BASQUE CHEESE CAKE

ORGANIC HERB TEA
RBEDBVEREDN\—TEFERLEF—HZvIT4—TF

F—=HAZvoT7—IVT LA
ORGANIC EARL GREY TEA
HEZ—-IVLVESR

CHAMOMILE CITRUS

TALIWRXR)—= NAMERAAX

WILD BERRY HIBISCUS

F—HZwI RTIV T Vv Rz

ORGANIC SPRING JASMINE

650
B2 715

650
#2715

650
B2 715

650
B2 715

980
#2 1,078



