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PIZZA DI ROME
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PASTA
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PASTA

Carbonara JIEHLIEt
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GRILL

Filet Mig Eil[llh 56
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Herb Crusted Rack of Lamb 2zt 48
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Housemade Tiramisu El2t0|Z
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Fresh Baked Bread
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Amuse
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Chef's Appetizer
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30,000

(per person)
Filet Mignon Zl0ls 56
Striploin AEYZ?I 53
Choice of Grill Herb Crusted Rack of Lamb 2FZH| 48
M M= S =1 Today's Featured Fish 250| MM 43
T-Bone Steak EIZ2 AHIO0IE 120
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Coffee or Tea
HI £= Lt

Blooming Garden

contemporary italian



BUSINESS SHARE SET

221 0l =2 b

i
o

Welcome Dish
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Chef's Appetizer
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Today’s Pasta
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Striploin
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Today's Featured Fish
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Herb Crusted Rack of Lamb
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Today’s Dessert & Coffee or Tea
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70,000

(per person)
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CHEF’S TASTING COURSE

Chef's Welcome Dish
MIZO] &&A O

Fried Egg & Fatsia
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Capesante & Endive
IR EELTH, AlLk= A ATH0IE, OFEItE, QElX]

Cipolla
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Polipo & Vongole
X0 & HHKIZE & SHIO0IETHIEF @ L IHAEL
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Filet Mignon
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Almond Crusted Rack of Lamb
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90,000

(per person)
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GLASS WINE

Casalotta Durello Spumante Brut, Italy

Vette di San Leonardo Sauvignon Blanc, Italy

Les Volet Chardonnay, France

Pio Cesare, Dolcetto d’Alba, Italy
TANN CSM Cabernet Sauvignon, Syrah, Merot, France

Les Volet Pinot Noir, France

SPECIAL SIZE

Veuve Clicquot Brut Yellow Label, France 375ml
Piccini, Prosecco Vino Spumante Extra Dry, ltaly 200ml
Meander Pink Moscato, South Africa 275ml

SPARKLING

Dom Perignon, France

Veuve Clicquot Brut, France

Moet & Chandon Imperial, France

Gruet Sauvage Blanc de Blanc, U.S.A

Segura Viudas Aria Brut, Spain

Bosca Asti Spumante, ltaly

Saint Clair, Vicar's Choice Sauvignon Blanc Bubbles, New Zealand
Mistinguett, Cava Brut Rose, Spain

Dominio de La Vega, Idilicum Cava Brut, Spain

WHITE

Alex Gambal Bourgogne, Aligote, France

Moillard Saint-Véran, Chardonnay, France
Vignerons Associes, Bourgogne Chardonnay, France
WoodStock, Sauvignon Blanc, Australia

Columbia Crest, Grand Estates Chardonnay, U.S.A
Wanted Chard, Chardonnay, ltaly

Viu Manent Reserva, Chardonnay, Chile
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RED

Fontanabianca Bordini Barbaresco, Nebbiolo
Tenuta La Fuga Brunello di Montalcino DOCG, Sangiovese

Fontanabianca Barbaresco, Nebbiolo

Podere Prospero Bolgheri, Cabernet Sauvignon Cabernet Franc Merlot

Fontanabianca Barbera d'Alba, Barbera

Argiolas, Is Solinas Carignano

Carlo Sani Primitivo di Manduria, Primitivo

Poliziano Rosso di Montepulciano, Sangiovese Merlot
Carlo Sani, Susumaniello

Cecchi, Chianti Classico Storia di Famiglia, Sangiovese
Carlo Sani Appassimento Negroamaro Passito, Negroamaro
Wanted CAB, Cabernet Sauvignon

Wanted Zin, Zinfandel

Cecchi, Chianti Governo, Sangiovese

Cecchi, Sangiovese di Toscana, Sangiovese

Olivier Raovire Gigondas, Grenache Syrah

Olivier Raovire Vacqueyras, Grenache Syrah

Red Domus, Syrah Grenache Noir

Chateau Lecusse, Merlot Cabernet Sauvignon Syrah

Francois Villard L'Appel des Sereines, Syrah

Vignerons Associes Bourgogne Pinot Noir

Gérard Bertrand Heritage Corbiéres, Syrah, Grenache, Mourvedre
La Tire by Jeff Carrel, Carignan Syrah

Leon Perdigal, Rasteau, Grenache Syrah Mourvedre

Les Bourgarels, Pinot Noir

Chateau Pey La Tour Bordeaux, Merlot Cabernet Sauvignon Cabernet Franc

Le Petit Chat Rouge, Grenache Syrah Carignan
Montgravet Cabernet Syrah

Les Volet Cabernet Sauvignon
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RED

Finca Bacara Taba, Monastrell
Alejandro Fernandez, El Vinculo Crianza, Tempranillo

Federico Paternina Gran Reserva Tempranillo Garnatxa

Bodega Sommos, Reserva, Syrha Merlot Tempranillo Cabernet Sauvignon

Federico Paternina, Reserva Tempranillo Garnatxa

Leviathan, Cabernet Sauvignon Merlot Syrah Cabernet Franc

Frog's Leap Rutherford, Merlot

Big smooth Cabernet Sauvignon

Big smooth Old Vine Zinfandel

Napa Cellars, Cabernet Sauvignon

Athenaeum, Cabernet Sauvignon

Columbia Crest, H3 Les Chevaux, Syrah Merlot Viognier
Lapis Luna Wine, Cabernet Sauvignon

Precarious Pinot Noir

Geyser Peak, Block, Cabernet Sauvignon

Two Hands, Bella's Garden Shiraz, Australia

In Situ QV, Petit Verdot Cabernet Sauvignon, Chile
Framingham Pinot Noir, New Zealand

Woodstock, Shiraz, Australia

Two Hands, Gnarly Dudes Shiraz, Australia

Proemio Reserva Malbec, Argentina

Antigal, Uno Red Blend, Argentina

Guardian Peak Syrah, South Africa

Penley Estate, Phoenix Cabernet Sauvignon, Australia

Spring Seed Viola Shiraz, Australia
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WINE & BEVERAGE

DRAFT BEER

OB Lager 2H] 2f7
Heineken dto]yzil

Stella Artois AEIZ} O 2 E0}

DRINKS

Coke, Zero Coke =z} M2=

Sprite AZEO|E

San Pellegrino Sparkling Water 2H8l2]| 72| ATISZH
Valencia Orange Juice Z=IAJOF QFIX] A

Banana, Lychee & Mango Juice HILILY, 2]A] & 1T A
Bundaberg : Lemon, Lime & Bitters 2|2, 2}Q] & H|E{A
San Pellegrino Aranciata Sparkling @ 2lIX|ofo| =

San Pellegrino Limonata Sparkling 2{=0jo|=

L' Authentique French Cider Brut
EAIE I ZRIR] Aol 25| 4.5%(Alc.)

L'Authentique French Cider Lemon Ginger
ZAIE|S THIX] Atolt 2= £1A 4.5%(Alc.)

COFFEE & TEA

Espresso Of AILa|4
Americano OfH|2|7t
Café Latte Z}m| 2t
Cappuccino 7HEA| -

Tea : Green Tea / Earl Grey / Peppermint / Chamomile / Muscat
=AH/ G20 / HHYE / FHE0Fd / HATA

DESSERT

Housemade Mocha Tiramisu EJ2}0]4~
Ice Cream OfO|A=EH

Cheese Cake 72 x|=72]
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