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LUNCH COURSE.
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Course A
Everyday 11:30-14:00

Welcome Dish <7 tl¢]

Chef’s Appetizer 2=9] OjJu|Et0]%]

¢ Choice of Pasta

2E2 93 Ao R

A4 AgpetE & AT AT ohAERE W ZHsuch

Vongole Linguine
= A

Red Shrimp, Fennel Sausage, Calabrese Ink Tagliolini
A, " AAR], ZetEEHA HE AW gE2e

Roman Carbonara Spaghettini
2 7t2HupE ATHAEL

Spicy Vodka Rigatoni
ANPOIA] HEZ} 27FEL

Rib Ragu, Pappardelle
ZZ] 2t AW bk

Grilled Seafood, Marinara Spaghettini
ETX0| L2 oiihE, miefutet AuAERL

Blue Crab, Rose Spaghettini
27| 2A| AubAE

Chef's Special Pasta
=9 M ukAE}

Dessert & Coffee or Tea TIZE & 7]u] == 2}

48,000

per person




Course B
Everyday 11:30-14:00

Welcome Dish <7 ti4]

Chef’s Appetizer 2=2] ojju|Et0]#]

¢ Choice of Main

Today's Featured Fish

0] g

Twice Cooked Spicy Chicken

RE 2A”E & Rao] L2 miFet XK

Rack of Lamb

et 7R E

Pork Chop Milanese
A2l SEiA] Z3 EEhdA)

(N 27]: =LA

Porcini Rubbed Striploin
ZEI H AESH AHOIZ

Eo Q1 —

(A7) =LA H)

Dessert & Coffee or Tea TIHE & 7iu] == |

68,000

per person
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ANTIPASTI.

Prosciutto and Melon Salad
T2AE WE M

Caesar Salad
AJA Ay

Octopus and Fennel with Romanesco
EORAT A Foieh wid

Charcuterie Chopped Salad
AMEIR] & AHE

Panzanella Salad with Grilled Seasonal Fruit
T2 AE I mxiEde e

Filet Mignon Carpaccio with Chanterelle Mushroom
=4 Ohd ZHENRX] e} 2] WA

Burrata Caprese
Hetet 7k A

Calamari Fritto
Zretate] B4t ofol22]

Brocollini and Cannellini Beans with Burrata
Helets 259 7hde|LRint B2 Ze

Assorted Cold Cuts and Cheese

BE S 2=

Ricotta Polpette
ENIE £A09] 2]FE EE

Insalata di Pesse
s diitE EY

& Add Oscietra Caviar
LAMEzZ 7HH] (RE R0 71 7FHs&th

27

24

34

27

27

33

32

26
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33

53

10g 50




s T ER,

PIZZA.

Buffalo Margherita 30
HZ 2 Op=AZ]e}
Salami Diavolo 27
Azt TlotE R
Brie, Cranberry and Pistachio 29
He|x)=, FEH2|et T]AERR]
Philly Cheese Steak 29
gg] 2|2 AH0|R

27
Housemade Cotto Ham and Pineapple Carpaccio
Ol AMO|E WIE 3H TQINE 72 UpX]| L
@ Osteria Panini 26

QAH|ZIOF THL] e8a3 | X
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PRIMI.

Ajetere) 5l

2E2 95 Aoldert R

A2 AEISHE & ATHH ATHH ShAERR W 75 gt

— =

Aglio e Olio Spaghetti
Lo 282 AUMAE] (Zejote] ‘TR QY= nhRajghch

Vongole Linguine
==t YA (Aelote] Azt @ Heja QYR nhRalghch

Red Shrimp, Fennel Sausage, Calabrese Ink Tagliolini
AN, " AR, ZetE A HE A D22y

Roman Carbonara Spaghettini
Z0F 712 HLfEE ARAEL

Bucatini all'’Amatriciana
FoHge, HhEE EUPE 42 ofntEEioLt rtE

Classic Italian Polpette, Spagettini
=4 ozt N EE AUPAEL]

Alla Gricia, Spaghettini
TOFEE|, w2k, T 2|AJoF AUAEL]

Rib Ragu, Pappardelle
22| 2h+t, A k)

White Ragu, Gigli
31 SlO|E k7, Zel

Fresh Truffle, Norcia Tagliolini
=4 EBE, L2X|0} AJH He|S2L

Spicy Vodka Rigatoni
ATIOIA] HEZ}F 2)7HEL]

Grilled Seafood, Marinara Spaghettini
20l L2 olitE, miEuket ATAEL

Blue Crab, Rose Spaghettini
Z7 2A AuHAEY

Homemade Sausage, Taleggio, Ricotta Gnocchi
SHOIE AAJR], 2] TEL 7]

Lamb Ragu Spinach Lasagna
2t AlgA] A 2RRpLE

Morel and Porcini Risotto
B T2 20 HA B|RE

28

29

30
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27

28

31

33
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31
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32

36
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SECONDI.

Twice Cooked Spicy Chicken 43
EoEA 2ARRH S Baol] 72 iFet 27
Rack of Lamb 56
gghiet 7R E

Today's Featured Fish 52
9] M| (MHoIA E2ls FAIL)
Pork Chop Milanese 50
Z2at SEiz] Z3F et (R3] Lh
Porcini Rubbed Striploin 64
ZEX Y AESH AHOIZ (A7]= UL He)

& Bistecca alla Fiorentina (7509) 230

_\_J.]‘_%ﬂi'” AEY E]|E f_E‘"O]E (For share) (A&117]:

H
=
=
r
Ho

S oMIl §50) BRI SHS 0] TEA £ 9

23] AERO) E|=

L

& Add Truffle
EdE F7HEE w0l &7t 7Hs ™)

5g ]5/10g 30
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DESSERT & BEVERAGE.
Dessert
Gelato of the Day 2=9] of0|A~3 2] 12
Vecchio Tiramisu 2~ E|2t0l: 13
Cassata 7}AFEF 18
Cocktail
Label 5 Highball =}l 5 5H0]= 8
Sangria “F712|0k 10
Glenfiddich Highball 231 6lo]= 11
Beer
OB Lager Draft Beer 4|2t 6
Stella Artois Draft Beer ~Hl2} OF2 0}t 11
Bullrock Stout / Moonlight 2%+ AELQE / EZl0|E (Bottle) 40
Cosmos Ale / Wollong Blanc 72~ oY / 4= E3F (Bottle) 40
Drinks
Coke / Sprite / Zero (Coke, Sprite) 22} / AZEOIE / A2 (E€}, AZEO0|E) 4
Noah's Juice (Orange / Richmango) =0} A (]|, 2|2 1T) 6
Ade 00| = 7

(Grapefiuit /Lemon / Orange /Shine Muscat) A= / 2|2 / QX] / ARQIHAZN

Lauretana (Natural / Sparkling) EFHHEFL} 2E (750ml) 9

Coftee & Tea (Hot/Iced)

Americano / Espresso OFH|2|7t / Of| A4
Double Espresso / Cafe Latte TE o| A=A / 7HH2HE]

Classic Earl Grey / Chamomile / Peppermint Z1#0] / 7}20OY / H|HTIE

NN NN

Pearl Jasmine / Green Tea / Hawaiian Hibiscus 2 AT / =2} / 5F2F0]QF GH|AAA




