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ANTIPASTI.

Squid and Pancetta Cotta Salad
L2402}t ThAEr ot e

Caesar Salad
AJA Ay E

Avocado Rucola Salad with Grilled Octopus
JHE F0] OtE7IE f&e s

Chopped Salad with Grain Crusted Chicken

a9 IHAE 200t 7 e

Potato Cheese Frico
22 2= ZaE)R

Filet Mignon Carpaccio with Chanterelle Mushroom
=S4 Ohd ZHEnRX]| o} WA 2] WA

Grilled Watermelon with Truffle Burrata and Langostino Ceviche

T2 Ho] 23 ERE REtEReE FAE: AHA

Calamari Fritto
oto}ZelE ZEQ! Z=tte B

=2 E=2 - =2

Antipasto Misto
otz TAE 1n, 2=, S2Ee} oojEy =

Cotto Panini
QAH|Z|OF 0T ThL|L| shgser | #x)
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PIZZA DEL GIORNO.

Y HPEl = 252 WAL,

& Everyday. WY AHZE= QAHE0F WES] A|TLA TRIQLITE

Buffalo Margherita 25 Porchetta 27
HE = m=A2et E=AE}
Monday. Housemade Cotto Ham and Pineapple Carpaccio 24
SF-AMO|E W IE Huf HQIONE 7HE WXL
Tuesday. Fennel Sausage and Mushroom 26
il 2212 WS
Wednesday.  Salami Diavolo 26
et TjotE =
Thursday. Philly Cheese Steak 27
| ]2 AH0|A
Friday. Brie, Cranberry, and Pistachio 27
Ha] Xz, JeiHZ|e} TAERX] L
Saturday. Fresh Truffle and Housemade Sausage 31
|3 EJET SFRAMHOIE AAA]
Sunday. Smoked Mozzarella, Rucola, and White Sauce 26
ART myEgE 22819} Sl0jE AA
¢ Caviar, Sea Urchin, Carabinero, Scallop, and Burrata 48
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PRIMI.
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Bucatini all'Amatriciana
ToHE|, miESt EOtE AA OFNfEZ|X|OfL) HFFEL]

Razor Clam, Short-necked Clam, Linguine
27N, BAIRN, S=8 ZAL

g 95l RE TAE BiRE
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Red Shrimp, Olive, Fennel Sausage, Calabrese Fusilli Lunghi

A2, S8E, Wd 2AR], ZetEA] AE £ F71

Roman Carbonara Spaghettini
2 7t2HLE) ATHAEL

Octopus Ragu, Garlic Cream, Paccheri
20| 2k, 2= 33, A oA

Rib Ragu, Pappardelle
22| 2h+, A vk

Korean Cattle White Ragu, Cavatelli
ohR SIOE 2ht, AH ZHatEe]

Fresh Truffle, Norcia Tagliolini
¢ ESE, L2X0F AH HalEE

Shrimp Ravioli with Bisque Sauce
HlA 39} =71x) Zeje] A A ahlge)

Grilled Seafood, Marinara Spaghettini
ZT0 L2 iAHE, nReuket ATHAEL]

King Crab, Blue Crab, Rose Spaghettini
2 3, ZA 22 AUAEL]

Parma Prosciutto, Pecorino Fonduta, Reggiano Gnocchi
nEnr T2LHE, w2 E5E, ZXoke 17

Lamb Ragu Spinach Lasagna
A 2 Alg ] A 2RRpLE

Squid, Bottarga, Linguine
440, Hup=7t, F7u

Culatello, Kabocha Squash, Arborio Risotto
o=, teEh Ol2HEQ gRE
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SECONDI.
Twice Cooked Spicy Chicken 39
Bo2A 2ARRE S Bafdol L2 miEet 230
Chocolate Braised Oxtail 6l
Ch3 228 21213
Grain Crusted Lamb Chop with Caponata 52
JH9Q IHAE L] FHELFE}
Today's Featured Fish 49
9] Adaz] (MHoAl E2lsh FA1L)
Iberico Pork Chop Milanese 51
oHlz|E = zhdlA]
Porcini Rubbed Striploin 63
ZEX] Y AESA AHOIF (217]-=UAt 9He)
® Bistecca alla Fiorentina (7509) 190
TR AEHY EJR2 AHIO| (For share) (A7) 1A §HQ) (1000g) 240
R Mt §50] BRI 4= A0 StEA £ Q= mA AEMLO] Bl
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MENU FESTA.
Sdch g, @A W] 2 oE s AR o S 018 ZHs Rt
Truffle Stuffed Free Range Whole Chicken 105
EYEE AHYT EFH 10|
Roasted Whole Fresh Catch 105

AL B A o]

& Add Truffle

5¢ 15/ 102 30
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DESSERT & BEVERAGE.

Dessert

Sorbet and Ice Cream 4242} Ol0]AFF
Vecchio Tiramisu 22~ El2H]+

Cheese Cake == 7|9

Chef's Special Dessert 2=0°] = CIAHE

Drinks

S. Pellegrino Argld| 12| Aut=3 QJE]

Noah's Juice =0} A

Pink Lemonade 7 #|20jo|=

Coke / Zero Coke / Sprite =2t} / #A|2=ct / AZE0|E
OB Lager Draft Beer 2H|2t7

Stella Artois Draft Beer ~Hl2} OF2 0}t

Bullrock Stout / Moonlight ‘£%+ AELQE / EZl0|E

Cosmos Ale / Wollong Blanc FARA 0Y / 42 23

Coftee & Tea (Hot/Iced)

Americano O|Z)7} -
Espresso 0| A4

Double Espresso T o A4
Cafe Latte 7tH|2hd]

Classic Earl Grey 27#|0]
Chamomile 7}20Y
Peppermint WHUIE

Pearl Jasmine 2 ZtAH1

Green Tea =2t

Hawaiian Hibiscus 3}2}0|QF SlH|AAA
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Glass 9 / Bottle 45

Glass 9 / Bottle 45
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