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Tortilla & dips to choose from
guacamole/cream cheese/chili con carne/dried cod paste
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;’%;—Frz - Antipasto Freddo -

Bev=eAtINnIiDY X 1200

Beef book tripe and walnut salad with basil sauce

REANVAHEFEDTE hF=Y—Y4ATVyh 1600

Firefly squid with canola flower , calamansi vinaigrette

REBEY—/EPRDEDERIVZNV 1800

Fermented salmon and avocado tartare

FOFHNRy Fa 1800

WAGYU beef carpaccio

Y BLel bvF—by—=x 1600

Lightly boiled beef hearts with tuna sauce

Ry VaWN—hERNITe—/ DY X 1400
Mushroom salad with parmigiano cheese
ADAIDBE AL 1600

Squid ink pasta cold style

B DX H - Stuzzichino -

F—PIRRuvF—/ 600

Pickled zha cai with garlic & chili

A)—F =v=2 24 L 600
Oil soaked Olives with garlic and thyme

BRELIFF(AF=F 600
Homemade semi-dried tomatoes

FRYDENY T 600

Spicy salami from Napoli



ISSk - Antipasto Caldo -

Lo WhTJa)TV/REHDTRAI VEY 1400

Shredded potato with dried mullet roe lemon flavor

VIVADEDTAI . Taya)—DpP—IVAA—YF 1600

Broccoli aglio olio with squid & dried mullet roe

AV EHY NIy FrDEEL 1800

Deep fried spring roll with sardine & homemade sausage

A= KREZTF. EDauyy BEEERZY—AR 2000

Croquette with crab,scallops,prawn rich bisque sauce

HWEBDO{ L (BNRyT4) HWEF—TFY—2Z 1600

Italian style chicken meat ball

Py REXT I DRAZ 1800
Simmered beef tripe & abomasum
BEBHOT—RAP R—=xHYEXY—2R 1400

Roasted vegetables with garlic and anchovies sauce

FDOFH - Stuzzichino-

2—JNEA FXxvFF b 800

Fried Chicken MARBLE style

LyRY—= 600

Zeppoline

ZVVFI774 F)a7F—X 600

French fries with truffle cheese

WhHLE(RZ— 800

Fig butter
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/\OZQ ° U ‘j\\“j I\ - Primo Piatto -
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"Fregula" with stewed octopus mint flavor

"RIPIVTA—R" HFac LR

"Mafaldine"with cheese & pepper
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"Lasagna” with tomato cream sauce with crab

BANDYYVyh

"Risotto" with seafood
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"FRYDTERV/A" PIEP—X

"Pasta penne" Arrabbiata

"“RYFPFyL” FESS—

"Tagliatelle" WAGYU ragu sauce

"RNRFyT4" RyadveEFVa

"Spaghetti" Manila clam with White wine

”—-—3‘7*" ’t’,—:j/i‘ﬂ—y—x

"Gnocchi" with sage butter
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A A >/ -Secondo Piatto -

SLDPEEY 2K~FLF7T—D=ayXxiFz~ 3200

Skewer grilled lamb (2pcs) ~Gnocchi with lamb ragu sauce~

FANTIRKBEL 3600

Char grilled beef skirt steak

BAo5AR FTEED 2800

Roasted pork with herb flavor

$R2VDKTRIAVBIAA 3400

Stewed beef tangue with red wine

BREBE 3IOIMAR vV Z-— 2600

Crilled “SATSUMA Chicken with lemon butter sauce



P)b?l - Dolce -

Av/—=Y 2K
Cannoli (2pcs)

TAZ3IA

Tiramisu

7Yy FP-7-—F
Homemade pudding a la mode
wRTY—2

Matcha terrine

600

600

800

700

BANBIRBE D - CateesTen.

Kyba—ke—
Americano
TRATVyY
Expresso
B—IYT4—
Darjeeling tea
HDEI-NTA—
Chamomile tea
hEHEIZILSR

KAGA roasted tea

500

400

600

600

600
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