Lunch Menu ‘ Q

2 Courses - 4508 '
3 Courses - 590




ANTIPASTL o

-

| -
" N

- . -y

Tartare Di Branzino _
Seabass tartare, shallot, apple, lemon vinaigrette



ANTIPASTI

Minestrone Soup Mozzarella E Pomodori
Seasonal vegetables, parmesan cheese Fresh tomato and mozzarella cheese, salad,
red onion, basil

Insalata Di Zucca Frittata Con Cipolle
Roasted pumpkin salad, fresh leaf, Sweet onion egg frittata, sour cream, chive
walnuts, orange dressing

All prices are subjected to 7% government tax and 10% service charge



PRIMI PIATTI -

Spaghetti all’Amatriciana
Rich tomato sauce, guanciale, aged cheese ;



PRIMI PIATTI

Gnocchi Alle Vongole Fettuccine alla Bolognese
Clams sauteed in white wine with Beef ragout with Parmigiano Reggiano
cherry tomatoes, basil

Rigatoni Alla Norcina
Rigatoni pasta in truffle cream sauce, sausages, rosemary

All prices are subjected to 7% government tax and 10% service charge



SECONDI couvsesony

Sgombro E Friarielli
Grilled Mackerel, turnip top, garlic oil chili

Pollo Alla Cacciatora
Chicken thigh with olive, tomato and rosemary

Al prices are subjected to 7% government tax and 10% senvice charge



DESSERT —

Fiordilatte e caramello, milk ice cream with caramel sauce

Mango sorbet

Al prices are subjected to 7% government tax and 10% senvice charge



