2 Course Appetizers or Soup & Main | Main & Dessert 65.

LUNCH IN THE SKY

3 Course Appetizers or Soup & Main & Dessert 75. :  Wine Pairing

4 Course Appetizers & Soup & Main & Dessert 85.

APPETIZERS

Burrata Cheese Caprese Salad, Balsamic Reduction
Setet X|= 7t x| e, 2Ale] 2lHM

Beef Carpaccio, Mushroom Pickle, Mustard Sauce
HIZ FHR|(ADT|: SF4), HA O, HAEE AA

Grilled Octopus, Yuja Fennel Salad, Gamtae Powder
2 20|, SAt Hd M= ZEf oM

Prosciutto wrapped Giant Scallop
ID2HE(0[ZAZE 2 XI0|HE ZXHEHX| T |- LA

Piemontese style Egg, Seafood, Tomato Sauce
Hof|2E| AEIUL ARtz shAME(TIS: ILHAY, EOfEAA

Vegan Salad, Smart Parm Fresh Garden, Balsamic Dressing @&
H|7d M2{=, ADLE & AMSHORRY, AN =24

SOUP

Ribollita Soup, Chorizo, Cabbage, Chickpea

2|S2|Et £, 2| R(AHQIM), LHHF, HotzlZ

Porcini Mushroom Cream Soup, White Truffle Oil
EZX|L HA 324E S0|E EXE QY

Tuscan Onion Soup, Toulouse Sausage, Parmesan Melba Toast
EAFNI} U0t £T E2X AX|(THX[D7]: ZLHAY, THOfA HHF EAE

Vegan Soup, Vegetable Consomme @
B 4=I2, Ofl 240

@ VEGAN H|Z SIGNATURE A|7IL|%] Jl2lH]: YA M2 LA

Food allergies, food intolerance and religious interest. We welcome enquiries from customers who wish to know whether any meals contain particular ingredients. All prices are inclusive of 10% service charge and 10% tax.

MAIN

PASTA & PIZZA

Potato Gnocchi, Bacon, Truffle Cream Sauce
2R w77, Hlo]ZA(QIZ2A, ERE EAA

Tagliatelle, Provolone Cheese, Bolognese Ragu Sauce
Sojotely], Z222U| XX, 224N 2t AA (AT 7] ST

Spaghetti, Seafood, Zucchini, Fresh Rucola, Olive Qil Sauce
ATPAE|, sHAtE, ORSH, AlMSE 258t S2HRYU AA

(DL Ry

Vegan Pasta, Brown Rice Noodle, Olive, Tomato Sauce(Gluten-free) @
b7 THAEL $i0| £, 222, ENEAASRH-Z2|)

Margherita Pizza(Mozzarella Cheese, Basil, Tomato Sauce)
Of272|ef DA X2} X|=, HIR! EOIEAA)
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Bianca Pizza(Ricotta Cheese, Cherry Tomato, Fresh Rucola)
HIZ7t TIXK2|ZEt x| =, WEEOLE, A5 252}
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SEAFOOD & MEAT

Steamed Salmon, Ricotta Cheese Meringue, Lemon Grenobloise Sauce
ARl 215l 04, 2|2EF X|= M, 22 I2L 8 AA

Roasted Lobster Tail, Broccolini, Bisque Oil(Extra charge 15.)
HIRZIRY F20|, E2E2|L], H|AR @YU (7t 24 15)

Grilled Australian Lamb, Whole Grain Mustard Sauce
& ZH[FO|(Y17|: 3FA /S T M ATT|), & O QI HAHEAA

Grilled Australian Beef Tenderloin, Port Wine Sauce
AD7| MM F0|(ADT] ST/ |4 ST ATT|), LEJYQ| AA

Grilled Korean Hanwoo Beef++ Striploin(Extra charge 30.)

ATI| B 14+ JE SA F0[(AT7|: BUA B19/S4: XA A7) (E7} 2 30)
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Aperitivo Cuvee dei Frati - Ca dei Frati 20. (1Glass)

50. (2Glasses)

White Brolettino - Ca dei Frati | Red Ronchedone Rosso - Ca dei Frati

DESSERT

Italian Tiramisu
O|Ef2[Qt El2tO]4

Milk Chocolate Tofu

oo ==a| =2
13 == F7

Mirin Rice Wine poached Kumquat
20| 2Alol| 12 22 FXE

Assorted Fruits @
02 7tx| opd

SIDE DISH

Fresh Green Salad(Extra charge 10.) @
AMSH a2 M= (57 22 10)

Warm Caponata(Extra charge 10.) @
(et FHLIEHEIH 2 10.)

Sautéed Various Mushroom(Extra charge 10.) &
02] 7tX| HASS (F71 2 10.)

Sautéed Green Asparagus(Extra charge 15.) @
T2 OfATRRIAA 22 (X7t FH 15)

French Fried, Truffle Oil(Extra charge 15.)

EZ 2 AXEIZ (X7t 3 15)

ITALIAN RESTAURANT & BAR



