OSPITALITA ITALANA

= Wine Bar & Restaurant

Build Your Own Set Lunch With Our Weekly Options

x Y
1 starter + 1 pasta @+zm) |+ coffee/tea $178 | i Chef's dessert $38
1 starter + 1 main course (3% + %) Mk / 2% 5198 HESM$38

STARTER ——
SOUP OF THE DAY

EHEZ
or
“TAGLIATA” OF PORTOBELLO MUSHROOMS

wild rocket, Grana Panano, aged balsamico
IR RBEEE K EISE - MIBRZ T ARFEEEE

or

@ CARPACCIO OF BRESAOLA

orange segment, Parmigiano and lemon dressing

BEXARZ4AARFERR MBRZ L REERE

or

DOP BUFFALO MOZZARELLA

Inca cherry tomatoes and garden salad
KAZ LEINEHEE D

PASTA /PIZZA
© SPAGHETTI“GAMBERI E ZUCCHINE”

tossed with cherry tomato, prawn and zucchini
KIBE BN SN AN

or

MACARONI AL PESTO

artisanal pasta tossed with basil pesto
BYSERBFILEAN

MAIN COURSE
CORDON BLEU

deep-fried pork loin escalope filled with ham and cheese
EETENEFEAD

or

JAPANESE MACKEREL FILLET

served with sautéed assorted mushroom, Chardonnay sauce
HAG S BT TR

or

©® NORWEGIAN SALMON STEAK SIMPLY GRILLED

served with mashed potato and grilled vegetables
BRI = X R B B IREBE RS R

WEEKLY WINE BY GLASS SELECTION

NV Prosecco DOC Le Contesse
Pinot Grigio Le Contese
Chianti DOC Rocca Grimalda

Chateau Minuty Rosé
Chardonnay Méacon Fuissé
- Domain Paquet
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The menu is subject to a 10% service charge
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