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POWER LUNCH

Build Your Own Set Lunch With Our Weekly Options

1 starter + 1 pasta @@ |+ coffee/tea $178 |+ Chef’s dessert $38
1starter + 1 main course (s +x %) e / 3% $198 HmBmMe3s
STARTER

SOUP OF THE DAY

EHES

BRUSCHETTA

with Burrata, grilled zucchini and Cacio Ricotta cheese
BRZTEEANMNER

or

INSALATA MISTA

mesclun salad, cherry tomato, Parmesan shavings
BEMAEHRZ 5D E

or

© AHISEARED TUNA

with avocado cream and frisée

BEERFHRNGFZDE

PASTA /PIZZA
EGG TAGLIATELLE

tossed with mushrooms and cream sauce
SRELE T IafE K
or

@ RIGATONI “BOLOGNESE”
tossed with a rich Chianina beef rago(t
BRGTREEHET

MAIN COURSE
SEABASS FILLET OVEN BAKED

served with fregula salad and “Caciucco” fish broth
EEREENATE FMRIZI2 IR E
or

PORK CHOP “A LA SASSI”

glazed with potato and artichokes
YESBFEBE+ BIR B ROFR]

or

© GRILLED NORWEGIAN SALMON

served with mashed potato and garden salad

BB =R FEEKHEE

WEEKLY WINE BY GLASS SELECTION

NV Prosecco DOC Le Contesse
Pinot Grigio Le Contese
Chianti DOC Rocca Grimalda
Chateau Minuty Rosé
Chardonnay Mdcon Fuissé

- Domain Paquet
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The menu is subject to a 10% service charge
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