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®® BURRATA CAPRESE

Assorted tomatoes, Basil, Balsamic pearl
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® SPRING MINESTRONE SOUP
Green beans, Kale, Cannellini beans
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HOMEMADE LINGUINE

Aglio olio, Homemade paprika powder,
Sustainable prawns, Bottarga
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NEW ZEALAND LAMB CHOPS
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Pickled zucchini, Mint pesto
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Clams, Lemon, Cherry tomatoes, Capers, Kalamata olives
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TIRAMISU
Mascarpone cream, Espresso, Orange tuile
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NOBILE SET

WINE PAIRING
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®@ CARPACCIO DI ORATA
Sea bream, Seaweed, Pizzaiola sauce
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LOBSTER FRITTER

Pickled asparagus, Sun dried tomatoes,

Nut salsa, Braised leek mayonnaise
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ITALIAN SAUSAGE SOUP

Homemade pork sausage, Parmigiano Reggiano
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GREEN PEA RAVIOLI

Homemade ricotta cheese, Parma ham, Pea shoot, Mint
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GRILLED HANWOO 1++ TENDERLOIN
Melanzane ripiene, Arugula salad, Tarragon sauce
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@WHOLE BAKED JEJU SEAPERCH

Cherry tomatoes, Lemon, Herb garlic butter
AF4t S ol
Y& BEobE, HE, 3E vbs B

PISTACHIO TARTUFO
Pistachio ice cream, Milk chocolate mousse, Chocolate sauce
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ASC, Aquaculture Stewardship Council (A A %FA1 24 ] 3+ 3])

@ Locto-ovo Vegetarian Dish @ Signature Dish @ Gluten Free

For food allergy or special requirements, please ask to one of our colleagues 4JA} #&d &2jz] Eojilgt W S @ o] gloAw 2| oA £of npgct



