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Menu XZ=1—
$39 per person | H— Ak

The price refers to a full meal
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1 Starter | 12 DHEIZE

1 First Course | 120D77—AFd—X
1 Main Course | 1DDXA>d—X

1 Dessert | 1D2DFTH—F

STARTERS §i3e

Octopus carpaccio with grilled shrimps,
scallop, calamari, and mussels, served with
yogurt and lime emulsion, pickle radish and
crunchy peppers #*

ZADAHIVINY Falc BENILB . AH. L—IVED
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Arancino stuffed with veal ragout served with
tomato cream
FFD>7—V—AmS75F—/ b M)—L
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Beef tartare with corn cream and grilled
lettuce = *
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Caprese salad chef's style @
VITRHAITL—EHS4E

SOUP X—7

French onion soup, served with Emmental
cheese croutons «©

ILVFHAZFAVR—T IAVZ—IVF—ZXDIIV
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Genovese style vegetables Minestrone «
I/ V7RABERODIRAMO—F

PASTA /\AX

Spaghetti with cherry tomatoes, shrimps,
basil and lobster bisque #

ANT T4 . F)—FIMNIE NIV, AT R Z—
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Porcini Mushroom risotto served with scallops
of infused truffle cream =

RIVF—ZHDVUYV Yy MIRIIEDM) 275 —LiF
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Gratinated lasagna alla Bolognese with
ground beef sauce

ROR—ERMI 27 HMERAY —REFAT

MAIN COURSES
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Grilled half lobster, shrimps served with
saffron rice and Mediterranean sauce
OJRAZ2— IE RAVEDTIIV. HTFUF14R,
MrhigY —RRA

Swordfish steak coated and panned fried
with aromatized bread, crispy fried jumbo
shrimps served with olive crushed potatoes,
sautéed spinach and freshy chopped tomato
and basil sauce #
BRELONPZESLEADIFDRAT—F. KB
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Grilled lamb chops served with mint scented
jus, dauphinoise potato coated with pistachio
and almond
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Grilled beef steak with chimichurri sauce,
Hasselback potato and buttered broccoli #
TJIIWVE=TRTF—FFIFaUV—R I\vtIbi\y
IRT b NZ—REBKFDOT Oy —%FTAT
Traditional eggplant Parmigiana served with
basil tomato sauce ©
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DESSERTS 7' —F

Alba 7IVIN:

Light hazelnut mousse, passion fruit cream,
hazelnut crunch with chocolate dacquoise
ZA M=V YV L—=ARIN\NyaAVT)V—I )
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Maracuja I37¥:

70% dark chocolate mousse, passion fruit
mousseline, yellow fruit gelee, chocolate and
almond sponge cake
70%X—7F3aaL—brL—R /\v>a>vT)b—Y s
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Pear Toffee and Milk Chocolate Mousse

N7 71—V F3ab—FL—A:

42% milk chocolate mousse, pears poached
In caramel, honey cream and pear jelly

42%=)V7F3AL—hFL—RA Fr T AV TETE.
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PUBLIC HEALTH NOTICE:Consuming raw or rare food from animals,
such as beef, poultry, pork, lamb, fish, seafood, shellfish and eggs,
mMay increase the risk of food poisoning, especially if you have
particular medical conditions.
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N.B.: if you have a food intolerance, please contact a member of staff
AR BMAMED B BDIZEE AR Y T DHICTEAELTTEL,

* These dishes may contain frozen items that have been defrosted
following the strictest procedures to ensure their organoleptic
properties remain unchanged
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W Vegetarian dishes.
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