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B LEE Tabpasts - Starters

§ 5 £ iR
Polpo alla griglia
Roasted Octopus and Garlic with Sliced Lemon

MENGBE (e, W56, JUF)

Fritto misto

Deep-fried seafood combination

Deep-fried squids, codfish, shrimps, served with various sauces

X R0 MR

Cocktail di Gamberi

Prawn Cocktail

Prawns, pink lumps sauce and garden greens

BUIPZE L Bem A BRI

Tagliere di Salumi e formaggi

Cold Cuts combination and assorted cheeses platter

Selection of daily mixed cold cuts and cheeses, served with bread,
olives,sun dried tomatoes

/N B AR
Vitello Tonnato
Veal with Tuna Sauce

R AR £
Insalata di Pesce Nasello
Cod Fish Sicilian Style

J&ZREIRE (3R)
Cannolicchi
Roasted Fresh Irish Solen

LR L (1R)
Capesante gratinate
Roasted Hokkaido Scallop

AL K
Jamon ibérico
Spanish Jamoén ibérico ham

Y98

YO8

Y 88

¥ 158

Y118

Y168

Y 158

Y118

Y 288



WY Cruds / Sasthimi

LLURIEIE

Battuto di Gamberi

Red Shrimps Tartare

Red Shrimps, Caviar, Lumps sauce, Red pepper

R
Carpaccio di Manzo
Raw beef tenderloin, parmesan cheese, mustard sauce

SR A6 (150)
Ostriche (1 pcs )
Fine Oysters (fresh, raw)

BB (1R)
Scampi (1 pcs)
Scampi Sashimi Or Pan-seared (3 pieces)

BESF (1H)
Gambero Carabinero (1 pcs)
Red Devils Shrimp Sashimi or Pan-seared (3 pieces)

Sl

ITALIAN CUISINE

Y 138

¥ 108

Y 68

Y 882

Y 782



bl Salad

P YR

Astice alla Catalana ( for 3-4 pax)

Lobster Catalana style

Lobster, fennel, cherry tomatoes, onion, grapefruit,
arugula, black pepper

R DL

Insalata di Frutti di Mare
seafood salad

Squids, codfish, shirmps,clams

i hidE Z LA YL

Burrata con pomodorini ciliegino
Burratacheese with cherry tomatoes, olive oil,
basil and black pepper

bES LY R VA
Insalata di Carciofi e Gamberi
Shrimps and Artichoke Salad

ZRSE T Py o bl
Insalata di Granchio e Rucola
Crab Meat and Arugula Salad

Sulon

ITALIAN CUISINE

Y 588

Y 138

Y98

Y98

Y98



78& B J)o@a & FPusta

sp e
Zuppa del Giorno
Daily Soup

e

Zuppa ai Frutti di Mare

Italian Seafood Soup

Squids, codfish, shirmps,clams

e I
Linguine ai Frutti di Mare
Linguine seafood

Linguine pasta cooked in a traditional white wine with seafood

R T S S

Ravioli ai funghi Porcini con crema di zafferano
Homemade Ravioli stuffed Porcini cooked with Creamy
saffron Sauce

F T

Tagliolini al Granchio

Tagliolini Crab

Homemade tagliolini pasta with crab meat and tomato
creamy sauce

05 35 A T

Pasta alla Carbonara

Spaghetti/Penne/Linguine/Tagliolini pasta

With guanciale (cured pork), eggs, Pecorino Romano cheese
and black pepper

£ 0y B AR £ T

Risotto/ Spaghetti al nero di seppia

Rice/ Spaghetti with squid ink

Rice or spaghetti with Stewed cuttle fish, squid ink

1&48 ¥
Tagliatelle Bolognese
Spaghetti/Penne/Linguine/Tagliolini Bolognaise

RPN T =
Lasagne
Lasagne with meat Ragu

Y 68

Y 108

Y 128

YO8

Y108

Y78

Y128

YO8

Y118



TR Main Counes

Hh by A
Merluzzo alla Mediterranea
Mediterranean Cod fish

Stir fried Cod fish filet with tomatoes, onion, olives, capers

U IR HE
Tagliata di Manzo

Grilled Ribeye

Grilled australian ribeye ( 250g ), arugula, Parmigiano slices,

balsamic vinegar glaze

PO
Filetto alla griglia

Grilled Angus beef tenderloin

Grilled beef tenderloin steak ( 200g ) , spinach, Truffle,

barolo sauce

R Y

Pollo Arrosto

Grilled Spring chicken

Grilled chicken with potatoes and vegetables

SN TSR
Orata alla griglia
Grilled Gold Sea Bream

LR (3-6 A4 ) |
Branzino al sale(3-6 pax sharing)
Roasted Sea salt Sea bass

7 Ak

Fiorentina alla Griglia

Grilled Austrilian Tomahawk steak

Grilled tomahawk steak (1.5 kg) , roasted potatoes,
black pepper sauce

“H I AR, PRI S N AR !

*For more seasonal seafood, please ask service!

Sl

ITALIAN CUISINE

Y 268

Y 368

¥ 298

Y 128

Y 368

Y 688

Y 1588



