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Corn MousseConsomme lellywithSea Urchin and Caviar (#3A638) Carpione of Bean Horse Mackere (A TAE)
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CHickenHam Carpaccioorange Saucve (#3A748) Marinated Shrimp and Edamame with Mascarpone Espuriditih858)
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BurrataCheese Caprasewith avocado Gazpacho Style (#:1.068) Assorted Uncured Ham (#:A968)
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Caesar Salad "OREND” style (#i321,078) Caesar Salad "ORENO” style Half size {#AT48)
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French Fries With Truffle and Cheese (#2:A748) talian Omelette inDeasonableVegetables {(#i:AB58)
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Shrimp mushroom ajillowith egg {#32.068) 4 kinds Cheesegratin with egeplant (#3A968)
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Homemade Pickles (#3A528)
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Beef Fillet and Foie gras “Rossini Style” with Truffle sauce
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(#i3A2.728)
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Beef Fillet and Foiegras “Rossini Style” with Truffle sauce (#3246 688)
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Chiken Cutletwith Bamboo CharcorlChesse Arrabibiata Sauce
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Roasted Duck breast red wine and pepper sauce (#1321 B48)
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Roasted Lobster with Today's spedal sauce
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Beef Fillet and Foie gras “Rossini Style” with Trufile sauce (#13A4.720)
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Roasted Pork Italian Style (#7321 628)
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Tiramisu (#2A550) talian GateauChocolate (#32.550)
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Assorted 2 kinds Gelato (#:A4095) Mango Sherbet with pinezpple soup (Fa2495)
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PIZZA
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Bismarck (Truffle and Porcini sauce)

1,280
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Special Bismarck (Bismarck & Margheriz)
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Pizza Marinara with SeasonableVegetable

1,180
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Quattro Formage (#321,078)

INAZ&V) )k

® 75— x5z
TLIT A=) —4& 1.280

Premiaum Margherita with Burrata chesse (#iir1.408)
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Pizza Half & Half [Margherita & Quattro formaggi)
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Pizza Margheritz (#3A968)
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Tomato SauceSpaghettiwith Burrate Cheese (#3A1,298)
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Peperoncing with Octpus and Mushroom YUZU flavor Biih 1, 298)
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Bolognesewith Mascarpone and Black Pepper (#i321,408)
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Arrabbiata Pennewith italian Sausage
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Carbonarawith Truffle and Bacon
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Risotto of Foiegras (IH3A1,738)
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Risotto of Lobster
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