QMO\WA & 8y,

WEEKEND BRUNCH
CdSsd $738

SELECT 1 STARTER + 1 MAIN + 1 DESSERT

TOMATO & PESTO CROSTINI <= PASTA OF THE DAY =R#HIERH)

e PLEASE ASK YOUR SERVER FOR DETAILS

FRESH TOMATO, HOMEMADE PESTO, EXTRA VIRGIN OLIVE OIL CASA CARBONARA PAPPARDELLE

CHICKEN LIVER CROSTINI Bie IR E S

2R T ASH A o 4 GUANCIALE, HOUSE PEPPERCORN MIX, EGG YOLK, PARMIGIAND

LIVER PARFAIT, PICKLED ONION, COCOA POWDER, ORANGE ZEST DUCK RAGU PAPPARDELLE

SEAFQOD SOUP B&+:=:% SRR E M E AT

TIGER PRAWNS, CLAMS, SQUID, BASIL. LEMON ZEST BRAISED DUCK, CHICKEN LIVER, VIN JAUNE, PARMIGIANO

OCTOPUS CROQUETTE BRlE/\MABEEK SUNDRIED TOMATO & PESTO TAGLIATELLE ¢

BLANCHED OCTOPUS, LEEKS, MASHED POTATO, BREADCRUMBS BEAHEEBEREH R
- HOMEMADE PESTO, SUNDRIED TOMATOES, PARMIGIANO

CLAMS ErfE )

FRESH CLAMS, WHITE WINE, CREAM, SMOKED PAPRIKA SEAFOOD TAGLIATELLE 5% mEEfi

PRAWN, SQUID, SEMI-DRIED DATTERINO, ZUCCHIN
OCTOPUS CARPACCIO (+$15)

I\ EGH H RS R R Bl SPRING CHICKEN =ztim&zt

PANCETTA CHIPS, PICKLED RED ONION, BASIL AIOLI [TALIAN SPRING CHICKEN (HALF), ROAST MUSHROOMS, SPINACH
SCALLOP CARPACCIO (+$15) BRAISED OX CHEEK Y84 E1EREE (+$15)
ib5iE e FhokEE - MIFRGESESE GRAIN-FED OX CHEEK, BEEF JUS, ORANGE ZEST, MASHED POTATO

HOKKAIDO SCALLOP, PINEAPPLE, YUZU, 0GONORI PRIME STRIPLOIN TAGLIATA [+s45]

B TE4RUSDA PRIMEFS /S INECE 5
DRINKS PER SET USDA PRIME STRIPLOIN 80Z, BEEF JUS, MASHED POTATO,
GARDEN SALAD

SPARKLING WINE/APEROL SPRITZ +$45

SRR/ N EEREH DESSERT
HOUSE WINE/DRAUGHT BEER (HALF PINT)  +§40

ALE/RB/ £ (F iR TOEU PANNA COTTA

BOTTLED EEE GTELLA AT +$30 | masug R

U FRESH TOFU, VANILLA BEAN, RED SUGAR, LIGHT SOY SAUCE

ANY MOCKTAIL +$35 i

EFRER X o

ANY HOUSEMADE NATURAL SODAS +¢30 |  TIRAMISU $RHIRER (+320)

FERNG 8RS MASCARPONE, ESPRESSO, AMARETTO, KAHLUA, COCOA POWDER

bl e MENU REQUIRES PARTICIPATION OF THE ENTIRE TABLE
R

ALL PRICES ARE SUBJECT T0 10% SERVICE CHARGE




