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Appetizer iz

SBDAEN L
Today’s Prosciutto Hams

Cream of local vegetable soup
Yy IRAYSHK

Fresh mixed salads

AZNT NSWREENLDEIVIZAYTIX

Mixed salad with Prosciutto Hams from Parma
RBDXyva YSERZ

Today’s quiches with salads
F—AENEh+E

Today’s mixed cheese

V7Y SL

Chef salad(Assorted hors d'oeuvre with salad)

Include Tax #A
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2,200-

800-
1,200-
2,400-
1,400-
2,200-

2,800-
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Pasta INZZ
BREFADI—FY—R R/RT T4 1,800-
Spaghetti Bolognese(beef)
BREN—DVEHXOLVEL Y 225 T4 1,800-
Spaghetti Amatriciana Sauce with vegetable
AWVERF—5 ZRRTT4—= BRE-—D VA 2,000-
Spaghetti with Carbonara~homemade bacon~
EyYFPUS PRIV —R RSP T4 1,800-
Spaghetti with tomato sauce and mozzarella
RETESBDOBHFEDNIIWNY =2V ITA X T4 = 2,000-
Linguine fini pesto Genovese sauce with scallop and vegetable
BREHSRAILFLORROVF—/ AN T4—= 2,400-
Spaghetti aglio e olio Bottarga with today’s vegetable
RKBDH=Dr= IV =LYV ITA T4 = 2,400-
Linguine fini todays crab tomate cream sauce
Rizotto )y
ARV PRNVREENLDEETHFEDIY—L) Yyt 1,700-
The cream rizotto of Prosciutto Hams from Parma and season vegetables
RATFEX/DDE=bY—RRIE7) =LY —2Y Yy b 1,700-
The tomato sauce or cream rizotto of scallop and mix mushroom
Main dish x1>F1v2a
RBOBERLBXDOY T — 2,800-
Today’s fish and vegetables saute
AKBOERLHFHEOELE 2,800-
Steamed vegetables and Today'’s fish
WITDFDAIRDA VB IAH 3,200-
Local beef simmered in red wine
TVYHDO—RL FOAVIRBIN-VOEBREI v LY —2R 4,200-
Venison roast red wine and home-made jam sauce
WTFARANO—2F BHEX Foqvv—-2 5,400-

Local Beef roast with vegetables red wine sauce
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Dessert  FH#—b
BB b7+ ¥ 1,600-
Mixed dessert
ABFH—+ ¥ 800~

Today’s dessert
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