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Italian & Steak

Antipasto

Burrata Salad westaiz seis

1a and tomato
LEO Y RIniAM, BB, E01E B, w2te}

Fried Cal i and Zucchini #xe sy

Crispy fried calamari and zucchini, tzatzii sauce
B0 R BiAlst 71, HF13| 24

Prawn Lentil Stew copussisuz 25

d olves, avruga
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Octopus soi
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*Add bread »#1

Primi
Pomodoro Linguine zzszsm

Fres tomato pasta withmazzarella and sl
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Vongole Linguine sausm
asicvongolewith dams uchin andanchowy
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White Ragu Tagliatell

el whie gy suce, one marrow, criy rosciut
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Octopus Risotto eozizs
led ot
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Prawn Risotto oz aze
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Secondi

P h Steak 260,0
g poretosewithagreous nderin ut brown ier

lig Befer P, elg

T-bone Steak ezt 240,0
LkgT-bone steak, b

kgl Adtol

Tomahawk Steak swea suaa 200,0
5003 heye,brown buter
2008 Htor Arfo, oy el
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L-bone Steak ue a2 180,0
800g L-bone steak, brown butter

s00g 2 Aefo0]3, et M|

Short Rib Steak sags 202 120,0

500g beet short i, salsa verdé
500 Pek2, 4 M=cl

Hanwoo striploin steak 99,0
TT0G B 5o, A W, 28 e A0
Pork Rib = 55,0

550 pork ibs, arugula and apple pecan salad
505 28, S22l AL N el

Contorni
Kimchi 15 0 Mushroom 15,0 Mashed Pomto 15,0

e v e e A B, 5

Steak Set

Order with Porterhouse / T-bone / Tomahawk / L-bone

Set 1 umi 35,0
3 contorni (Kimchi + Mushroom + Mashed Potato)
35 MOIS (2] + B14 + 0R4IS ZEOIF)

Set 2 u=s2 35,0
L contorni + 1 Antipasto (Burrata Salad  Fried Calamari and Zucehini)
OIS 1 + Welehie|= | BAlst 371 ML E @ 1

Set 3 ues 35,0
Lcontomi» 2 gasssof housewine
st verhls




Salumi

Ct ie wnen 39,0
n
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Mari d Olives sasue 17,0

Marinated ofives with apricot and grissini
2ol Baluel 42, 22N 371

Dolci

Lime Granita with Lemon Gelato e aeusaz nes. 15,0

A3 2te D2iLITet A Bk, 319, B

Tiramisu Brilée ez uua 23,0
Mascarpone tiramisu topped with crsp caramelized sugar
W 8 el oAt E Efzf0l




Signature Course

Caponata sus 115,0
Cher tomat,egglant, olve, cape, rans padano, com pree
ASEONE I, e, Ao, Ser e, AR

Sea Snail #2
balsamic glaze, brown bt le, appl
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Ceviche uin
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Zucchini Spaghetti s sue
Susccltelsemiedtemat ool
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Lobster Paccheri gt
Shrimp bisque, basil cream, tomato confit
M HIAT, BT, EOfE

Striploin wz sz

triploin(100g), b i, port
A4 (100g), Wi 2ful2al, BESi9l, vl Fol, S0bs A

Panna Cotta wuze
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