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DINNER

ANTIPASTI FREDDI  #rvans PRIMI PIATTI  +z%

75— F—RXETL—YD—HBEVLVENT 1400 EBCFRABRVWIY FODz /R—t 1700
Fresh Burrta with Seasonal Fruits Mint Pesto Pasta

ELVWHRELL 48 BN T THEBFEDSS/—L UV H == 2000
Ry BILAFT 4y TONR—=v T L AKX 1200 Rigatoni with Lamb Ragu Sauce

Lovely Veggies with Bottarga Dip AT LY EBDESREBE R b 1800
M3 ANFHZ2BOK BESE/ T 900 Yo /M4 xEES

Homemade Pate de campagne Linguine Stewed with Manila Clams

ENAETII—Y 1800 2T THEI RO S =T 1700

Prociutto with Fresh Fruits Homemade Lasagna with Octopus and Squid

AEEEETZTS/ODLLEL 1500 FEOHLLTROLY J==DALRF =5 1900
Tuna Tartare, Beets and Abocados with Egg Yolk Risoni Carbonara Stewed in Veal Stock

- .. BELASGRAIARFEDEER S v F—= 2200
REFE 12 EE' 27 ,)l’/\_ V7= . 1200 Spaghettini with Crab and Bottarga
Salmon Marinated with Citrus Mayonnaise
LEBROLOS Y — X 1400 ROHTRERBELAADLOFEYDY Vv b 2000
Terriene of 7 Vegetabales with Herby Di 4 (A2 7EALSO—) RELR)

7Ves y PIp Basil Pesto Risotto with Shrimps (ltalian Carnaroli rice used.)

A2V T2z THSZ V773 900

Chef’s Egg Mayo

SUTARY —THS K 1100 SECONDI PIATTI A R

Leaf Salad

RNTHEIHRIY Xy XT 1Ry >z 2200
“Zuppa di Pesce”

FRICELTEROBHE BFEEERDOI > 7 14 1900

Chicken Leg Confit and Potato Puree with Honey Vinegar Sauce

ANTIPASTI CALDI  #@»vaix

BROBENEZARICSISH L 1200 . .
Ty F—mDRF—F ErEr7ORASHE UEEORY — b 2400
Zucchini Steak Stewed Pork “Bollito”

BEEOEHE 751 FAT FOFL W 1000 ¥z 7 HWYBWLEEOLEN A= 2200

Accordion Potato Chips with Herbs and Citrus Lamb Hamburger Patty with Chaliapin Sauce

IS/ v ADERS 1400 >z 7P RET BEERFO—FEVWLVWESF 5500

Milanese Tripe Stewed Local Beef Steak with Tasmanian Mustard

BRBAEZBALERAMOA—Y voa )P 1600

Amazing Garlic Shrimp

MDY 57— EEHOHE 1700 DOLCI TY¥—+t
Grilled Scallops with Beurre Blanc Sauce Like
- 747 3A
HSTYDEEYFT Yy b 1600 g 900
Calamari Frit
=) NINTTADRyF A
ROHE 800 1 774 yFavx 600

Royal Milktea Pannacotta with Caramel Sauce and Nuts
Vegetable Potage

EXEFADAHY/—0O 600

Pistachio Cannolos

AHOYz5— 550

Homemade Gelato of the day

YUETEAL TV REXKIEA RV TEALFO—YKRTT, /@ TOMEIEBRALARD £7,

TLAF—%BHEOHE RRy IABRLAF LSV, / BEEBESNIFORELECELEETWALETET,
The rice we use is Carnaroli rice from Italy. / All prices are tax inclusive. /

Alert your server about allergies. / Driving under the influence of alcohol is strictly prohibited.

GEORGE’S COURSE

r7XaA—2R

5500

ANTIPASTI ERLEMFEORD LI Fa Y R
Pannacotta with Sea Urchin and Seasonal Veggies
EHBE ExILo b
Lovely Veggies with Vinaigrette Sauce

PRIMI PIATTI N ERDEREFFICHbEL

1RBEV LD

Vor14xLEH

Linguine Stewed with Manila Clams
TBICEHEARVWIY PDOZ =z / R=F
Mint Pesto Pasta

48 BRI F THRBFEDS /- VA b—=
Rigatoni with Lamb Ragu Sauce
BLASRIEEEDELER Sy TFa—=
Spaghettini with Crab and Bottarga

SECONDI
PIATTI

Per 2-3 persons
T ARAIL

BN THEZIBRIY Ry TRy oz
“Zuppa di Pesce”

FERILTEROBHE TEROaI > 7 ¢
Chicken Confit and Potato Puree
with Honey Vinegar Sauce

ErEr7ORAHHE WKEOKRY — b
Stewed Pork “Bollito”

KERE > = 7dUbhFWE
EEDFENY N—Y

Lamb Hamburger Patty with Chaliapin Sauce

Pz 7R KRTIEEFD
—&FHVWLVEARE + 1500/1p

Local Beef Steak with Tasmanian Mustard

PIATTO FDRBEEXRZY Vv b +700
SPECIALE (A1&Y FEHLFO—Y XEER)

Bisque Risotto (lItalian Carnaroli rice used.)
DOLCI AXEOZ =5—

1REBBVCLETW

Homemade Gelato of the day
T453R
Tiramisu

AP =R
Pannacotta

CAFFE

I—ke— AIFE N—TTa—,

Coffee, Tea or Herb Tea

KERI—RAEEHE = 7HEBOI-REB>THED ET,
This course menu is supervised by Chef Yoshida.




