dP1GH

WEEKDAY LUNCH

ANTIPASTI
OE2

PRIMI PIATTI

INA R

SECONDI

PIATTI
A4 UHE

DOLCI
FH— b

TS—RF—XETIL—YD—BEVLVWERE

Fresh Burrta with Seasonal Fruits

LEHHENITDOT ) —X

Terriene of 7 Vegetabales with Herby Dip

HZANZHZBO% HER/ T

Homemade Pate de campagne

EnLEzr—y
Prociutto with Fresh Fruits

SUTABY—THS K
Leaf Salad

BEEOERE 754 FRF FOFHLVE
Accordion Potato Chips with Herbs and Citrus

AZRYDEEYFTY v b

Calamari Frit

BRIZERhARVWIY POZ z /R—F
Mint Pesto Pasta

48 BT THEBFFES - VY b —=

Rigatoni with Lamb Ragu Sauce

R KBS THEZRND S =T

Homemade Lasagna with Octopus and Squid

BLASRIZELDEER Sy T4—=
Spaghettini with Crab and Bottarga

BN THIRIY Ry RT 4Ry >z
“Zuppa di Pesce”

BERICLTEASOEHNE BREEEANI 7 4

Chicken Leg Confit and Potato Puree with Honey Vinegar Sauce

Sz 7 AN B EROFENL A=
Lamb Hamburger Patty with Chaliapin Sauce

P 7HRRY IEEFO—FEVLVENS

Local Beef Steak with Tasmanian Mustard

T473IR
Tiramisu

OfYILINIFADIRVFIY R
Royal Milktea Pannacotta with Caramel Sauce and Nuts

ERE2FFDH/—DO

Pistachio Cannolos

FXBDOZz5—+

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.
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LUNCH SET

HBhYSETyv 7R REDSVF

2500

SALAD BUFFET

Ao R—DYVSKXTyv Tz kD
CEHIEEMH (T

Please enjoy to serve yourself from
salad buffet from the counter.

PRIMI PIATTI TREBBUCEETY

GEORGEPE’S
LUNCH COURSE

SxT7ASvFaA—R

3500

SALAD BUFFET

o Z2—DHSKXTy 7LD
CEHICEMH (LT

Please enjoy to serve yourself from
salad buffet from the counter.

PRIMI PIATTI 1TRBRVCEETY

AEBD/IRR X
Pasta of the day

EBIZEFRNWEWVWI Y PDS 2/ R—F
Mint Pesto Pasta

ABRRINT THBIFFS /L VA b—=
Rigatoni with Lamb Ragu Sauce

CAFFE

ABD/IRR &K
Pasta of the day

LRICERh AW POP z /R—F
Mint Pesto Pasta

A8EREIA T THEBFFES S —L YV H b—=
Rigatoni with Lamb Ragu Sauce

REEAI»FTEIRNOSY =7

Homemade Lasagna with Octopus and Squid

SECONDI PIATTI Per2-3persons & =72 &AL

:I_t_\ M%\ /\_707_—4_
Coffee, Tea or Herb Tea

FRICLTEROBHE TE@A0a > 7 1
Chicken Confit and Potato Puree with Honey Vinegar Sauce

N=TT> R WEERDO AL v X
Herby ” Porchetta”

T 7 RET IEELD
—&H\WLUWEB~E +1500/1p

Local Beef Steak with Tasmanian Mustard

DOLCI 1TRERVCEETY

R=59x5—
Vanilla Gelato

A =
Pannacotta

T 47 IR +300
Tiramisu

CAFFE

a—k—, R N—TT1—

Coffee, Tea or Herb Tea

KRI—ZAFEBEY = 7EBOI-REB>THED ET,
This course menu is supervised by Chef Yoshida.
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WEEKEND LUNCH

ANTIPASTI
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PRIMI PIATTI
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SECONDI

PIATTI
A4 HE

DOLCI
FH— b

TS —RF—XETIL—YD—BEVLVWERE

Fresh Burrta with Seasonal Fruits

LEHHENITDOT ) —X

Terriene of 7 Vegetabales with Herby Dip

HZANZHZBO% HER/ T

Homemade Pate de campagne

EnLEzr—y
Prociutto with Fresh Fruits

SUTABY—THS K
Leaf Salad

BEEOERE 754 FRF FOFHLVE
Accordion Potato Chips with Herbs and Citrus

AZRYDEEYFTY v b

Calamari Frit

ERIZERhARWVWIY POZ z /R—F
Mint Pesto Pasta

48 BT THREBFFES - VY b —=

Rigatoni with Lamb Ragu Sauce

R KRS T THEZRND =T

Homemade Lasagna with Octopus and Squid

BLASRIZELDEER Sy T 1—=
Spaghettini with Crab and Bottarga

BN THIRIY Ry AT 4Ry >z
“Zuppa di Pesce”

BERICLTEAOEHNE BREEEANI 7 4

Chicken Leg Confit and Potato Puree with Honey Vinegar Sauce

Sz 7 AN B EROFEN A
Lamb Hamburger Patty with Chaliapin Sauce

7 HRRY IEEFO—FEVLVAENS

Local Beef Steak with Tasmanian Mustard

T473IR
Tiramisu

OfYILINIFADIRVFIAY R
Royal Milktea Pannacotta with Caramel Sauce and Nuts

ERE2FFDH/—DO

Pistachio Cannolos

XBDOCz5—+

Homemade Gelato of the day

YUETEAL TV REKEA RV TEALFO—)KTT, /@ TOMEEHALAR Y £7,

TLAF—%BRHEOHE ARy I~NBRELAF LSV, / BEEZBESNISORELECELEETWAELETET,
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.
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LUNCH SET

HBhYSETyv 7R REDSVF

29000

SALAD BUFFET

Ao R—DYVSKXTyv Tz kD
CEHIEEMH (T

Please enjoy to serve yourself from
salad buffet from the counter.

PRIMI PIATTI TREBBUCEETY

GEORGPE’S
LUNCH COURSE

SxT7ASvFaA—R

3800

SALAD BUFFET

o Z2—DHSKXTy 7LD
CEHICEMH (LT

Please enjoy to serve yourself from
salad buffet from the counter.

PRIMI PIATTI 1REBVCEETY

AEBD/RR X
Pasta of the day

EBIZEFRNWEWVWI Y PDS 2/ R—F
Mint Pesto Pasta

ABRRINT THBIFFS /L YV H b—=
Rigatoni with Lamb Ragu Sauce

CAFFE

ABD/IRR &K
Pasta of the day

LRICERh AW POP z /R—F
Mint Pesto Pasta

A8EREIA T THEBFFES S —L YV H b—=
Rigatoni with Lamb Ragu Sauce

REEAI»FTEIRNOSY =7

Homemade Lasagna with Octopus and Squid

SECONDI PIATTI Per2-3persons & =72 &AL

:I_t_\ M%\ /\_707_—4_
Coffee, Tea or Herb Tea

FRICLTEROBHE TR0 7 1
Chicken Confit and Potato Puree with Honey Vinegar Sauce

N=Tl> R WEERDO AL v X
Herby ” Porchetta”

L 7 RET IEELD
—&HWLWE~RE + 1500/1p

Local Beef Steak with Tasmanian Mustard

DOLCI TRERVCEETY

R=59x5—
Vanilla Gelato

A =
Pannacotta

T 47 IR +300
Tiramisu

CAFFE

a—k—, R N—TT1—

Coffee, Tea or Herb Tea

KERI—ZAFEBEY = 7EBOI—REB>THEN ET,
This course menu is supervised by Chef Yoshida.




