SET LUNCH MENU &

BOUFFET MISTO DI ANTIPASTI
SELECTION OF TRADITIONAL ITALIAN STARTERS
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PRIMI E SECONDI ¢ MAIN COURSE * F 3

CGupelli d angelo di CGragnane in crema di gucca; gamberells ¢ noci
Angel hair pasta in pumpkin cream with shrimps and walnuts
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(Nine Inches) Pizza “Margherita” with spicy salami
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Gomia allx mugndia con contorni di stagione
Poached Garoupa in lemon flavored “Mugnaia” sauce with seasonal vegetables
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SSrasato di cappelle del prete al vine rosso con polonta fritta
Braised “First Light"farm New Zealand wagyu beef in red wine sauce with deep-fried"polenta”
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DOLCI ¢ DESSERT e EH &
vlee del giomo

Dessert of the day
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$ 360 per person &Hir

Additional $110 for 2 glasses of wine pairing (100ml /per glass)
SIINEESNS 110 FRREARESE (100ml /45HF)

Choose any two glasses of wine from our selection/ B[ /£ DL e i AR %27

(Sparkling Wine) - Villa Sandi Brut Blanc de Blancs, Italy N.V
(White Wine) - Vette, San Leonardo, Trentino, Italy 2022
(Red Wine) - Terre, San Leonardo, Trentino, Italy 2020
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