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Glebrating 18 pears of Qon Alfonse in HMavau
Chef Alfonso and Livia Slaccarino
O8ring to Havau their mast Seonio &lassics from the coast of Amalfi
EBOE BB RREERET /8 HE
EBF Alonse Jo Livia Sacearine 5B T R R RS B IRE R ML S28R

& ricoiola affimicata
Smoked yellowtail with citrus mayonnaise and yogurt sauce
FEEHH A R E S AR
$250

= éap/m di pomodoro OBanr AMarzano ¢ gmnc/zzb reale
Organic San Marzano tomato soup with Alaskan king crab in bread crust
A A P E SO RFET IRy £
$500

cstusilly fatti & mane, vongole ¢ Gucchine
Home-made fusilli pasta with clams and zucchini
Fr B asin B RIR B ARAFH K
8300

S Pesuvio
Ziti pasta timbale with organic tomato sauce, Mozzarella, Iberian pork, peas and basil
wEEHEARE T ~ KFEZ L~ Pl E Z R E R
$500

Crecia di Rescato del giorno all aequapazaa
Braided whole live catch of the day in Acqua Pazza
TR R (FER)
$600

& ustice
Poached whole lobster with tomato reduction and vegetables in light carpione
FEfRBCE i+ R R (JRE)
$650

QSoufflé al Limoncello
Lemon soufflé with Lemoncello ice cream
R TR P T
&700

All prices are subject to 10% service charge
P8 H & 5N s &



