Lunclﬂ Menu $40

]nvoltini di Mortaclc"a bologncsc ¢ |nsalata Russa e Kucolctta 5clvatica
Bologna stgle Mortadella ham and vz:%etable cocktail rolls with arugu!a salad

r

|nsalatina Pomodori Ramati, | onno e Cipo“a di TroPca

T una, on vine tomato and Tropea red onion salad
r

Burratina Fuglicsc con Rucola, FPomodorini Pachino e Prosciutto di Pio T osini
urratina cheese, ripe ]talian tomatoes and Fio ] osini Farma ham

(Aclc!itional $10)
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l_inguinc alle Vongolc Piccanti e Zucchine
inguine with SPng clam and green zucchini
r
Spaghctti ai Ricci di Mare e Bottarga di Cabras
Spaghctti with sea urchin and Sardinia grey mullet bottarga
(Additional $20)

_
Carpac,cio TiclPic]o di Salmonc con |nsalata di Finocchio e Sa]sa al Vino Bianco
Warm salmon carPaccio with fennel salad and white wine sauce

r

Stufatino di Agnc”o al Timo e Vino Rosso con Porri e Patate
Thgme and red wine slow braised lamb stew with leeks and Potato
s o
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Tiramisu delle Venezie

Venetian égjle tiramisu
r
Gclatic SorbettidiOT TO

Otto’s ice cream or sorbet

r
Senvizio del Tee CamCFC

offee and tea
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(5crvcd until 2pm )
(Glutcn ]:rcc Pasta Availablc Add On $10)

F’rices are subjectcc] to 10% service charge & Prevailing taxes



