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“Passioni carnali”

New Zealand Coastal Lamb Tartar, Cognac, Puff Pastry,
Kaluga Imperial caviar
Tartar Ciru New Zealand, X6t Cognac, Bdnh ngan I6p, Tritng Cd Tédm
Kaluga Imperial

“Joselito” Iberico Pluma, Sea Urchin, Chives Infused Oil
Thdn Lung Iberico “Joselito”, X6t nhim bién, Déu he

Pan seared veal sweetbread, polenta espuma, olives, capers dust
Ld Idch bé dp chéo, Bot chdo ngé kiéu Y, Oliu, Bét bach déu khéu

Ossobuco stuffed casoncelli, saffron, gremolada, tapioca and thyme chips
Bdnh xép Casoncelli nh6i bdp bé hdm , Nhuy hoa nghé tdy, X6t Gremolada,
Bdnh bét ndng cé xa huong

“Vittorio" style paccheri pasta
My 6ng paccheri kiéu Vittorio

Wagyu beef tenderloin "Rossini", Foie Gras, Port wine sauce
Thdn Néi Bo Wagyu kiéu Rossini, Gan Ngdng, X6t Ruou Port

Selection of 3 fine Italian cheeses with homemade jams and
Sultanas bread
Tuyén chon 3 loai pho mai Y hao hang ding kém mitt ty 1am va banh mi Sultanas

Sicilian cannoli “mille - feuille”, ricotta cheese, pistachio ice cream,
candied orange
Bdnh cannoli “mille-feuille”, phé mai ricotta, kem hat dé cudi,
cam ngao duwong”

If you have any food allergy or intolerance please ask our staff information about the food and drinks we serve
Xin Iwu y néu quy khach bi di irng véi bt ky thanh phan thiwe phdm nao, vui long thong béo cho nhéan vién nha hang dé dwoc tw vin
mon dn va thirc udng thich hop



