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NABUCCO

LUNCH TIME

FROM 11:30AM-3PM
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Arrabbiata with Shrimp, Fresh Jomalos, Basil & Mozzarella
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Cream Sauce with Salmon, Avocado & Ricotia
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Bacon & Black Abalone Mushroom Carbonara
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Jomato Cream Sauce
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Herb Grilled Swordfish with Fresh Jomatoes Salmoriglio Sauce +220
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| Herb éangen/ton Povke  with Rucola, Raifort & Balsamic Sauce
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Steak with Avocado & A#mm'cata Cheese Sauce +330
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[ Choose Your Main Dish
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Avrabbiata with Shyimp, Fresh Jomatos, Basil & Mozzavella -SPAGHETTI
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Bacon & Black Abalone Mushroom Carbonara -LINGUINE
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Cream Sauce with Salmon, Avocado & Ricotta -CASARECCE
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Red Wine Stewed Wagyu & Eggplant Bolognese -LINGUINE +220
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Jomato Cream Sauce with Sea Urchin, Snow Crab &
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Q/nkled Herb Ml)genifon Pork with Rucola, «Raiimﬂf & Balsamic Sauce
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Beeﬁ Feillet Bistecca with Fond de Veau & Aﬁumicaia Sauce 550
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J Steak with Avocado & Aﬁumm da Cheese Sauce ¥330
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Botanical Lemonacle RI=_HAN-LEAR—F +330
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Low Transfat Oil
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@ 4 Organic Sugar 7!’ TtWater

.| Natural Salt

All carefully cooked with Natural ingredients.No Processed ingredients anywhere. /5 332 TIZEREROEH X ERAL ALEWICBRINZLDIMMERALTEY ¥4,



¥ 3100
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Avvabbiata with Shrimp, Fresh Jomatos, Basil & Mozzarella, -SPAGHETT! INERY ILwyahw e NTL BV P LIDTIET—4 -2sr74
Cream Sauce with Salmon, Avocado & Ricotta, -CASARECCE F—ELUTHRAR, VIV IF—ADIY) =) =R Hirrs
Aglio Olio with: Chicken Neck & Sweet Green Pepper: -LINGUINE RN EHREFFOT VA A —UA manzrzorrr1z
Bacon & Black Abalone Mushroom Carbonara -LINGUINE ERMN—O VY ETIEEDALKRF—F Bahsr 209 713
Red Wine Stewed Wagyu & Grilled Eggplant Bolognese -LINGUINE FFDHRTALVEBLRFOROR—E ATy FrTvT -BaRIAEO) 717
Jomato Cream Sauce with Sea Urchin, ERLATAE NI—FYYDITIT) =LY =R -#¥vyFz +220

Snow Crab & Butternut 3cluaéh -CASARECCE +220

Jopping all Ricotta @ Mozzarella
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Botanical Lemonade RE=_AN-LELX—F +330
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Grilled Herb Sangenton Pork  with Rucola, Raifort & Balsamic Sauce N=TZFCED T )V Ay3AF L 7+—NX/NAHITY =R
Herb Grilled Swordfish  with Fresh Tomatoes Salmoriglio Sauce SNBE AAVXDN=T T )N TvyvabthodrE)—=3/ -
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Melon & Ricotta Panna Cotta Aary)ayyo/)NrFayy i i

Mitke Pudding +220 ERID 7Y > +220




