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Avvabbiata with Shrimp, Fresh Jomalos, Basil & Mozzavella, SPAGHETTI
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Jomato Cream Sauce with Sea Urchin, Snow Crab &
Butternut Squash -CASARECCE +330
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Avvabbiata with Shrimp, Fresh Jomatos, Basil & Mozzarella -SPAGHETTI
INBBY LYY a b ENVL EYYFLSDTSET—F 2s5r7q
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Red Wine Stewed Wagyu & Grilled Eggplant Bolognese -LINGUINE
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Natural Salt SUG. &4 Organic Sugar TlWater

All carefully cooked with Natural ingredients.No Processed ingredients anywhere. JE AFE TIIERBROEM AL LRWICHERINLDIIERLTEY T4,



