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NABUCCO COURSE
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Avvabbiata with Shrimp, Fresh Jomalos, Basil & Mozzavella, SPAGHETTI
INBBYTLYYVa b ENVUL EBYYTFLIDTIET—F 2574

Bacon & Black Abalone Mushroom Carbonara -LINGUINE
BRMR—OVYBTIEEDALRF—F -5anzizo)r14
Agfio Olio with Q/mund Chicken Salsiccia & Lotus Root -LINGUINE
BUIHOHIL Yy F XLy aAYDT—) 44 =" A TR -sonshx0) > 714

Cream Sauce with Salmon, Sweet Potato & Ricolta -CASARECCE
HP—E XYY IAEDTY) =LY —A HFLyFa

Red Wine Stewed wlagyu & Eggplant Bolognese -LINGUINE +300
AFEDOFRTA B HFOROR—E AL7vFr7v7 +300
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Jomato Cream Sauce with Sea Urchin, Snow Crab &
Bulternut .ﬁquaAh -CASARECCE +400
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){@V{) gﬂﬁed éwcwdimh with Porcini Cream Sauce +300
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Q/V‘lded J{e}‘f) &angenton Povk with Ai)lﬂfe Mostarda & Balsamic Sauce
N=TZTRRD 7 ) HEDEAINS /NS T =2

Bee}f Fillet Bistecca with Fond de Veau & Aﬁumi,cata Sauce +600
BEF7AVHDERT YA T734A=5-74 FFr—=Y=2 +600

Duck Confit with with lentils Ribollita +500
WRER DI T4 LYXENYERF—2 +500
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Avvabbiala with Shrimp, Fresh Jomatos, Basil & Mozzarella -SPAGHETTI
INBEY 7Ly VAl UNVL EYYFLIDTIET—F 23754

Cream Sauce with Salmon, Sweet Potato & Ricotta -CASARECCE
Y- XYY AEDT) =LY/ =R VAV IF—X AHLyFz

Aglio Olio with Ground Chicken Salsiccia & Lotus Root -LINGUINE
FBUOIRDYNL Y Y F XYLy IAVDT—)AA—1)F MFHR ez b z20) > 7144

Bacon & Black Abalone Mushroom Carbonara -LINGUINE
FERMR—OA VY BTIEEDALNKRF—F -5ansbzo)r14%

Red Wine Stewed Wagyu & Grilled Eggplant Bolognese -LINGUINE
FEDFRIALBLRFOROF—E AbTvFv727
SBEHBRINEDY TR

Jomato Cream Sauce with Sea Urchin
Snow Crab & Bulternut ‘Squaaﬂl,/'CASARECCE, +200
EFYLATAE NI—F YD) =LY =R Av1yrz 4200
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Q/Vl[i(’d /){@V[) 3(1!’1 p,m«fc with A])I)Lc Mostarda & Balsamic Sauce
N=TZTRDI VN WEOEAILS NLH T3 =2

} &%"B QWM \5(1]0 W with Porcini Cream Sauce
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Roasted Duck Breast with gmen \Peﬂnw Mustard & Olive Sauce
BEEOO—A L 7)—rRyN—22F—F )=V =2

Beel j:ﬂet Bistecca with Fond de Veau & Aﬁ'umi(‘ata Sauce +400
EEFTZAVRDERT YA T73H=5-7x¥F7x—/—2 +400
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Seasonal Tt ZEEEDF L

(lassic Jivamisu 7Y 97 T4 73 A

Pecr & Ricolta Panna Coltar FHEFY ) Ay FD/NFav 5

Fondant Chocolate 74> 8>3 aa5 7592 F—X +500
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ALLNATURAL e (o) L7 AR
<UMAMI” dishes TRANSFAT Low Transfat Oil
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Natural Salt SUG. @ - Organic Sugar TlWater

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




