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NABUCCO

LUNCH TIME

FROM 11:30AM-3PM
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NABUCCO COURSE
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LUNCH SET
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Awrabbiata with Fresh Jomatos, Basil & Mozzarella
flnﬁ%‘tmz//:b YNRVL EYYFLIDTIET—F

Cream Sauce with Salmon, Sweet Polato & Ricolta
- YYYIAEDTY) =LY —A VAV IF—X

Bacon & Black Abalone Mushroom Carbonara
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MUQWWUQW& Bo

FMEFEDOFRIA VB HFOROR—E ArSvF+7vF5 +300 w0

Jomato Cream Sauce

with Sea Urchin, Snow Crab & Bulternut
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Prosciutto, Pear; J&coﬁa&(hganwlﬂegetaﬁfeoéafad
with Onion & Basil D
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Herb g/WM &uowdfmh with Porcini Cream Sauce
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) Herb Lok with pple Mostarda & Balsamic Sauce
4
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Duck it with lentils Ribollita
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Pasta or Main
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Drink & Dessert
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[ Choose Your Main Dish
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Pasta
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Awvabbiata with . Fresh Jomatos, Basil & Mozzavella, -SPAGHETTI
INBBYTLyYVabehUNVL EYYFLIDTSET—F -215 74
Bacon & Black Abalone Mushroom Carbonara -LINGUINE
BARAMR—OV BT TIEFEDHANKRSF—F -sanzbzo)rrii

Olio with gmound Chicken Salsiccia & Lotus Root -LINGUINE
BUVIRDL Yy F YL yarDT—)AA=)F WmTFHmR -sansizo) 744

Cream Sauce with Salmon, Sweet Potato & Ricolta -CASARECCE
b= UHYIAEDTY) =LY =R VAVIF—X AFLyF=

Red Wine Stewed a
F0FDFTIA VB HRFHRO
BEHRINEOY VI

Jomalto Cream Sauce with Sea Urchin, Snow Crab &
Butternut ‘5‘1"""% -CASARECCE

BRY RTAE INFT—F VDI T ) =LY =R A%Lysz +400 mrac)

-LINGUINE
=X AbFvFrTvI +300 mno

)’&BVE) Qmﬂec{ éwoxrdfwh with Porcini Cream Sauce
AAVXDN—TT Y BLF—=2)—/—A +300 52330

Q/V{,l flocd Herb Pork with AH)fe Mostarda & Balsamic Sauce
N=TFZTTRD T ) HMEDEAIL S /NLH I3 —A

Feillet Bistecca with Fond de Veau & Aﬁhmicata Sauce
EEETZALVHDEAT YA T73H—F -7+ FT+—Y—2 +600 m:2660]
Duck Confit with lentils Ribollita
RO I 74 LYXEDYKRF—5 +500 mirsso

all ¥250 w275

2. Choose Your Dessert 79— ewmu¢ran

Classic Jiramisu 7937 T4T73 A
Seasonal Jart EEHDOINL
Gelato of the Day KEOVZT— |

Qpeciafly Blend Coiiee 2R ) T4— TV Ra—k— Hot /Jeed 200 220
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Original Blernd v Fivee Elements *) Y FA 7TV FF74—
TT7AT TV ALY Hot/Teed
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Caie Latte HN7x27T Hot/Tced 500 25501
Botanical Lemonade ~ RKFZ=AN-LVEX—F 500 52550
Apple Juice TRREY 2 -2 500 2550
Ginger Ale BREY Vv —1-0 500 masso)

ALLNATURAL (vowss) 5550 (Shand)
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Low Transfat Oil
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Blend Coffee A% 74— 7V Ra—t— Hot / Jeed
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TPAT LAY Hot / Jeed
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Caie Ladte AT7x2T T Hot / Jeed +350 murzes
Botanical Lemonacde RE=AN-LER—F +350 mnzss
TR Y 12— +350 mases
BEHEY Yy —I—)L +350m3ss

TIRBOBHZFUSFILT LY RTFA4—,
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A= —fER
TlWater

BARMZNE

ORGANIC i | A—A=y 78k
Natural Salt =

&2~ Organic Sugar

TCWATER (2

SUGAR

All carefully cooked with Natural ingredients.No Processed ingredients anywhere. ERFE CTIIERBROEM L EAL ALEWICERINLDIERLTEY 84,



LUNCH PREFIX.
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Avvabbiata with Shrimp, Fresh Jomatos, Basil & Mozzavella, -SPAGHETTI
Cream Sauce with Salmon, Sweet Potato & Ricolta, -CASARECCE
Aglio Olio with Ground Chicken Salsiccia & Lotus Root -LINGUINE
Bacon & Black Abalone Mushroom Carbonara -LINGUINE

Red Wine Stewed Uﬂagyu & Q/mfkcd Waﬂt Bo[ogrww'UNGU/NE

Jomato Cream Sauce with Sea Urchin,
Snow Crab & Butternut équ,msh -CASARECCE +200

INBBELTLYYa bR NI BYYTLIDTIET—F -28774
HY—FE YYD AEDT) =LY —A VAV IF—X -A¥LvFz
BUEIHDHN Yy F LAY DT—)AF—)F mFHR -sans iz s+
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Grilled Hevb Sangenton Pork with Apple Mostarda & Balsamic Sauce
Herb Qprilled Swordfish  with Porcini Cream Sauce

Roasted Duck Breast with Green Pepper Mustard & Olive Sauce
Beef Fillet Bistecca with Fond de Veau & Affumicata Sauce +400

3.6%0063 Your Dessert & Dink 7+ -tery>resmuds

Seasonal Jart EHFHO I

Gelato of the Day EX=[oPES R

Classic Jiramisu 7Y 9 7 T4TIA

Pear & Ricotter Panna Colla FRy)aygoNrFays
Fondant Chocolate +500 THAYF a7 7I79F—X +500
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Caie Latte N 72T Hot / Jeed +350 mirsss)
Botanical Lemonacle RI=ZHAN - LEFR—F +350 mrsss
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