10:30 - 21:30

APPETIZER

SEABREAM CARPACCIO WITH BURDOCK PANNA COTTA, BOTTARGA AND KUMQUAT
HAOHVAYF 3 THRUYOAVFIvAE HTRI £t

oﬂ CAPRESE WITH JAPANESE PEAR, BLACK OLIVES AND HONEY
- RERYYFLIOATL—F¥ BAFYV—T BE

3 KINDS OF BRUSCHETTA
CHESTNUTS, PROSCIUTTO, AND PARMESAN, TOMATO AND OREGANO
MARINETED SARDINES WITH SALSA VERDE

BEFOVa— 1 ERNNWAYUF—X/ NI EFLUHE) [/ AVVDTY I BPOUT

VEGAN HOME-MADE SMOKED RICOTTA CHEESE WITH MUSHROOMS AND FIGS
''''' U—Hr2E—2YVIvEaF—X £)IJEAFVY

o)y MUSHROOMS APPLE SALAD WITH WALNUTS AND SMOKED RICOTTA CHEESE
k) JEMBOY T X Bk R—Z ) ZRE—ZVTvRF—-A

o)y PUMPKIN FLAN WITH GORGONZOLA, 12-MONTH AGED BALSAMIC VINEGAR AND AMARETTI
e pEFbeETNTUY—-T0T Ty R2FEBREAVYIT ERATvT4 FILY

d% KALE AND BEANS TUSCANY RIBBOLLITA SOUP
et G EFDYRY —RR—T

SALUMI HAM PLATTER WITH BRUSCHETTA, PORCHETTA, SALAMI
12-MONTH AGED SERRANO HAM, PANCETTA AND MORTADELLA

Y—3Fr—) FNRT X
BRET—INL, RVTOE, T3, AvFzvX, EVERTYT

BREAD AND OLIVE OIL 3PIECES
""" HOME-MADE FOCACCIA AND MULTI-GRAIN BREAD

Ty REFV—=TFAF AW
BRETADvF+ INVTATLAVTLo R

\og Vegetarian @ Vegan

All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

RICHLIZ, y—ERAF+—V 15% 5 REBHLZHET,

BEKRSLVEBENKROBRMT Lvt— BYFEE. BEFERE. REELOBHAES SEWICOVT,

LT TRETIRBORMBIZODWTO ZEBREIIR Ly 7 BB T\,

Gluten free :& Chef’ s recommendation
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PASTA

HOME-MADE TAGLIOLINI WITH SHAVED AUTUMN TRUFFLES
BRE2IVAFV—= RALVaz

SPAGHETTINI WITH CREAMY SEA URCHIN AND LEMON
ARG T4 —Z LEVEERODIY—AY—2R

PAPPARDELLE WITH BOAR AND NAPOLI GENOVESE
RNoRNVTFolL A)VVEFRYIV L )R—EFDTF—

TAGLIATELLE WITH PORCINI MUSHROOMS AND WHITE WINE
AV FTFvl HKuF—= BHIAV

MAFALDINE WITH BOLOGNESE SAUCE
ITFNTFLA—F ROF—EY—2R

HOME-MADE RICOTTA AND SPINACH RAVIOLI WITH SAGE BUTTER
YIvREBSNMVEDTELY —YUNE—

VEGAN CREAM SPAGHETTINI WITH DRIED TOMATOES, BRUSSELS SPROUTS, OLIVES AND CASHEW NUTS

ARG T4 —Z E—=HVI)V—5s RIALTIL, FEx+RY, FV=F, H¥a—FvY

\0, PACCHERI WITH TOMATO SAUCE, BASIL AND RICOTTA CHEESE
S RAwFY) MRV —R AYUNEYTYEF—A
\04 MACCHERONCINI WITH RICOTTA AND WALNUT CRUMBLES
e Iy yOvF—Z VIvRF-—RAELSHTTVIT W
PIZZA WITH PROSCIUTTO, FIGS, GORGONZOLA AND CINNAMON
Fova—» AFYVS IwIVI-35 VFEYV
O MAR?HERHW
RWTY) —&

VEGAN MARGHERITA WITH HOME-MADE SMOKED RICOTTA CHEESE
C—Ho<wwi)—% RE—ZJYTvERF—R

MARINARA WITH ANCHOVY, CAPERS AND OREGANO
IVF—F FoFal LFvsX— FLH)D

\og Vegetarian @ Vegan

6,160

3,410

2,860

2,640

2,420

2,420

2,420

2,200

2,200

Gluten free

:& Chef’ s recommendation

All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

RICHLIZ, y—ERAF+—V 15% 5 REBHLZHET,
BEHD LVRBENKRORYM 7L vE— BRYARTWE. BEERH. RELOEHINS ERMIZDOWT,
LT TRETIRBORMBIZODWTO ZEBREIIR Ly 7 BB T\,

3,520

2,420

2,420

2,090



MAIN

120GR JAPANESE BEEF SIRLOIN WITH AUTUMN VEGETABLES, POTATOES, AND GREEN PEPPER SAUCE
MEY—OA4 DYy HEHX O—XLHRTE ) —rRoR-Y—2

150GR AUSTRALIAN BEEF SIRLOIN WITH AUTUMN VEGETABLES, POTATOES AND TRUFFLE SAUCE
F—ANTYTFEFY—TAY HEFEX O—Xr+HKTr ~agry—2x

RED WINE BRAISED LAMB SHOULDER WITH ROOT VEGETABLES AND TRUFFLE MASH POTATO
TAYINWAE—DFETA VEIAH BFEOTO—X) FadRKOITYYaHRT

PORK BELLY WITH CHESTNUTS, RED CABBAGE, AND HORSERADISH
BEATOO—R): B F—RATTFTAo¥a FE+RYDI—)Y

SEASONAL SEAFOOD AND VEGETABLES FRITTO MISTO WITH PUMPKIN AND BAGNA CAUDA
FEHOANEFEOT Y v I »iFbe N—=+ oK

150GR CHICKEN THIGH WITH AUTUMN VEGETABLES, POTATOES AND SAMBUCA SAUCE
BETETOSYN MBFE O—XN BT HrF—pry—2=x

GRILLED SALMON WITH CAULIFLOWER AND SALSA VERDE
Y—FDFIYNV HYVTITU— Y ur

VEGAN ROASTED VEGETABLES WITH HORSERADISH CREAM
P—HYVO—RAWNRYR TNV Fm—RTTFAoval)—A

VEGAN

D

6,160

4,840

4,180

4,180

4,180

3,740

3,520

3,300

SIDE

(., TRUFFLE AND CHEESE MASH POTATO
C RV 2T EF—ADOI vV aART

\0’ GARDEN MIXED SALAD
CXYIRAYTH

PEPERONCINO SAUTEED BROCCOLI WITH ALMONDS
Zoy3Y—0Yr— RRpyF—) F7—EFVEK

\og Vegetarian @ Vegan Gluten free :& Chef’ s recommendation

All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

RICHLIZ, y—ERAF+—V 15% 5 REBHLZHET,
BEHD LVRBENKRORYM 7L vE— BRYARTWE. BEERH. RELOEHINS ERMIZDOWT,
LT TRETIRBORMBIZODWTO ZEBREIIR Ly 7 BB T\,
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DESSERT

\0’ GALLERY 11 CHEESECAKE 1,430
=" GALLERY 11 ¥ — X/ —%

HITS TIRAMISU 1,320
HITS7 4 7 X A

\0’ Vegetarian @ Vegan @ Gluten free :& Chef’ s recommendation
All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
RECHEBIL, Y—ERF+—V I5% 5 FIRBLZFTET,
BEFRSLVEBENKRORY 7 vt — RYFHHE., BEERE. RELOERANS SEMICOVT,
LHUA NIV TRET IHNEBORERMBC DV TO ZERIIAZ y 7 BB T\,



21:30 - 6:30

\0’ KALE AND BEAN TUSCANY RIBBOLLITA SOUP 1,980
gi#—thQUﬁU—ﬂz—f
SALUMI HAM PLATTER WITH BRUSCHETTA, PORCHETTA, SALAMI 2,860

12-MONTH AGED SERRANO HAM, , PANCETTA, MORTADELLA
Y—2FL—)% FWRT AR
BRET—INL, RVTvER, BT, RoFzvR, BLVETY T

HOME-MADE BREAD AND OLIVE OIL 3PC OF HOME-MADE FOCACCIA AND MULTI-GRAIN BREAD 990
FLoReEFV—=THAw BRETADvF+ IVTAL ATy R

VEGAN

(., TRUFFLE AND CHEESE FRENCH FRIES 1,320
s WY 2T EF—ROTLUFTTA

BURGERS ALL SERVED WITH GREEN SALAD

WAGYU HOME BURGER, ONION RINGS, BACON JAM AND CHEDDAR CHEESE 3,630
M4 HOME N—FH— H=ZAV IV R—Tv¥vr s FzH—F—X

MACCHERONCINI WITH BOLOGNESE SAUCE 2,420
ITySovF—=— HKOoFr—EY—2R
\0’ Vegetarian m Vegan Gluten free :& Chef’ s recommendation

All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
RECHEBIL, Y—ERF+—V I5% 5 FIRBLZFTET,
BEFRSLVEBENKRORY 7 vt — RYFHHE., BEERE. RELOERANS SEMICOVT,
LHUA NIV TRET IHNEBORERMBC DV TO ZERIIAZ y 7 BB T\,



JAPANESE SELECTION

JAPANESE PAN-FRIED FISH ‘YAKI SAKANA’ 1,100
BER BB
CHICKEN RAMEN 1,210
FEUT—AYV
), STEAMED RICE WITH JAPANESE PICKLES 880
et TG ESEYD
MISO SOUP 880
W
- BRI R—
120GR JAPANESE BEEF SIRLOIN WITH AUTUMN VEGETABLES, POTATOES, AND GREEN PEPPER SAUCE 6,160
MEY—OA > DZIV0 HMBE O—X1LRT)» FYV—0RoRN—=—Y—2X
150GR CHICKEN THIGH WITH AUTUMN VEGETABLES, POTATOES, AND SAMBUCA SAUCE 3,740
BEIETOSYV)V MBE OD—XNHBTr HrF—pHY—X
\o’ GALLERY 11 CHEESECAKE 1,430
“-* GALLERY 11 ¥ — X4 —%
HITS TIRAMISU 1,320

HITS7 4 7 X A

\og Vegetarian @ Vegan Gluten free :& Chef’ s recommendation

All prices quoted are subject to 15% service charge.

Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

RICHLIZ, y—ERAF+—V 15% 5 REBHLZHET,
BEHD LVRBENKRORYM 7L vE— BRYARTWE. BEERH. RELOEHINS ERMIZDOWT,
LT TRETIRBORMBIZODWTO ZEBREIIR Ly 7 BB T\,



