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APPETIZER

SEABREAM CARPACCIO WITH BURDOCK PANNA COTTA, BOTTARGA AND KUMQUAT
BEflop Ry Fzs TRUORVFIvE HT72R3I &t

CAPRESE WITH JAPANESE PEAR, BLACK OLIVES AND HONEY
MMEEYYFLIOHTL—F BFIV—F BEE

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

BEFOVa— VL ERWAYYF—X /) WIVWEALHE) /| ATVDTY S YT

VEGAN HOME-MADE SMOKED RICOTTA CHEESE WITH MUSHROOMS AND FIGS
C—HV2E—2VTvEF—A £)IEAFVY

MUSHROOMS APPLE SALAD WITH WALNUTS AND SMOKED RICOTTA CHEESE
T IEMBOY TX HkR—2A) AE—2YVTvxF-—X

PUMPKIN FLAN WITH GORGONZOLA, 12-MONTH AGED BALSAMIC VINEGAR AND AMARETTI
HELRETNVIVI)=TFDT Ty 1RFBEASVYIT ERTIvr4 FIL©

KALE AND BEANS TUSCANY RIBBOLLITA SOUP

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

YU—FL—% FWRT VA
BRET—INL, RVTOE, T3, AovFzvk, EVETYT

BREAD AND OLIVE OIL 3PIECES

HOME-MADE FOCACCIA AND MULTI-GRAIN BREAD
Ty RéEFIV—=TFF AW

BRYUTA D F+ INWTATLAT Lol

\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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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\,
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2,420

2,420
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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

\oﬂ GALLERY 11 CHEESECAKE
=" GALLERY 11 ¥ — X/ —%

HITS TIRAMISU
HITS7 4 7 X A

VEGAN NOUGAT AND DRY FRUIT SEMIFREDDO WITH COFFEE CREAM
C—HVEAH—ERTATN—VDEITLUY Y T—k—2Y—A

FIG BABA WITH ALMOND ICE CREAM
AFUIDNNET—FEVRTA R

ICE CREAM SELECTION 1 SCOOP - VANILLA / PISTACHIO / CHOCOLATE / MATCHA
FARIV—At®LIVay - XZF /CRE&FF/FzaL—) / HH

SORBET SELECTION 1 SCOOP - RASPBERRY / YUZU
DRIV Iy - TARY — /HF

\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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AUTUMN COURSE MENU

2 COURSE APPETIZER | PASTA 3,740
3 COURSE APPETIZER | PASTA | DESSERT 3,960
4 COURSE APPETIZER | PASTA | FISH OR MEAT | DESSERT 5,060
5 COURSE APPETIZER | PASTA | FISH | MEAT | DESSERT 6,160

CHOICE OF APPETIZER

2 KINDS OF BRUSCHETTA o)y PUMPKIN FLAN WITH GORGONZOLA
CHESTNUTS, PROSCIUTTO, PARMESAN .- 12-MONTH AGED BALSAMIC VINEGAR AND AMARETTI
TOMATO AND OREGANO HiEFbeEIvIvY—50T5Y
2FBOINWART & 12FEBREANVYTIT EXTvF4 ZILUw -
FBEFOVa— 1 ERWAYUF—X / "I NEFLHD
)y MUSHROOMS APPLE SALAD SEABREAM CARPACCIO WITH BURDOCK PANNA COTTA
s WITH WALNUTS AND SMOKED RICOTTA CHEESE BOTTARGA AND KUMQUANT

) JEMBOY T X BR—Z) XRE—ZYVTvEF—R Bffop Ay Faz TRUODAVFIvE HTAI £

CHOICE OF PASTA

SPAGHETTINI WITH CREAMY SEA URCHIN AND LEMON \oﬂ MACCHERONCINI
ARG T4 —= LVEVEERDODIYV—LY—ZX .- WITH RICOTTA AND WALNUT CRUMBLES

IV OVF—= VYIvERF—RELBHODITUTW
PAPPARDELLE WITH BOAR AND NAPOLI GENOVESE \oﬂ HOME-MADE RICOTTA AND SPINACH RAVIOLI

RoRWTF ol A )YV EFRYVI)R—EDT T — -+ WITH SAGE BUTTER
VIvREBRSNAVEDTEFY t—YNRE—

CHOICE OF MAIN

GRILLED SALMON PORK BELLY WITH CHESTNUTS

WITH CAULIFLOWER AND SALSA VERDE RED CABBAGE AND HORSERADISH

H—FrDF Y BATOIT—R

HVTITV— BTy E HR—RATTAvva FELRYDI—Y

VEGAN ROASTED VEGETABLES AUSTRALIAN BEEF SIRLOIN WITH TRUFFLE SAUCE
WITH HORSERADISH CREAM F—Z TV FEEY—TAY RYV2TYV—2
C—HYO—RWRYERTW F—RATFA4{ o2l Y—Ah +1,200

CHOICE OF DESSERT

HITS TIRAMISU FIG BABA AU RHUM WITH ALMOND ICE CREAM
HITST 4 7 X & AFUIONN F TLEF—EVRTAR

o’ GALLERY 11 CHEESECAKE
* GALLERY 11 ¥— X4 —%

Coffee by ONIBUS or Tea by Brew Tea
J—k— or fI%F

\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.
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\,




