DAVIDE’S PIZZA GENOVESE PIE
WITH ZUCCHINI AND DRIED TOMATOES

ALCTFDEY YVI)R—ER{ AvEx—Z RIAFLT)
\0’ MOZZARELLA FROM NAPOLI WITH SEASONAL FRUIT
et FRYETYY LT EHORY

ADD ON PROSCIUTTO OR SWORD FISH CARPACCIO
BN Fova—h or AAVEHWVAF3

VENETIAN STYLE WHITE AND GREEN ASPARAGUS

P WITH EGGS AND CHEESE
FUA RFARTHRELS )~V FARTHAD G 22V 4 7
ATUF—AY—=

SEASONAL SALAD

" WITH ARTICHOKES, APRICOT, PECORINO AND CRACKED PEPPER
FHioY 74
F—T74—Fzs—2 FFYIvh RIV—IF—AX RiFN

HARVEST POTTAGE

WITH BROAD BEANS, GREEN PEAS AND EGGS FRITTATA
N—RZ W REx—V2 ZbE FY—vE—2 T7Ywxr—%K

BREAD AND OLIVE OIL 3PIECES

HOME-MADE FOCACCIA AND MULTI-GRAIN BREAD
Ty REFY—FF AW

BRETADYF+ ITA4 LAV T Lyl

2,178

2,200
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2,310

2,310

2,178
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PASTA

HOME-MADE TONNARELLI CARBONARA
BR&NVFL Y HURF—F

LASAGNA

FY=7 - & _

TAGLIOLINI WITH BROCCOLINI AND SEAFOOD
Z29FY—= JowaIY—= v—T7—N

‘o SPAGHETTINI WITH BASIL PESTO, CHERRY TOMATOES AND PARMESAN
et ARG T4 =2 NRYUWR—Z ) FzV—1-Th NSuABY

VEGAN CREAMY SPAGHETTINI
“YWITH DRIED TOMATOES, CABBAGE AND OLIVES

U—=Hr2)—=2RFv74—= RIAL3L HxeY FY-7F

2,420

2,420

2,420

2,420
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CHICKEN BURGER
FRIED CHICKEN, RED ONION, LETTUCE

FEUN—H—
TIARFEY Ly RFFY LARZA

BEEF BURGER
BEEF PATTY, BACON, CHEESE, TOMATO, LETTUCE

=T N—H—
E=TR874 R=3Jv F—A FIh- LAKZR

WAGYU BURGER

FRIED ONIONS, BACON JAM AND CHEDDAR CHEESE
MFAN—H—

TIARAZAY R—=TvV+h FHfd—F—X

BURGER ADD-ONS

Beef Patty +1,800 Fried Chicken +900 Wagyu Beef Patty
E=7 874 74 KFEY AT 4
Tomatoes +250 Cheese +650 Avocado

=k F—2A FHRH R

1,700

2,860

3,630

+2,200

+450

LIMONCELLO BABA
VEVFzoO AN

‘0’ STRAWBERRY AND SAKURA TART
A FTERD R

\og Vegetarian

Vegan

1,309

1,416

APPETIZER/BITES

BURGERS/PIZZA

DESSERT

@ Gluten free

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

YU—IFLr—F FWRT XA
BT —INL, KVT X, T3, RUFzvR, BEVERTYT

CAESAR SALAD
WITH HOME-MADE SMOKED BACON AND POACHED EGGS

Y—H—PITH BRER—TJVEFEY H—FIv

¢ TRUFFLE AND CHEESE FRENCH FRIES
et W) 2T EF—ADTLVFTTA

GARDEN MIXED SALAD
iy H
PEPERONCINO SAUTEED BROCCOLI WITH ALMONDS
JOv3dJYV—DVr— RROVF—) F—FUR

MARINATED OLIVES
FIV—=F<Y

MIXED NUTS
vIRFYY

2,860

2,420

1,320

1,320

1,320

990
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MAIN

CHARCOALED YELLOWTAIL WITH CABBAGE AND ANCHOVY
OV TRV EFUFIEY—R

120GR JAPANESE BEEF SIRLOIN
WITH WINTER VEGETABLES, POTATOES AND GREEN PEPPER SAUCE

MEY—DOA > DS Y0 KBE D—R+EBTFr FYV—vRyvRX—Y—2

150GR CHICKEN THIGH
WITH SPRING VEGETABLES, POTATOES AND SAMBUCA SAUCE

BEEOSYVN BEFE O—XV+RT7T HrI—py—2=x

&ATSUGI PORK CUTLET ALLA MILANESE
IR BERENMDD

150GR AUSTRALIAN BEEF SIRLOIN
WITH SPRING VEGETABLES, POTATOES AND TRUFFLE SAUCE

F—=AWNTIVT7EFY—0A4Y BEHE 0D—Xb K7k~ ~Mazry—=

ROASTED SPRING VEGETABLES WITH VEGAN HORSERADISH SAUCE
WEBREOTI—A)r C—HrHF—RTFT4y¥aV—2R

3,520

6,160

3,740

3,740

4,840

3,267

MARINARA WITH CAPERS, OREGANO AND CHERRY TOMATO
IV F—F Lo R— FLH) FzV—rT)r

0 MARGHERITA
Y — &

QUATTRO FORMAGGI PIZZA WITH HONEY
7V OT 3 vVEY FHHD

PIZZA ADD-ONS
Prosciutto +800
Fova—\»

BEER COMBO +800

CHOICE OF PIZZA + ASAHI ‘SUPER DRY’

CHOICE OF BURGER + ASAHI ‘SUPER DRY’

2,287

2,420

2,750

TIRAMISU
F4532 |\

@ 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.
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LUNCH 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

9 DAVIDE’S PIZZA GENOVESE PIE ‘o’ VENETIAN STYLE WHITE AND GREEN ASPARAGUS
WITH ZUCCHINI,GREEN BEANS, DRIED TOMATOES WITH EGGS AND CHEESE
VrxI)R—=ERA AXvEx—= A5V RI4FT)E KIAWNFARTHREST Y=V TFARTH R
DY TRV TRYTH
“0’ MOZZARELLA FROM NAPOLI

WITH SEASONAL FRUIT
FRVEETYHLT ZHORY

ADD ON PROSCIUTTO OR SWORD FISH CARPACCIO +825
B Fova—)~ or XAVEHLAF3

CHOICE OF PASTA

)y SPAGHETTINI WITH BASIL PESTO, TAGLIOLINI WITH BROCCOLINI
" CHERRY TOMATOES AND PARMESAN AND SEAFOOD
AR OT L4 —Z NYUPR—Z )| 2V A4YV—= JoyIYV—= v—I7—N

FzV—r3Ih NwABY

LASAGNA
SY=7

CHOICE OF MAIN

CHARCOALED YELLOWTAIL ATSUGI PORK CUTLET ALLA MILANESE
WITH CABBAGE AND ANCHOVY IR ERENMDD
oIV ARV EFUFIEY—ZR

CHOICE OF DESSERT

LIMONCELLO BABA TIRAMISU
VEVFzvDO NN TATIRA

Coffee or Tea
J—k— orfIR

g“g Vegetarian Vegan

All prices quoted are subject fo 15% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
REBPLIZ, Y—EXAF+—V 15% 2 F&RLZTET,
BEKRD DVEIEENKROBYN T vt —, BRYRHHE. BREFERG. RELOERAXS EMICOVT,
HUANTVTRET IHNEBORERMBHIC DV TO ZERIZAZ y 7 B8R T\,

Gluten free :& Chef’s recommendation




DINNER COURSE MENU

3 COURSE APPETIZER | PASTA | DESSERT 4,752
4 COURSE APPETIZER | PASTA | FISH OR MEAT | DESSERT 6,083
5 COURSE APPETIZER | PASTA | FISH | MEAT | DESSERT 7,392

CHOICE OF APPETIZER

@ DAVIDE’S PIZZA GENOVESE PIE “o’ VENETIAN STYLE WHITE AND GREEN ASPARAGUS
WITH ZUCCHINI,GREEN BEANS, DRIED TOMATOES WITH EGGS AND CHEESE
V) R—=ERNA XvEx—= A25Y RI41-T)h KYIANTARTHRAET )=V TFARTH A
YAV TRY TX
“0’ MOZZARELLA FROM NAPOLI

WITH SEASONAL FRUIT
FRIETYYLT FHORY

ADD ON PROSCIUTTO OR SWORD FISH CARPACCIO +825
Bl Fova—)- or AAVEHNVAFS

CHOICE OF PASTA

)y SPAGHETTINI WITH BASIL PESTO, TAGLIOLINI WITH BROCCOLINI
~ CHERRY TOMATOES AND PARMESAN AND SEAFOOD
ART YT L —Z NYR—2 % 2YFY—= Joyd3Yy—- v—I7—VW

FzY—F3 1k SwAHY

LASAGNA
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CHOICE OF MAIN

CHARCOALED YELLOWTAIL ATSUGI PORK CUTLET ALLA MILANESE
WITH CABBAGE AND ANCHOVY TR BEREMHID

MOIIVIW TRV EFUFILEY—XR

CHOICE OF DESSERT

LIMONCELLO BABA TIRAMISU
VYEVFzvDO NN F4TIR

Coffee or Tea
J—k— or#{I%

g“g Vegetarian Vegan

All prices quoted are subject fo 15% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
REBPLIZ, Y—EXAF+—V 15% 2 F&RLZTET,
BEKRD DVEIEENKROBYN T vt —, BRYRHHE. BREFERG. RELOERAXS EMICOVT,
HUANTVTRET IHNEBORERMBHIC DV TO ZERIZAZ y 7 B8R T\,

Gluten free :& Chef’s recommendation




