Porcini Mushroom Promotion

Antipasti
“INSALATA DI GAMBERI E FUNGHI’, Roasted Wild Mushrooms & Tiger Prawn Salad,
Colourful Heirloom Tomatoes, Roasted Bell Pepper, Lemon Dressing ($298)
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“CARPACCIO DI PORTOBELLO”, Portobello Mushroom “Carpaccio”, Roasted Mini Eggplant,
Rocket Leaves, Parmesan Shavings, Black Truffle Dressing ($248)
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Soup

“ZUPPA Al CARCIOFI E FUNGHI’”, Blended Roasted Forest Mushrooms & Artichoke Soup
With Thyme 0il ($138)
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Pasta
“MALTAGLIATI Al FUNGHI E CONIGLIO”, Home-made Saffron “Maltagliati” Pasta,
Wild Mushrooms & Rabbit Ragout ($288)
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“TAGLIATELLE FUNGHI”, Home-made Tagliatelle Pasta, Cépe Porcini Mushrooms,

Wild Black Garlic & Olive Oil Sauce ($268)
B FLEAN R A-H s A Bt ($268)

Mains
“GALLETTO ROMANO’”, Roman-Style Chicken Marinated With Citrus & Mixed Herbs,
Chestnut Barley Risotto, Sautéed Baby Spinach, Cépe Ragout & Périgueux Sauce ($365)
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“CODA DI ROSPO”, Oven-Baked Monk Fish Fillet, Potato Foam, Spinach glaze, Asparagus,
Sautéed Chanterelles & Black Truffle ($398)
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Dessert
“TARTINA Al CACHI", Briilée Persimmon Tart, Maple Syrup Cream Cheese ($88)

FRRET SR LR ECESE ($88)

All prices are subject to 10% service charge
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