Grill & Italian
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Make Your Own Salad from Station + Pasta or Pizza or Risotto + Dessert
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PASTA

Pasta, Premium Brand “La Molisana” from Southern Italy, Served with Freshly Grated Parmesan Cheese
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Bucatini Carbonara with Bacon
from “Asakusa Ham" Established in 1932

Spaghettini Bolognese
with Free Range Organic Grass Fed Beef

Cold Capellini with Squid and Fruit Tomato

Cold Genovese Caprese Style

PIZZA
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Pizza Made with Premium Italian Flour “Caputo”
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Margherita with Grated Mozzarella
and Bocconcini di Bufala

Calzone with Arugula and Ham

Four-Cheese Pizza
Gorgonzola, Mozzarella, Brie, Parmesan

Pizza Pepperoni

Paprika and “Manganji” Peppers

Summer Vegetables Bianca Risotto

Seafood Pescatore Risotto

Addltlonal Charge .................................

*BAP certified mussels

Seasonal Gelato

@ Aenaculture EFPHANDEEARIET BBAPRIEEIE LI 271 F T Iy —7— KRB SHETT,
All of the seafood we serve with BAP logo is sourced responsibly.
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Prices Inclusive of Taxes and Service Charge.
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Brillante
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Marinated “AOMORI SALMON" with Avocado Tartar
and Lumpfish Caviar

White Corn Soup with Truffle Flavored Foam

~Main Choice~

Roasted by Rotisserie Oven with Seasonal Vegetables
*Please Choose One of the Main Dishes Below

Japanese Pork Belly Porchetta with Marsala Sauce

Rotisserie Chicken
with Italian Honey Mustard Sause and Herb Salt

Herb Roasted Australian Lamb leg

Roasted Beef Chianti Sauce
Additional Charge ...................................... 1,000

Grilled Japanese Beef Sirloin “Tagliata”
Additional Charge ..................................... 2'()00

Italian Pudding and Vanilla Ice Cream

Coffee or Tea
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Prices Inclusive of Taxes and Service Charge.
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accendo Signature Caprese with Farmed Fruit Tomato BEEDTIV—Y M

and 100% Natural “Hokkaido” Milk Mozzarella tEEETEYYTLSIF—RDOHTL—+

Summer Vegetables Bianca Risotto BEXDUV Y

Grilled “Suzuki” Sea bass with Tomato Salsa Sauce IPRIEE XTI EDTYIL X)a—EXA—D M ML
Grilled Beef Tenderloin with Marsala Sauce and Red Wine Salt HEELRADT))V RIVTSYV—Z FRITAVYVIVNEZ

Passion and Coconut White Chocolate Mousse I\ 3> &OAOAFVYRTAMFIIL—ML—X

Lemon and Mango MacaroonCoconut Ice Cream LEVERYO—DO<AOY AT VY TARI ) —IA

Coffee or Tea O—b—F 3 E
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Prices Inclusive of Taxes and Service Charge.



