the table

Holiday sharing menu PRIVATE DINING
NTD 3500 per person (food only)

WELCOME
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Hand carved iberico ham, carasau bread
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Aged parmigiano reggiano 24 month
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THE TABLE
FREDDO
o
House made marinated atlantic salmon, orange, fennel, ikura
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Piedmont style salad “russa”, boston lobster, asparagus
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Poached iberico pork tenderloin, “tonnata” sauce
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CALDO
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Codfish brandade, polenta, salsa verde
(EHE ISR N = S SN
Baked tomino cheese, pancetta and black truffle
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Caramelized onion with parmigiano sabayon
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RISOTTO
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RISOTTO ALLO CHAMPAGNE
Chef show champagne risotto served in whole parmigiano reggiano wheel 24 month
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MAIN COURSE
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BISTECCA ALLA FIORENTINA
Grilled prime beef porterhouse steak
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All Price Include 5% Vat and Subject To 10% Service Charge
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ROSTICCIANA
Oven roasted berkshire natural pork ribs
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AGNELLO
Pistacchio crusted merino lamb rack
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PESCE PATATE, PORRI E OLIVE
Wild daily fish from suao harbor, leek, potato, white wine
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SIDE DISH
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Roasted garlic confit
Baked potatoes, rosemary
Sauteed mushroom, pancetta and chives
TH IO AR JEE

PREDESSERT
Limoncello slush, shiso flower
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DESSERT
Varlhona chocolate dark chocolate fondue
Moka coffe, Cantucci
VEETE S8 b 7 )
FE RIS T Loz

All Price Include 5% Vat and Subject To 10% Service Charge




