N KERBHECOLD CUTS N
= All served with fo.cac.cig, olives, sun dried SOUP
tomatoes, and Giardiniera.
B REARE - BUE - REZE A R R
ZUCCAE CAPESANTE
AFFETTATIMISTI 620 Creamy pumpkin soup, seared

Hokkaido scallop

Italian assorted cold cuts S e L

S5O RS RS EET B

IBERICO E Bayonne 8380 ZUPPA DIPESCE 300
Iberico and Bayonne ham rocket Seafood soup, tomato, garlic bread

U K BRER LB TR A2 KRR 2 e FINEES SR,

AFFETTATIMISTI § FORMAGGI 980

Assorted Italian cold cuts & Italian assorted
cheese platter, honey and chutneys
BRI R R L AR R RERMHE

JDHISALAD | | |
All our Pizzas are baked in an Italian oven
and we use only imported mozzarella
cheese and flour from Italy
gﬁ@ INSALATA DI VERDURE GRIGLIATE 380 HeA TR B i 72 AR R A [ RIS 1 Y 2208 i 0
Grilled vegetable, salmorillo sauce , quinoa, TR » {5 PR 38 S dmhi il =) A 2 R AR
burrata cheese, lemon zest O -
RGBT ERR R DR BB A RS MRS R e
s RUCOLA E FUNGHI 50 4 MARGHERITA 390
Organic rocket, mushroom, aged Tomato sauce, mozzarella cheese,
balsamic vinegar, 24 months Parmigiano Reggiano basil B .
2418 A BIIEK B R ﬁ, DIAVOLA 150
INSALATA DI FICHI DI BUFALA = Spicy salami, ‘nduja sausage, tomato sauce,
DIMORTADELLA 580 mozzarella cheese

Mortadella & fresh fig with buffalo mozzarella PROR BB T 0 v B

seasonal salad and baked pistachios
FAFLRARR & FEEMER FEHYH

KA BE R F Rt R R O SR

Cheese upgrade to burrata cheese add$100
IETHRFT AT RIEAZ R $100

REMESERE  TEAHILARREERMNY

y¥ 4 FORMAGGI 2.0 520
Gorgonzola, mozzarella, scamorza ,ricotta cheese ,
honey, fresh fig, pecan
XARFehi L E] BRI ] B R ) E A ]
W AR Btk
THAEGSERR  THEHHBEBEERAY

BAYONNE E RUCOLA 380
Tomato,mozzarella cheese, rocket ,Bayonne ham,
— Parmigiano Reggiano

BB A K BRI ZRREE MoK 2R F it IR ]

HI5
AU PIZZA CALZONE 380
APPETIZER Ricotta cheese, mortadella ham, mushroom, tomato
sauce, mozzarella cheese
BRUSCHETTA DI MAIALE 400 PR Bl EA ] BROSR KRR B B BRI ]
Elruschetta, so.us vide pork loin, tuna sauce, FRUTTI DI MARE CON SALSA
ack truffle, fried caper, bean sprouts

(BRI REIL - 66R1G BINE MFR T ALPESTO 580
EGY Basil pesto, clam, red prawns, calamari,

scallop, cherry tomato, mozzarella cheese
BRUSCHETTA DIPOLPO OR ACCIUGA 400 FRENH S WBEhipE SOET BB IRLE R
Bruschetta, tomatoes, stir-fry octopus, mint

o B W BER ——
5 o T B —
FRITTURA DI MARE 420 BER

o CAPRESE 180  CAPESANTEE ASPARAGI 580

Pan-fried Hokkaido scallops, asparagus, mascarpone

Buffalo mozzarella cheese, rocket and tomato salad, )
cheese, creamy risotto

fried “Coccole”

AR EDHL AR TISHRE A I SRS LRET R R BT AR DR

INSALATA DIMARE 380 ;ﬂ!@ FUNGHI E PORCINI FORMAGGIO 380
Seasonal seafood salad, sauteed clams in Seasonal mushroom, porcini, 24 months Parmigiano

white wine, organic tiger prawns Reggiano, parsley

ZEMEARYAL BRI AR E IR AT AR ER 24 AR EZRE FE) Ol A
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Water 60NT for one person. All prices include 5% vat
and subject to 10% service charge
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PASTA
y¥ CAPELLINIAOP 380 LASAGNA BOLOGNESE (&4 - 5&H) 550
Garlic, peperoncino, Bologna style beef and pork ragout,
) extra virgin olive oil tomato sauce, mozzarella cheese
= AEBCR R I WP A T I TR
*Add el 580
Jhems ;_\;Ems ° GIGLI SALSICCIA
B BROCCOLIE TARTUFO 380
Home made gigli, sausage, broccoli, black truffle
FETTUCINE GAMBERI E ZUCCHINI 380 BT BIB T & 16 220 AT
Home made Fettuccine, lemon olive oil style,
red prawns, cherry tomatoes, zucchini
HEE R AT B RAE
LINGUINE PESCATORA 380
Tomato sauce, seasonal seafood, fresh tomato,
basil, parsley
el R B OEE
3
MAIN COURSE
POLLO DIAVOLA 830 BRACIOLA DIMAIALE 980
Calabria style spicy roasted US spring chicken, Grilled Kavalan black pork chop,
garlic potatoes, shishito peppers glazed figs, Marsala wine
NhMEGHREEER AL FREHE A FABE TG R RFE TR PR LR BRI
REMEERR  THAHLRREREE R
j MERLUZZO 980 TAGLIATA DI MANZO 2280
Pan-fry codfish fillet, 120z Grilled U.S Prime beef Ribeye,
seasonal seafood in tomato sauce , rocket, Parmigiano Reggiano,
chopped garlic, olive, chil balsamic glaze,grilled cherry tomato
PR S B RRE T R I 128 AR LEPrime RNt i
MK RERR F KRR BBk
] DA RO R E R R R O SR
=+
Aok
SIDE DISH
A French fries with truffle mayo BRMFBREARER R T 250
// Sautéed mushroom garlic parsley MU ZEEIRF & 250
! Roasted rosemary potatoes TR EERSNE 250
BH &G
DESERT
DOLCI DELLA CASA 300 TIRAMISU 350
Daily dessert selection Osteria signature tiramisu
H R R, OsteriaffsEghKER
GELATO 300
Osteria gelato and sherbets selection, All gelato are home made with
3 scoups natural ingredient and fresh fruits
Osteria FHEF Tokik & Z¥ 35k FE SV B R R B Ad ROk 3R
e ———
W EpE
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Water 60NT for one person. All prices include 5% vat
and subject to 10% service charge
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CHEF SET MENU
TEHEIEEAEE
limited for 2 people # A[R%E
*ER L FEEEME>

APPETIZER
RIS

sous vide pork loin, tuna sauce, black truffle,
fried caper, bean sprouts, carasau
ERIREEHE BN AT BN FRE S0H BT Jemst
Mortadella ham & Fresh fig, pan-seared halloumi
cheese, mixed salad, balsamico vinegar
FAFORPKIR FERIER FIISEKIER
ZHiFEWh BEKAEEET

AEMSERR  NESHLBARREER A

Deep fried calamari and seafood, garlic mayo

BRIErh B B ENERE K3 Jhi

soup
N=N=]
=71

ZUPPA complete di funghi selvatici
creamy wild mushroom soup, creme fraiche
TR E B ERS MR

MAIN COURSE
FH
Choice of twoiZ _iEiZ

Anchovies, onion butter, lemon,linguine,
lemon zest, bread crumbs, parsley
FREHTE IR S e A kil RAE FERE AN SR BER
1200

Homemade pumpkin potato gnocchi, truffle
gorgonzola cheese sauce, caramelized hazelnuts
IS B F X AR RIS
FRERSHERR > THAHELRNEEE RN
1500

F; Burrata cheese & nduja sausage, cherry tomato,
= garlic, chili flake, tomato sauce, rocket
RS RN S EAREL R ST kR ZE
1500

Marinara seafood risotto, seasonal seafood,
tomato sauce, salmorillo sauce
HEREI R ZE eI AR F R
1500

Sous vide 24 hours US beef short rib, parmigiano
cheese risotto, red wine sauce, thyme
1EE24/NKF E B4/ INEE TR S AR AL E T B EE
1600

Grilled tomahawk pork chop, pineapple sauce,
grilled vegetables
FRAIBE AT BELET BRIBRE
1700

Pan-seared cobia fish fillet, seasonal seafood sauce,
mashed potato
woEEAFE ) ZEEAEERIERE T ZiR
1700

Sous vide 24 hours US beef short rib, red wine sauce,
deep fried kale, mashed potato, caramelized shallot
BB 5B A NFERLIE S T BRE AR H 8 SR A

1900

DESSERT
HAL

Daily dessert platter
5 H AR

COFFEE or TEA
EIUMPERAT SR

BUSINESS LUNCH MENU
THEBEEER
* PSR BB B TR
G Do R T

APPETIZER
EIE3
Choice of one2—iEIE

g!@ CAPRESE DI FICHI E BUFALA
Mozzarella cheese & cherry tomatoes, basil, fig glaze
KA B ECR] AR E A AR R R AR AL REE

g@ﬂ ZUPPA complete di funghi selvatici
creamy wild mushroom soup, creme fraiche
IR A B RS EXR Y

PATATE DI POLPO
Grilled octopus & boiled potato, creme fraiche,
carasau, crispy chorizo

WEER RUKE BB aL KR 1 T e gt T R diReE

Prosciutto al pistachio, fichi, formaggio,
insalata di stagione
Mortadella ham & Fresh fig, pan-seared halloumi
cheese, mixed salad, balsamico vinegar
FABLRAER FrEEILR FRISEKER
FEfF YR DK AR T
CREREERR  PEAHELBHEEE AR

MAIN COURSE
FH
Choice of one 1E—i5%E

\f‘ PIZZA
Burrata cheese & nduja sausage, cherry tomato, garlic,
chili flake, tomato sauce, rocket
FEE RIS RIE HmEBRRERE ST
BERE N I
780

PASTA
Anchovies, onion butter, lemon,linguine, lemon zest,
bread crumbs, parsley
FRJERE LR A e 2 T RAE A B R Y A
780

Anatra arrosto e verdure
Pan-seared duck breast, grilled seasonal vegetable,
halloumi cheese
BERTIS Y BRIBZERT BT 1 B AR
880

MANZO
Sous vide 24 hours US beef short rib, red wine sauce,
deep fried kale, mashed potato, caramelized shallot
BETEB B4/ IR AL ST BRIEMREE ZR EFEA
1100

DESSERT
aH G

Choice of our daily dessert
H & H AR B 1

COFFEE or TEA
EIUMHERAT S

Water 60NT for one person. All prices include 5% vat
and subject to 10% service charge
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