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DINNER

ANTIPASTI #ise

TS5S—BRF—ETIL—YD—FEVLVLERE

Fresh Burrta with Seasonal Fruits

TRHFXOLDT Y — R
Terriene of 7 Vegetabales with Herby Dip

MBZANLEHZBO% BHER/ T

Homemade Pate de campagne

EnbLETIL—Y
Prociutto with Fresh Fruits

AFEICED ALy Fa

Salmon Marinated with Citrus Mayonnaise

ARY)V T zT7Hh@NTHS Y773
Chef’s Egg Mayo

TN =TS K
Leaf Salad

BRORDZEZRARICSIEHL =
Ay F—=DRT—F
Zucchini Steak

REEOCFHIE 7514 FRT FOF LW
Accordion Potato Chips with Herbs and Citrus

RAZBALZRADA—Y vo2a )7
Amazing Garlic Shrimp

HES=VDOEEVFT7Y v b
Calamari Frit

PRIMI PIATTI /$2%

EBCREREVWIY POV /R—+F
Mint Pesto Pasta

ABEFRE T THEBFES S —E VA b—=
Rigatoni with Lamb Ragu Sauce

Nnw 7Y EEODBE®REFEDICRbLE
D01 % EEH

Linguine Stewed with Manila Clams

FHEOEX TRV V—=DHLKRF—F
Risoni Carbonara Stewed in Veal Stock

WMETHEHALTVWIEXKEARY FEHALFO—YKXTE, /2 TOMEEIBSALE LD £5,
TLLF—AEFHEDHIE RZy I~NEHLAFCESY, / SEAEGEIN I FORBELBECELSETWAEEETEY,

The rice we use is Carnaroli rice from Italy. / All prices are tax inclusive. /

1800

1700

1100

2000

1600

900

1100

1200

1100

1800

1700

1700

2000

1900

2200

Alert your server about allergies. / Driving under the influence of alcohol is strictly prohibited.

SECONDO PIATTO »1 #4322
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“Zuppa di Pesce”

RIS L TTEROBHE
FEEEROI> T «
Chicken Leg Confit and Potato Puree
with Honey Vinegar Sauce

Sz 7D BVWEEEDFFENN=T
Lamb Hamburger Patty with Chaliapin Sauce

7R ETIEEFO—BFLLVLVWERE

Local Beef Steak with Tasmanian Mustard

DOLCI F¥—¢t
T4 73R
Tiramisu

O YLINIZTADNRYFIAYR
Royal Milktea Pannacotta with Caramel Sauce and Nuts

BERZRFADAH/—0O
Pistachio Cannolos
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Homemade Gelato of the day
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GEORGE’S 5900
COURSE

Sz 7Xa—R (£7M)

AMUSE
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Polenta Sponge Cake and Prociutto

ANTIPASTI

EREFHMBRORD S5/ F Ty &

Pannacotta with Sea Urchin and Seasonal Veggies

ANTIPASTI

EHHEDONR—=+TLAK
Lovely Veggies with Bottarga Dip

PRIMI PIATTI

LBICIEEREVWI Y PDS z /R—F
Mint Pesto Pasta

PRIMI PIATTI
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Homemade Lasagna with Octopus and Squid

SECONDO PIATTO

HADRKR—Y FIA >~ & BEPNO 6 BRIEAH
Gravy Beef Stewed for 6 Hours with Red Wine and Black Pepper

PIATTO SPECIALE

FDEBEEZXZY Vv b +700/p
(412 7EALFO— KEFHER)
Bisque Risotto (Italian Carnaroli rice used.)

DOLCI
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Royal Milktea Pannacotta with Caramel Sauce and Nuts

Ty T4 X THA—=
Italian Hazelnuts Cookies

CAFFE
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Chef’s Coffee
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This course menu is supervised by Chef Yoshida.




