SPIGH

WEEKEND LUNCH

ANTIPASTI #isk

T53—RF—XETL—YD—FEEVLVWERE 1800
Fresh Burrta with Seasonal Fruits

tREHROITDT Y — X 1700
Terriene of 7 Vegetabales with Herby Dip

HMZANEHZ3F0O% BER/ ST 1100
Homemade Pate de campagne

ENLETIIL—Y 2000
Prociutto with Fresh Fruits

SUTNRY)—TYSX 1200
Leaf Salad

RElEOFHRIE 754 FRT FOF LW 1100
Accordion Potato Chips with Herbs and Citrus
HSZYVDEEYFTY v b 1800

Calamari Frit

PRIMI PIATTI 732%

EBICITEREWVWI Y PO 2 /R—F 2000
Mint Pesto Pasta
A8 BRI THEDFFES /—E YA b—= 2400

Rigatoni with Lamb Ragu Sauce

SECONDO PIATTO x4 %2

RN TR Xy T4 Ry oz 3000
“Zuppa di Pesce”

RRICLTEROBHE ENEEERNI VT « 2700
Chicken Leg Confit and Potato Puree with Honey Vinegar Sauce

7 AUDBVEEBOFFEN N A= 3200
Lamb Hamburger Patty with Chaliapin Sauce

>z 7HhRET IEEFO—HFEEVLVWENSA 5800

Local Beef Steak with Tasmanian Mustard

DOLCI #¥-+

T4I3R 1000
Tiramisu

O YILINLIT 4D/ Fay R 750
Royal Milktea Pannacotta with Caramel Sauce and Nuts
EXZFFDHY /—O /50
Pistachio Cannolos

AEDD =z 5— b 650

Homemade Gelato of the day

WMETHEHALTVWIEXKEARY FEHALFO—YKXTE, /2 TOMEIIBSALE LD 5,
TLLF—AEHEDHIEZ RZy I~NEBBHLAF LSV, / SEABEEIN I FORBELBECELSETWEEETEY,

The rice we use is Carnaroli rice from Italy. / All prices are tax inclusive. /
Alert your server about allergies. / Driving under the influence of alcohol is strictly prohibited.

LUNCH SET 2900

EOYSETvITIENRREDS VF

SALAD BUFFET

HOR—DY STy 7LD
CHHRIECBIRH K ETV

Please enjoy to serve yourself from
salad buffet from the counter.

PRIMI PIATTI 1@szocrsn

GEORGE’S 3300
LUNCH COURSE

Sz I7RSvFa—R

SALAD BUFFET

A E—DYSETy Tk
CEHICERY LTV

Please enjoy to serve yourself from
salad buffet from the counter.

PRIMI PIATTI 1&szocrsw

.= VAP &
Pasta of the day

LRBICERNEVI Y MDD z /R—F
Mint Pesto Pasta

WBEENFTHIFES IV H I —=
Rigatoni with Lamb Ragu Sauce

CAFFE

a—kb—, IR N—TT71—
Coffee, Tea or Herb Tea

.= VAW &
Pasta of the day

LRBICEIENAEVWI Y PDS 2 /R—+F
Mint Pesto Pasta

A8EFE IS THBFES /- VA b—=
Rigatoni with Lamb Ragu Sauce

SECONDO PIATTO

FERCLTEROBHE TERANI> T 4

Chicken Confit and Potato Puree with Honey Vinegar Sauce

Tz 7HBRRET IEEFD
—HFBVLUVERE +1500/1p

Local Beef Steak with Tasmanian Mustard

DOLC| raszocren

Nn=>vz5—+
Vanilla Gelato

AL = VR
Pannacotta

T 4 7 I R +300
Tiramisu

CAFFE

a—kb—, FIEX. N—TT1—
Coffee, Tea or Herb Tea

XRI—RFEBL = 7HEDI-—REL-THEDET,
This course menu is supervised by Chef Yoshida.




