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Wood-fire Roasted Porchetta with Bagna Cauda Sauce
OEIREEMDT LTy Y7 Ay Y (el
k C

e Fish and Litt
@Iy RETAY b
Eggs Benedict
OF—s Y F
Pork Cutlet Sandwich
@R/NA =T A== 3" TERIYAKI"/ N —F—

m Acqua Pazza Rosso

Teriayki B th Ja
[ R ER s
Garlic Shrimp

OBEL I—bR—LDT IS5 2EAK

2d Mushrooms and Meatballs in Demi-glace
@H—Yv I T4
Garlic Rice
@BELY—EYDT T4

Fried Shrimps and Salmon
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Inari Sushi (Fried Tofu-pouch Sushi) / Sushi Roll
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Pumpkin Pota
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