la cucina

“Cenone”
Weekend Dinner 10/1-11/26

-Antipasto misto-

Antipast misto, five kinds
HIE 5 MR ) b+

-Pasta-

Homemade tagliatelle, classic Bolognese

HERBZ2YVTFvL 279y vrKRoir—%

-Main-
Acqua pazza, fish of the day, seasonal vegetables
AHOE B FMHRDOT 7T 5y 7
or X&i

Grilled beef sirloin, red wine sauce, mashed sweet potato

Y —afvor7IL RKIAVvI—R ZIDFFDwvyia

-Dolce-
[talian dolce plate

AZYVTVIEALFTL—F

¥7,920

October-November, 2023

K Sparkling Wine >
Pol Messer Brut
K= AvHF—T7Y 2w b

L Wine>>
Heritage Estate
Chardonnay
~)F—Y TX7—}
T BN
Heritage Estate
Cabernet Sauvignon
~)F—Y TRA7T—}
ARV p V=T 4 =AY

—Beverage—

Free flowing drinks for 2 hours

Z7V—=FYyvz (1204 )

& Bottled Beer > K Soft Drinks >

Kirin Heartland Oolong tea
XF)Y N—FFUF v—u v

Orange Juice

K Whisky > FLYY Va2
Dewar’s White Label .
— . . Peach Juice
Ta7—X FTA T P F Y0 — 2
K ltalian Liqueur > 5 ;o?a;ol_a -
Campari, Amaretto, Cinzano ) 7
AAvRY) T=Ly b FUFE/ Ginger Ale

VUV —IT—)

¥3,630

All prices include consumption tax and are subject to a | 5% service charge.
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