
             
 

“RESTAURANT WEEK” LUNCH MENU  
4 Course with Chef’s Selection at 48++  

  
UOVO - Poached Toretama Egg, Potato Waffle,  

Smoked Salmon & Hollandaise Sauce 
or 

MAIALE - Sliced Roasted Iberico Pork, Black Figs, Chickpea Purée & Apple  
 
 

 
ZUPPA - Mushroom Soup with Truffle Scent & Garlic Croutons 

 
 

 
RAVIOLI - Ravioli stuffed with Burrata Cheese  

in a Cherry Tomatoes & Fried Eggplant 
or 

LINGUINE - Linguine “Vongole” with Clams in a Parsley & White Wine Sauce 
or 

FARAONA - Guinea Fowl Supreme with Green Peppercorn Sauce & Butter Beans 
 
 
 

DOLCE - Baked Lava Tart & Vanilla Gelato  
or 

FORMAGGI - Cheese Platter with Dry Apricot & Melba Toast (supplement $6) 
or 

   IL SERVIZIO DEL CAFFÈ - Coffee or Tea 
 
 
 

**Please select one dish from each box 
 


