GARIBALDI

ITALIAN RESTAURANT & BAR
THE EXPERIENCE MENU
Exclusively available from 15t March to 315t March
Choose 1, 2, or 3 dishes from the box for 4, 5, or 6 courses, respectively.

(Our Vegetarian Experience Menu is also available upon request)

30 GRAMMI DI CAVIALE SIBERIANO (supplement §58)
30gr Siberian Caviar tin, served with Marinated Hokkaido Scallop,
Cold Angel Hair with Snow Crab Meat & Blinis with Condiments

SCIP

GAMBERI
Sicilian Red Shrimp Carpaccio — Oscietra Caviar — Avocado — Fried Shallots
AFFETTATI
Ttalian Cold Cuts — Smoked Burrata — Olives- Grilled Artichoke

7

Uovo
Poached Toretama Egg — Porcini Mushrooms — Chicken Jus — Fried Asparagus

TAGLIOLINI
Squid-Ink Tagliolini — Roasted Octopus Leg — Broccolini

7,

MERLUZZO
Patagonian Cod Fish — Sea Scallop — Tomato Broth
or
AGNELLO
N.Z Lamb Tenderloin — Carrot Purée — Black Pepper Sauce
or
MANZO
Tochigi Wagyu A5 — White Corn — Truffle Jus (supplement §58)

DOLCE
Earl Grey Cheesecake

4 Course Menu 148++, pairing with 4 tasting glasses of wine add 78++
5 Course Menu 178++, pairing with 5 tasting glasses of wine add 88++
6 Course Menu 198++, pairing with 6 tasting glasses of wine add 98++

All Prices are Subject to Prevailing Government Tax & Service Charge




