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MICHELIN-STARRED CHEF PAOLO BARRALE LUNCH MENU

Salad Bar, Main Course $398
Salad Bar, Main Course & Dessert $448

== SEE ==

Selection of our Antipasti, Italian Cold Cuts, Salad, Cheese, Soup TEER AR ER ~ WE - 2+ - 25

Caviar Experience 2 7 E5255

1 Lobster Bisque, Créme Fraiche (additional $68) BE4R:S (31 $68)
Fassona Beef Tartare, Duck Liver, Mushroom Jelly with Marsala, Honey Mushrooms, Black Truffle (additional $88)

BAMEFpthith - 855 - EEEIRECIEDADE - EREEL - RNE (5570 $88)

Paolo Barrale

La Portata Principale / Main Course

Paolo Barrale | Ziti Pasta, Genovese Sauce, Marinated Tuna Belly, Carrot and Passion Fruit
REM  REDE  HMEZ2  HEKRER

<[ Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms, Black Truffle (additional $68)

BHAEREE BESTEE BB - RNWE (5370$68)

Paolo Barrale | Pan-fried Fillet of Halibut, Mussels, Squid Ink and Parsley Sauce, Fennel Salad

BRILEEHA - B0 - £2REFW T  BEDE
Ferragosto | Grilled Pork Chop, Peroni Sauce, Honey & Mustard

Y - BET - BREATT

Paolo Barrale | Braised Veal Cheek “Pizzaiola Style”, Green Peppers, Mashed Potatoes with Provola Cheese

BBUNFIRER - B - ERRFDZL

Il Dolce [ Dessert

SEE =

</{ Selection of Artisanal Italian Gelato from Gelateria Clippo Pizzo Calabro &R AR H i

Sicilian Melon Sorbet, Coconut Foam, Mint Jelly FIFA B Z /N FiE - #iF/a2K - EEEIE

Ferragosto

Milk Foam, Strawberry Sorbet, Meringue, Strawberry Marinated in Vinegar

HeNK ~ TZIRHERE - EQHE - BER 2R

Paolo Barrale

Inclusive of Coffee or Tea Z=#EMNMBEDLZE

All prices are subject to a 10% service charge
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