Carri B

FINE ITALIAN CUISINE

JCB lunch

3 60++
Antipasto

San Daniele Prosciutto Ham Wrap with fresh Buffalo Cheese baked and served with
Aged Balsamico reduction and Rucola Salad
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Prima Portata

Spinach and Bonito Flakes soup with Parmesan Cheese crouton and diced tomato
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Portata Principale

Homemade Fappardelle with Wagyu Bolognese and Parmesan Cheese
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Or
Grilled Seabass with cauliflower and garlic Puree sauté Brocollini and caramelized banana shallots
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Dolce
Tiramisu Gelato with chocolate Tuile and Crocante
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Coffee or Tea
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CAFFE B

FINE ITALIAN CUISINE

JCB  Dinner

$100++

Antipasto

Chef's selection assorted fish Carpaccio served with vegetables marinated sauce
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Spinach and Bonito Flakes soup with poached Quail egg and diced tomato
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Secondo Corso

Black squid ink Tonnarelli with sea urchin and eggplant in cream sauce
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Portata Principal
Pan-fried Breaded ‘Kobe” Wagyu mixed with Mozzarella served with Spinach Mousse and -
Porcini Mushroom top with crispy Bacon
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Or
Red Snapper fillet served with poached Picadilly tomatoes, Broccolinni; roasted pumpkin with
“BagnaCauda” sauce
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olce
Matcha Cheesecake served with Azuki Coulis and Crocante
BT — X r—%

Coffee or Tea
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