CACINA

Friuli-Venezia Giulia:
Flavours from Northeast Italy
Lunch Menu
Two Courses $368 (Appetiser and Main)
Three Courses $398 (Appetiser, Main, and Dessert)

Four Courses $448 (Two Appetisers, Main, and Dessert)

Additional $68 for a glass of wine, sparkling tea, soft drink, or fresh fruit juice

51 $68 SREE - FAZK - KR —HF

Antipasto / Appetiser

Friuli | Tuna Tartare, Sun-dried Tomato, Avocado, Yuzu Dressing &t «+ @eEz&EH - FHR « #F5T

Prosciutto di San Daniele, Melon, Ricotta EAFEMER KM « BN - BEANIBZ

Pumpkin Soup, Sautéed Shrimp, Balsamic Vinegar FE/I\;5 * ¥ iR{” - BEAFEE

“\{ Lobster Bisque, Créme Fraiche (additional $68) 32185 (5l $68)

La Portata Principale / Main Course

Friuli | Buzara-style Spaghetti with Clams, Chillies, Cherry Tomatoes BEAFIMECIRA « il - EBEH

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

BIFREREHE  EEZEEE  HIER - B8 (50 $68)
Risotto, Chorizo, Paprika, Bell Peppers B AFIER - A - ALk - EEE

«J Herb-crusted Baked Halibut, Puttanesca Sauce ZHWELLE & « EGE:+

Friuli

Triestina-style Stewed Beef Goulash on Soft Polenta &) 5 F) 81 4= 914 & K

Il Dolce / Dessert

Chocolate Pudding, Amaretto, Coffee Ice Cream Ko IfafE « B EE - MBEE i

Friuli

Signature

< AR

Apple Strudel, Vanilla Ice Cream, Vanilla Sauce 3RS « EEEEHE - ERET

Seasonal Fruit Salad, Lemon Sorbet I < 7K RV 2B EIZE ST

A

Inclusive of Coffee or Tea Z=ZEMNMES S

All prices are subject to a 10% service charge M BB BESB&IN—RIEE

Vegan 5y Vegetarian Sustainable
vV - AR
TS - RX v aERRE



