CACINA

Emilia Romagna Lunch Menu < Forbeszz1s:-
Two Course $368 (Appetiser & Main)
Three Course $388 (Appetiser, Main & Dessert)
Four Course $448 (Two Appetisers, Main & Dessert)
Additional $58 for a glass of wine or fresh fruit juice 5/ $58 EAEAE R —M
Antipasto/ Appetiser
Rocket Salad, Parma Ham, Tomatoes, Parmesan, Balsamic Dressing
KETR - BESEKEE - & - EFEZ 1+ - BATIERE
Coppa di Testa e Culatta, Gnocco Fritto, 24 Months Parmesan Cheese
BAMFEEAXE - BEzVFEE - 24 BRESEEZ
¥ Mushroom Cream Soup, Cheese Croutons EE4E TR 5
“\( Lobster Bisque, Créme Fraiche (additional $68) FE#&:5 (511 $68)

Emilia Romagna

Fassona Beef Tartare, Duck Liver, Mushroom Jelly with Marsala, Honey Mushrooms, Black Truffle (additional $88)

Paolo Barrale | B AFIELARMM « IS/ - EiEIEIERISSHDA - BiEELE - ZMNE (531$88)

La Portata Principale/ Main Course

Ziti Pasta, Genovese Sauce, Marinated Tuna Belly, Carrot and Passion Fruit
REMW  H2DE  BEER - HERAEBER

Fettuccine with 3 Hours Slow Cooked Beef Ragout "Bolognese Style”
ERERRFRARIER 3 /B4R

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

BA4RNERBHE CERSFEE  BIELE - BINE (5570$68)

Pan-fried Fillet of Halibut, Mussels, Squid Ink and Parsley Sauce, Fennel Salad
BRILLER - B0 - E2REET B&VE

Roasted Chicken Leg, Red Wine Sauce, Egg and Marjoram JEZ R « A0ET « HERFE

Paolo Barrale

Emilia Romagna

Paolo Barrale

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

BNRUNFREA - BN EREFDNZL

Il Dolce/ Dessert

Milk Foam, Strawberry Sorbet, Meringue, Strawberry Marinated in Vinegar
PR - TZMAHETRE - EAHE - BRLSRR

Almond and Chocolate Cake “Barozzi” with Vanilla Gelato

Seasonal Fruit Salad, Raspberry Sorbet FFS/KRWE « ASZHaE

Paolo Barrale

Emilia Romagna

Inclusive of Coffee or Tea Z=#AMNMBEELZE

Prices are subject to a 10% service charge W BB BRIM—RHE



