dinner courses

chef nanjo’s

sette spring harvest menu
slow cooked norwegian salmon, antipasto misto
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todays’ vegetable soup
S Ft steamed fat masu salmon,
clam, broad bean soup
bavettini, _ ,,J7iFQ\ i R .
sakura shrimps, spring vegetables, white wine
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or

) bi mozzarella, cherry tomatoes, balsamic
pizza bianca,

cherry tomatoes, prociutto cotto, green asparagus
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strawberry mousse,
apricot - basil cake, whipped cream strawberry - raspberry compote, milk ice cream
_oDpo” RSFE . [la Net 82 FV "V ES., _sPaz2p  wl- g%
coNsa AN FY
coffee or tea
WETF coffee or tea
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9,500

The above tax inclusive prices are to a 10% service charge.
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