SET MENU
11:30-14:30 / 17:30-21:30
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set menuinclu
home-made baked gorllc bread,
soup of the day, coffee & dessert.
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isotto
with  “Ear Grey Tea by Twinings” and Cuttlefish

$ 529
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isotto
with Sausage in Creamy Pumpkin Sauce

$ 549
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Risotto
with Porcini Mushrooms and Parmesan Cheese

$ 599
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Relax and unwmd with Oh épentlvo -
some Stuzzichini to share and a cocktail or a glass
of wine or beer—it’ s a great way to start your meal.
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Fillet of Sea Bass
in a Gourmet Tomato Sauce

$ 699
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Seared U.S.D.A Prime Short Ribs
with Garlic and Maldon Sea Salt

$ 899

PRPRA PN g ~ UL TIR B

Roasted “Smoked” Duck Breast
with Aged Balsamic Sauce

$799
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Spaghettiwith Clams & Garlic,
Herbs and a touch of Chili

$ 549
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Tagliatelle Pasta in Creamy
“Smoked Salmon” Sauce

$ 599
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“Paccheri pasta”
with Pine Nuts in Pesto Sauce

$ 469




