CUCINA vearieD

LA

Venice Carnival
Lunch Menu

Two-course $368 (Appetiser & Main)

Three-course $398 (Appetiser, Main & Dessert)
Four-course $448 (Two Appetisers, Main & Dessert)
Additional $68 for a glass of wine, sparkling tea, soft drink or fresh fruit juice
50 $68 ZHEA ~ FE ~ AKER+—H

Antipasto / Appetiser
Smoked Duck Breast, Duck Liver Mousse, Orange Dressing JE{ZHEM - BEfT R 44 - HEES

Venice Carnival | Beef Tenderloin Carpaccio, Venetian Dressing 1963 £4-A&E / - 1963 &K H g EHE]

Corn Cream Soup, Chicken, Truffle BXZES « A « NE

“( Lobster Bisque, Créme Fraiche (additional $68) 5215 (51 $68)

La Portata Principale / Main Course

Venice Carnival | Black Ink Linguine, Garlic, Chilli, Squid 28T S &% « 78 Bl - S8

<( Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms, Black Truffle (additional $68)
BEREREE - EEZEEE - KB - FRNUNE (570 $68)

Venice Carnival Risotto, Red Chicory, Speck Ham, Red Wine, Asiago Cheese
BEAMNREEB - BARRKHE ~ 408 - =2+
Baked Orange Roughy Fillet, Calamari, Marinara Sauce 318 & « & - Eht

Roasted Chicken Leg, “Diavola Style” Lemon Chilli Sauce Y2 ZEJEA « HERIEET

Il Dolce / Dessert

Zuccotto, Sponge Cake, Strawbery Ice Cream BIUB4FEME « T2 IRFIFERE
pong

Venice Carnival Traditional Venetian Tiramisu (£ & fE 87 = AR M BEE

~

Seasonal Fruit Salad, Raspberry Sorbet S /KRIWE - B EiE

LY

Inclusive of Coffee or Tea Z=#=MNBEELZE

Prices are subject to a 10% service charge M EEBBHRIMN—REE



