CACINA

Valle d’ Aosta Winter Cuisine
Lunch Menu
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Two Courses $368 (Appetiser & Main)
Three Courses $398 (Appetiser, Main & Dessert)
Four Courses $448 (Two Appetisers, Main & Dessert)
Additional $68 for a glass of wine, soft drink or fresh fruit juice S/ $68 ZEHEH  AKERT—H

Antipasto / Appetiser
Caesar Salad, Seared Prawns, Parmesan Cheese, Croutons SV E « EAWR - EEEZ 1 - MEIH

Soft Boiled Egg, Cheese Fondue, Crispy Leek, Black Truffle
MRE ~ T K - KEMR - BNRE

¥ Mushroom Cream Soup, Cheese Croutons Bt REES - = M
“\( Lobster Bisque, Créme Fraiche (additional $68) BE¥5 (3l $68)

Valle d’ Aosta

La Portata Principale / Main Course
Penne, Smoked Salmon, Dill Cream Sauce
REN - B=XR  JEZRET
“Soupette” Risotto with Cinnamon, Fontina Cheese, Pigeon Breast, Herbs Croutons
BANREALE - BANZ L - 305K - FEEHEH

< ( Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms Black Truffle (additional $68)
BIFAEREE  CBEREEE BIER - BNRE (530 $68)
Pan-fried Barramundi Fillet, Creamy Spinach, Lemon Mushroom Sauce
BRIEE  BEEX  BEEET
Valle d’ Aosta | Fried Veal Scaloppini “Valdostana Style”, Ham & Fontina Cheese
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Il Dolce / Dessert
Vanilla Panna Cotta with Raspberry Jelly B EEZY)BRicA S EIE

valle d’ Aosta | “Fiocca® Blueberry with Whipped Cream, Grappa B8 « E AR AR

Seasonal Fruit Salad, Lemon Sorbet < /KERIDE - EEHEE

Inclusive of Coffee or Tea Z=#EMNBEELZE

Prices are subject to a 10% service charge
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