ITALIAN NIGHT BY THE SEA

RISTORANTE ITALIAND

APPETIZER & SALAD (Se/ect one)
KHAI VI & XA LACH (Chon mét)

CAESAR SALAD - XA LACH CAESAR

Lettuce salad, crispy bacon, parmesan cheese,
Caesar sauce

Salad xa Idch, thit xéng khoi gion, phé mai Parmesan,
s6t Caesar

L’INSALATA “LAM” - XA LACH LAM

Carrot, red radish, baby tomato, mixed organic leaves,
strawberry, asparagus, balsamic vinaigrette, almonds,
pistachio

Ca rét, ¢l cdi dé, ca chua bi, cdc logi rau Id hiu co trén,
ddu tdy, mdng tdy, s6t gidm balsamic, hanh nhén va
hat dé cudi

FRITTO MISTO - HAI SAN CHIEN THAP CAM
Calamari, prawn, fish vegetable fries, lemon aioli
Muc éng, tém, cd va rau cd chién gion, sét aioli chanh

GARDEN SALAD - SALAD RAU VUON
Mixed salad, avocado, cherry tomato, balsamic dressing
Salad rau trén, bo, cd chua bi, s6t gidm balsamic

PASTA & PIZZA (Select one)
Mi Y & PIZZA (Chon mdt)

PASTA FUSILLI - Mi Y XOAN

Chicken thigh, wild mushrooms, pesto sauce, cooking
cream, Parmesan cheese

Thit dui ga, ném rimg cdc logi, s6t pesto, kem ndu,
phé mai Parmesan

GNOCCHI - GNOCCHI KHOAI TAY Y

Potato gnocchi, wild mushroom purée, green coulis,
Parmesan cheese

Gnocchi khoai tdy, ndm rimng nghién, sét xanh, phé mai
Parmesan

SPAGHETTI VONGOLE - Mi Y SPAGHETTI NGHEU
Garlic, parsley, olive oil, chilli
Toi, rau mui tdy, ddu 6 liu, 6t

PIZZA DI FUNGI - PIZZA NAM

Wild mixed mushroom, creamy mushroom paste,
Mozzarella cheese

Nd&m rimg thdp cdm, s6t ndm kem, phd mai Mozzarella

MARGHERITA - PIZZA CA CHUA
Burrata Mozzarella, tomato, basil
Phé mai Burrata Mozzarella, cd chua, hing qué

DOLCEZZA - PIZZA DOLCEZZA

Brie cheese, bacon, caramelized onions and fresh
arugula

Phé mai Brie, thit x6ng khdi, hanh tdy caramel va rau
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Every Thursday | 18:00 — 21:30

MAIN COURE (Select one)
MON CHIiNH (Chon mét)

DUCK BREAST - UC VIT

Braised red cabbage in orange juice, hazelnut crumble,
plum sauce

Bdp cdi tim hdm véi nudc cam, vun hat phi va s6t mén

AGNELLO ALLA MILANESE - BAP CUU HAM KIEU MILAN
Slow-braised lamb shank, vegetables, red wine, saffron
polenta, demi sauce and gremolata

Bdp chdn ctu hdm chém, rau cd, rugu vang dé, polenta
nghé tdy, sét demi-glace va gremolata

FLANK STEAK - THAN BUNG BO
Baby carrot, red chimichurri, chives
Ca rét baby, s6t chimichurri dé, he

BRANZINO - CA CHEM

Oven-baked seabass, asparagus, artichokes, roasted red
pepper sauce

Cd chém nudng 16, mdng tdy, atisé, sét 6t chuéng dé nudng

DESSERT (Select one)
TRANG MIENG (Chon mét)

AFFOGATO - KEM PHU CA PHE ESPRESSO
Pistachio ice cream, pistachio nuts, espresso coffee,
crumble

Kem hat dé, hat dé cudi, cd phé espresso, vun bdnh
gion

CHOCOLATE CHOUX - BANH SU KEM SO-CO-LA
Choux cream, chocolate hazelnut, berries
Bdnh su kem, sé-cé-la hat phi, cdc loai qud mong

COFFEE MOUSSE - BANH MOUSSE CA PHE
Espresso coffee, cream, mixed berries
Cd phé espresso, kem tuai, cdc loai qud mong

TIRAMISU - BANH TIRAMISU

Espresso, Kahlua and dark rum-soaked Savoiardi and
airy mascarpone mousse

Bdnh Savoiardi thdm ddm ca phé Espresso, rugu
Kahlda va rum den, mousse mascarpone nhe xép




ITALIAN NIGHT BY THE SEA

RISTORANTE ITALIANO Every Thursday | 18:00 — 21:30

APPETIZER & SALAD (Select one) MAIN COURE (Select one)
3AKYCKW N CAJATbI (Boi6epute ogHo) OCHOBHBbIE BJTKO A (Bri6epute ogHO)

CAESAR SALAD - CANNAT «LIE3APb» DUCK BREAST - YTUHAA I'PYOKA

Lettuce salad, crispy bacon, parmesan cheese, Braised red cabbage in orange juice, hazelnut crumble,
Caesar sauce plum sauce
Canar nz mcTbeB casard, XpYCTsLnid 6€KOH, Cbip KpacHOKoYaHHAsi Kamnycra, TyLwEHAs B ane/ibCMHOBOM COKe,

napmesaH, coyc «Llezapb» KpamO6/1 U3 71IeCHOIO Opexd, C/IMBOBbINA COYC

L’ INSALATA “LAM” - CAJIAT «JIAM» AGNELLO ALLA MILANESE - FONALIKA ArHEHKA

Carrot, red radish, baby tomato, mixed organic leaves, NO-MUJTAHCKHA

strawberry, asparagus, balsamic vinaigrette, almonds, Slow-braised lamb shank, vegetables, red wine, saffron
pistachio polenta, demi sauce and gremolata

MopkoBb, KpacHbIl peanc, Yeppu, MMKC OpraHnyeckol lonsiwka arHEHKAa MeaIeHHOro TyLLEeHS, OBOLYM, KPACHOEe
3en1eHu, KIyGHUKA, crnapxa, 6a/1b3aMU4eCcKmi BUWHO, MO/IEHTA C LWAMPAHOM, COYC AEMU-I/IACC U rPeMo/Iard

BUHErpeT, MUHAG b, OUCTALLKN
FLANK STEAK - CTEMK ®JIAHK

FRITTO MISTO - ACCOPTU MOPEMNPOAYKTOB BO Baby carrot, red chimichurri, chives

DPPUTIOPE Mornoaasi MOPKOBb, KPACHbIA YuMUYyppu, 3€/1EHbIN YK

Calamari, prawn, fish vegetable fries, lemon aioli

Karnbmapel, KpeBeTku, pbi6a 1 0BOLYU BO ¢hpUTIOPE, BRANZINO - CUBAC

JIMMOHHBbIV Qo IN Oven-baked seabass, asparagus, artichokes, roasted red
pepper sauce

GARDEN SALAD - CAOOBbIA CANAT Cubac, 3ane4éHHbIN B neyu, Criapxxd, apTULLOKM, COYC U3

Mixed salad, avocado, cherry tomato, balsamic dressing 3ane4éHHOro KpacHoro nepya

Mukc canatos, aBokago, Yeppu, 6a/1b3aMUYeCcKast

3anpaska

PASTA & PIZZA (Select one)
MACTA & NMUULA (Bei6epute oaHo)

DESSERT (Select one)
OECEPTDbI (Bei6epure oaHo)

PASTA FUSILLI - MACTA ©Y3UJTIN AFFOGATO - AGDOOIrATO

Chicken thigh, wild mushrooms, pesto sauce, cooking Pistachio ice cream, pistachio nuts, espresso coffee,
cream, Parmesan cheese crumble
KypuHoe 6egpo, /1ecHble rpubbl, COYC NecTo, C/IMBKU, Cbip DUCTALLIKOBOE MOPOXEHOE, (hUCTALLKU, SCIPECCO,

napmesaH Kpamo6/1

GNOCCHI - HbOKKHA CHOCOLATE CHOUX - LY C LLUOKOJIAIOM

Potato gnocchi, wild mushroom purée, green coulis, Choux cream, chocolate hazelnut, berries
Parmesan cheese KpeMm Ly, 1LoKoaa ¢ 1eCHbIM OPEXOM, SIroAbl
KaprogperibHbie HbOKKU, Mope U3 SIECHBIX rPUGOB,
3e/18HbIN Ky/n, Chlp MAPME3aH COFFEE MOUSSE - KO®EWHbBIN MYCC
Espresso coffee, cream, mixed berries
SPAGHETTI VONGOLE - CMMATETTV BOHI'OJIE 3crpecco, C/IMBKM, SIrOAHbIA MUKC
Garlic, parsley, olive oil, chilli
YecHok, neTpyLuKa, 0/IMBKOBOE MAC/IO, Yn/IN TIRAMISU - TUPAMUCY
Espresso, Kahlua and dark rum-soaked Savoiardi and
PIZZA DI FUNGI - MULULUA C TPUBAMU airy mascarpone mousse
Wild mixed mushroom, creamy mushroom paste, CaBosipau, NPonUTaHHbIe 3crpecco, mképom Kahlda m
Mozzarella cheese TEMHbBIM POMOM, BO3AYLUHbIN MYyCC MACKAPrioHe

AccopTu 1eCHbIX rpnboB, rpnGHOM KpeM, MoLapesia

MARGHERITA - MUUA «<MAPFAPUTA»
Burrata Mozzarella, tomato, basil
Mouapenna 6yppara, Tomatsl, 6Q3U/IMK

DOLCEZZA - MULA «4O0JIbYELLA»

Brie cheese, bacon, caramelized onions and fresh arugula
Bpu, 6eKkoH, KapamemanpoBAHHBINA /YK U CBEXAS PYKKOIA




ITALIAN NIGHT BY THE SEA

RISTORANTE ITALIAND

APPETIZER & SALAD (Se/ect one)
OHIZ|E}O|X & MPE (SiLt MEH)

CAESAR SALAD - A|X| M2{=

Lettuce salad, crispy bacon, parmesan cheese,
Caesar sauce

20|91 A3, HiALSH #|0]7, TIEmA XX, A|X =234

L’INSALATA “LAM” - & M2{E

Carrot, red radish, baby tomato, mixed organic leaves,
strawberry, asparagus, balsamic vinaigrette, almonds,
pistachio

Y2 MR UEENE, R YA 2lA 2|
OFATR2{A A, SAND H|H| O3 E, OF2E, |AEHK|Q

FRITTO MISTO - 8iitE 25 S
Calamari, prawn, fish vegetable fries, lemon aioli
QFO|, M2, SaMET A £Z, 2|2 otol22]

GARDEN SALAD - 7E #2{=
Mixed salad, avocado, cherry tomato, balsamic dressing
EE M2|C, OfRIE, WEE0E, wAfe =3 Y

PASTA & PIZZA (Select one)
IFAE} &I|X} (SHLF M)

PASTA FUSILLI - F#A2| TEAE}
Chicken thigh, wild mushrooms, pesto sauce, cooking

cream, Parmesan cheese
SCI2A, O A, DIAE AA 22 38 o204 X|=

GNOCCHI - Z%} 27|

Potato gnocchi, wild mushroom purée, green coulis,
Parmesan cheese

ZAF 27|, OFM HA #2i|, 22l 22|, ThEn|M X|=

SPAGHETTI VONGOLE - 82| ATt/
Garlic, parsley, olive oil, chilli
Obs, oh&2l, 222 2, 2|

PIZZA DI FUNGI - B{ 4 Z|X}

Wild mixed mushroom, creamy mushroom paste,
Mozzarella cheese

OFY B 2=, 32|0| HA H|0|AE, Bzt

MARGHERITA - O}27|2|E} Z| X}
Burrata Mozzarella, tomato, basil
Seter IxtEet, EO0LE, HHE

DOLCEZZA - EX|} |xt
Brie cheese, bacon, caramelized onions and fresh arugula
82| X|=, H[0|Z, FH2{H2to|=E ofL|A, AMEH 2E2}

Every Thursday | 18:00 — 21:30

MAIN COURE (Select one)
ol A (St MEH)

DUCK BREAST - 22| 7}&4t

Braised red cabbage in orange juice, hazelnut crumble,
plum sauce

QBIX| A0 Z2 HYHIE, Sl0|EH TYE, B 24
AGNELLO ALLA MILANESE - H2}i- & oF HZHo| 22|
Slow-braised lamb shank, vegetables, red wine, saffron
polenta, demi sauce and gremolata

M20|M M| £2 o 0|, [, 2= AR, Ab=t ZHIEY,
cliof A2, J2f|Z2kEt

FLANK STEAK - Ed3 AH|0|=2
Baby carrot, red chimichurri, chives
o[H| 7HZ, 2= X|O|ZF2|, Xjo|=

BRANZINO - E2HX| L (X|B3l 501)

Oven-baked seabass, asparagus, artichokes, roasted red
pepper sauce

QE0 12 =0, OALRIHA, OFE|Z3, A2 B0|Y AA

DESSERT (Select one)
CIME (Sht M=)

AFFOGATO - OfEJIE

Pistachio ice cream, pistachio nuts, espresso coffee,
crumble

| AEX|Q OfO| AR L|AELR|Q, oflAZE|A, IHE

CHOCOLATE CHOUX - =28l #
Choux cream, chocolate hazelnut, berries
# 38, =23 &f0|EH, Hil2|

COFFEE MOUSSE - 7{I| A
Espresso coffee, cream, mixed berries
Ol AR A, IR, 9lA H2|

TIRAMISU - E|2t0[s>

Espresso, Kahltua and dark rum-soaked Savoiardi and
airy mascarpone mousse

Ol Axaf|4, ZtF0L, CH3 2ol M Al AHZO|ot=C|2t REZR
OfAFIEL| 24




