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Lunch>>F

MAY 7 - TUESDAY | 5A7H - ABH

STARTERS A2 —%—

Cream of zucchini and mint with
shrimp and semi-dried cherry
tomatoes =

RyF—EIV DY) — L TELERIETF
U—F<hk

Beef carpaccio, rocket salad, grana
cheese, lemon dressing =
FRDHIVISYFa, 00y MR TFHF—R,
LEVFLYYYY

Mozzarella and tomato Caprese style with
oregano ©
EYYTLIEMR MDATL—ER. F LA/ Bk

MAIN COURSES
b ot 4= 8

FIRST COURSES 77—AF1—X

French onion soup ©
TVIFAZAVR-T

Chicken and mushroom soup =
BREI YAV —LDR—T

Pasta reginette with white fish ragout,
prawn and fried zucchini
BEADST—LBE. XvF—ZDTF1DINR
R LI

Gnocchetti sardi pasta with mushroom
Sauce =
EOTY/—ADZIY Ty TAHIVTAINRE
Wok fried rice noodle with minced beef,
chili, egg and vegetables =

HiRA. FEEF. 0. BROBSHE—T>

Ham, seafood, egg and vegetables fried
rice #

NL =T —F I HFRFv—I\V

MAIN COURSES */>~1—2X
Seafood soup with garlic croutons =
=T —=FR=F A=V IV RE
Beef skewer served with rice pillaf and
vegetable =

FRADHEME SIRAESTEFRRZ

Beef stir fry with honey and peppers =
FRADEEDSH, E—I VR

Steamed tofu with hot and sweet sauce =
ELEBOHEY—Z

DESSERTS &¥H'—F

Coffee chocolate cake
d—ke—¢&Faab—tosr—%

Coconut flan
A3FvY-I3>

GREAT CLASSICS
VA el WA RN
Vegetable Minestrone ©
HROIXZbO—F

Tagliatelle pasta with Bolognese
sauce =
FAXR—LY—ZADRITTYVINAZ

Spaghetti with basil and tomato
sauce ©
INOWERI MY —RDRINT T4

Miso soup

Rt

Chicken noodle soup =
FHEIR—FIVA—T

Grilled beef paillard, french fries =
FUIWLIEFRDINAY— IV, 751

PUBLIC HEALTH NOTICE: *Consuming raw or rare food from
animals, such as beef, poultry, pork, lamb, fish, seafood,
shellfish and eggs, may increase the risk of food poisoning,
especially if you have particular medical conditions.
RREEITRIT BT R/ \A R FA.L EA. R, TG, f B
. PRSBSOS, A L MBR T LR
EEMT L FICFROHFEN S5 6, RPBEDURY
EBHLEARENSUET,

N.B. if you have a food intolerance, please contact a
member of staff

BUATHES BB E I A2y T DHITEELfEE

(99

% These dishes may contain frozen items that have
been defrosted following the strictest procedures to
ensure their organoleptic properties remain unchanged
TNSDRIBICIE, BFRAEDSE K S| B FIRICRK
TRESNIARRASFENTORBENBIET,

W Vegetarian dishes.

NIEYTHIE



Dinner 717 —

MAY 7t - TUESDAY | 5B7H - XBEH

STARTERS RZ—%—

Seafood salad =
I=T7—=FH54

Ovoline mozzarella wrapped in parma
ham, served with cantaloupe melon =
EVYTLSONIVEENLEE AV EO0-T
AOVEZ

Kimchi pan cake =
FLFNIT—F

MAIN COURSES
AMV2—-R
FIRST COURSES 77—AFI—2%

Dumpling sou
BFA—7

Creamed tomatoes, basil-flavored
croutons ©
FR DY —LE NI IVEKRDTIV

Spaghetti with mussel sauce =
L—IVRY—ADRING Y TA

Lasagne alla Bolognese =
SHITRAOR—E

Terriyaki chicken yaki udon =
RUBEFFV/IRESLEA

MAIN COURSES XA~ —2X

Oven baked crustaceans dish with fried
rice and sauteed vegetables =
BRENA IV HE Fr— N\ EBROYT—
R

Sliced grilled beef fillet with three pepper
sauce =

F74LRADT VIV, O—RART FEFRRFRL

BBQ Chicken leg with french fries and
sauteed vegetables =
BBQFFL v, 754 FRT M EHRRZ

Double-layered eggplant, fried and
stuffed with tomato and mozzarella,
drops of basil sauce =
FREEEYYPLSF—RERDZBFADT
SA NIV —RFZ

DESSERTS 7H'—F

Passion heart
Ny2aven—t

Karamel: crunchy hazelnut Streusel
cake, soft caramel, caramel namelaka,
and a financier with hazelnut praline
TRZ:T—EVFYILDYa—rILYR 4TIV
SV Faab—rERTA bFaAL—PDL—A,
AIAVDT—EY RELEVEY—

Somolina tart
tEYF-2IVh

GREAT CLASSICS
JL—bo3297
Vegetable Minestrone ©
FROIXZbO—F

Tagliatelle pasta with Bolognese
sauce =
ROX—EY—ZADRITTYLINRZ

Spaghetti with basil and tomato
sauce
NIIWEPI MY —RDRING T4

Miso soup
L

Chicken noodle soup =
FEIZ—FIVA—T

Grilled chicken breast with sautéed
vegetables =
BRMROITIIL. BRYT—FZ

PUBLIC HEALTH NOTICE: *Consuming raw or rare food from
animals, such as beef, poultry, pork, lamb, fish, seafood,
shellfish and eggs, may increase the risk of food poisoning,
especially if you have particular medical conditions.
NREEICRET BT K/ \A 2R, P B, I8P, AL B
o, R AL RS P AR RNAT T OB RS
ERRY HTLIG BICHEDKFEH HBHE RPBOURY
ERSHBEAREESHYET,
N.B.if you have a food intolerance, please contact a
member of staff
AR RNARES HAHEIE ARy T DA T fEE

N

% These dishes may contain frozen items that have
been defrosted following the strictest procedures to
ensure their organoleptic properties remain unchanged
TNSORERICIE BRSEDS B NG S I BB L FIRICHE S
TRRENIOSRSASTENTORBELBYET.
= Vegetarian dishes.
NI TR

ANE



Restaurant

Saffron Risgtto ©
BI7500)YV vk

Boiled vegetables «

WMCTHR

Veﬁetable purée =
NDE1—

Pastina in broth =
A=TAYVNRTFA—F

Pasta with tomato sauce =
4 WARY YAV &

Tagliatelle pasta
with Bolognese sauce =
g'l\l:li EY—-RDRVTTYLINR

Cod strips breaded and fried =
D751 (fanhY)

Chicken strips breaded
and fried =
BRADAM)YT (FFHY)

Pork Mllanese*
R—=9-35%—

Beef burgers =
E—T7N\—-%H—

Chicken Burgers =
FEUN—H—

French fries =
751 FRTE

PUBLIC HEALTH NOTICE: *Consuming raw or rare food
from animals, such as beef, poultry, pork, lamb; fish,
seafood, shellfish and eggs, may increase the risk of
food poisoning, especially if you have particular
medical conditions.
RREEICRIT ST FINA R R, . B, . B BE
., R, AL PG E, £ INAR+ 2 GHMIER R
ZEMITBLR. FIREORFEDH5RE. RFEDIRI%E
=SB REEDBIET,
N.B.: if you have a food intolerance, please contact a
member of staff
50 RMATHED BB 1. A2 Y T DHICTERLSTEEL,
These dishes may contain frozen items that have
been defrosted following the strictest procedures to
ensure their organoleptic properties remain unchanged
ThSDRIEBITIE, BKHEDS VLS ICEREFIRICR-T
BRENCARGDITENTVRREDHVET,
Vegetarian dishes.
NIRRT VHE




White Wines &/+>//\>

-y ..h
Red Wines /v >//\
Rosé Wines Ot71 >

A1 Y

Other Drinks ZDfD F')>/%




Champagne
IYVINY

Champagne Brut AOC

"Dom Perignon”

¥ VIN—=2-TYay FAOC“FrAYZ32"
Variety: Chardonnay, Pinot Nero

miE vV E/-xO

[ s250

Bt.CH401

Champagne Brut Yellow Label
AOC"Veuve Clicquot”

¥ VIN—=21TVayb 4IO—3~Jb AOC*“
J—"Jj«y1)a”

Variety: Pinot Nero, Pinot Meunier, Chardonnay
migE e/ x0. e/ LI YvILFX

(i s90

Bt.CH402

Champagne Brut Réserve Impériale
AOC "Moét & Chandon”

I VIN—=2TVavbk LEIVT 7RI)T
JWVAOC"EI T -Iv RV

Variety: Pinot Nero, Pinot Meunier, Chardonnay
miE e/ 20/ LT YvIVRR

) sgs5

Bt.CH404

Champagne Brut Rosé Impérial AOC
“Moét & Chandon” )

v IN—=a2 7))yt O€ 41~ )71V AOC
BE it RBZ 74 S

Variety: Pinot Nero, Pinot Meunier, Chardonnay
/2 E/ LT YvILR R

0 s100

Bt.A003

Champagne Brut Royal AOC
“Pommery”
Y% VIN—=21 7Yy b A74¥IV AOC“KA1)

"

Variety: Chardonnay, Pinot Meunier, Pinot Nero
miE vV E/- LT E/ XD

0 s77

Bt.CH406

+ The minimum age to consume alcoholic
beverages is 18 years old
7V )VAAH ORIEFEF RIS 18R T,

« Please note that a 15% service charge is added to
all bills
BREHUFI5% DY —EXARDMEENE S,

+ Some items could be out of stock
BUNOBELTENET,



Sparkling Wines
IN=D2794Y

Piemonte T €75

Asti Spumante DOCG

“Asti Cinzano”

TATARATIVT DOCG "TATAFH
-

Variety: Moscato @i XXA vk

(i s35 - 757,50

Bt.SP504 - GI.A002]

Trentino Alto Adige FL> 71—/ 7IVb T T14PT

ou

Trento Brut Perlé DOC "Ferrari
rLVbeTUaybkexXJLL DOC“75—1)"
Variety: Chardonnay &</ v/l KX

(i s55

Bt.SP500

Maximum Blanc De Blancs
"Ferrari”
RFIRLTZVFTZ"T5—1)"
Variety: Chardonnay @#&:>v/VFXa

(i s40- ¢ s8

Bt.D0209 - GI.D0259

Veneto Xk

Prosecco Treviso DOC

"Sant’ Orsola”
ZOotya-rLTs—VYDOC Y FILY S
Variety: Glera &#&: 7L >

() s35 7 57,50

Bt.SP508 - GI.A032

Conegliano Valdobbiadene Brut
Crede DOC “Bisol Desiderio & figli”
ARVT—/I7IVEvET—F X T)avk
IL—7DOC"EVIV T TVF&T1v)"
Variety: Glera #f&: 7L 35

(i sa0

Bt.D0203

Lombardia ov/\ILF747

Franciacorta Brut Cuvée Prestige
DOCG “Ca del Bosco”

Z5VF%IWE FTVavbh Fadx TLATA4—
91 DOCG “H-FIb-KRZXO"

Variety: Chardonnay,Pinot Bianco, Pinot Nero
S YIVRRE/-ET7YOE/ RO

(sa5

Bt.D0300

+ The minimum age to consume alcoholic
beverages is 18 years old
T A— VRO REREERIE 18R T,

« Please note that a 15% service charge is added to
all bills
BRENTIFT15%DY —ERARDMEAETNET.

« Some items could be out of stock
EUNDOBELTEVET,



\ﬂrhlta Wines
12VT7EIL>

Valle d'Aosta 57sL 44 Z%

valle Aosta etite arvine 0c

7 S 7 ki - avoc

a0

Piedmont ETEYF

Langhe Chardonnay Serbato DOC:
*Batasiolo”
D

Alto Adige Gewdrtatraminer DOC
“Elona Walch”

TUETTTE roa kAo
Dozl s

Maller Thurgau Palai

*Pojor o Sandr-

BN o v T 9K
5

an

a0

Lombardy O/ \ILF(T

uganapac <
s
o
a0

Froh Veneza Gula 727) <AF7 27

custoza Doc -cav.
& DOC "Cav. 6

a5

EmiliaRomagna T3Y7+07—

Romagna Albana Vigna Rocca
0CG “Tre Monti-
R 71

+av5D0CG

o Toscana 16T
“Froscobaldi
LU e xs e

rasserine Mara pococalonna
‘an Glovanni-
n,;:u e DocGamF 5

30

Greco di Tufo DOCG “Feudi di san

Abruzo 77Ny Ys

Abruzzopecoring Costa
Doc -Cant

Psn NI /:Z’»r!lnbll 2
[ O s

S5m0

Cometa sicilia DOC “Plansta”
X537 DOCTIRE"

Gontessa el LaFuga DOC
Tomafuget
bk R e
et

Yermpntino di Sardegna  Fieri DOC
&l Y4rl~ et

PR

International White
Wines

/8~ FyaFIVETAY

Franc 2

Pullgny Montrachat A0C

z,, 22RO IrE

/07u|h7u: [t
ooty Chordonnoy B°5 v 2
60

Australia F—ZR5Y7

cnmﬂannv Koonunga il
e iR

Sausignon sane - ay
=27y e

S son—an sy,




Italian Red Wines
A2ITHIAY

rva DOCG “Deltotto”
00CG “Fb7 v b

Langhe Nebbiolo DOC “Cascina a’
5% 3€4-0D0C HY—F ' By

Varity. Dolcetto &8 1L 72

‘a5

Lombardy 0/$V 747

Oltreps Pavese Bonarda DOC

“Calatroni”
FVELF Izt $s00C B3
Variety: Craoting 18507~

*30- 77,50

Trentino Alto Adige 74—/ TIbb Tz

Alto Adige Pinot Nero DOC
“Elena Walch”
TIVk 4T €/ 20 00C IS 7
e
arety inot ero &1/ 261
a5
Veneto JxX

Amarone della Valpolicella
pantena DOCG ‘Ca
D795

<
P

Valpolicella Superiore Ripasso DOCG
“Sartori”

G FYF L5 R=NUF =LY
5OCG bk~ 1"

ol Corvinone, Negrora
RIS RY

Friuli Venezia Giulia 79 NXF7 J207

Friuli Grave Refosco dal Peduncolo
Rosso DOC “Cabert”

V%Y 55—9x L7423 HIb AFoyan
59 DOC “hR—1b"

variety Friulano &8 793~/

Tuscany hAH—7F

“Cantina di Montalc

TEIAF TSR

ForEeRAL
ety sanglovese &

Azt

Montaleino DOC

FAE/SIF—/ DOC AU KILF "
Sanglovese Gt 42 2Tt

Chianti Classico Riserva
nga DOCG “Fattoria di
e ]
DOCG "7 HUT 7 FT I~
Varety:Songiovers £ 70527

‘65
SRR dee st
et
JrieSet o it

Morellino di scansano DOCG “Erik Banti”
EUsy ) Fa AN G~/ DOCG T 5715
P
Varety: Songiovess, Alants, Marlot
pitiie Onit s psie i

*40 - 747,80

Abruzzo 7 )by Y+

Montepulciano d'Abruzzo DOC

“Cantina Frentana
EVFINFT—/ 8T ID0C YT
FILYE—F

N

+40

Campania h2/\— =+

Tuarasi DOCG “Feudi
P75
vt

variety: agilonico 87723

San Gregorio”
DOCG “7x97 4+ 74 475U

ol Valture &
0 del Notal
Ik o LAl LRILRY
0CHY T4 —2e -/ 3AA"
variety: Agianico &8 773

[ sas

Puglia 77

Negroamaro “Feudi di San Marzano”

RIOPI—0 TIIFA Y INTT

s

variety: Negroamaro 21837775
*35- 747,50

Bransoinkaoe

Primitivo di Manduria DOP

“Feudi di San Marzano”

FVEF (=771 K 9—)7 DO *7
B A
araty: rimitia 5187

+35-747,50

ro d’Avola “Cusumano”
A0eH—T25H9XI—)"

DOC /(5"
Variety: Cannanau =817/ 79

International
Red Wines
AVBZ—F23FIViET(

France 757X

Chateauneuf du Pape Rouge AOC

“Georges Duboeuf"

Y¥h=27-F2187 b
72Ty 7"

U2 A0C “Talb

60
Bordeaux Rouge AOC .
“Baron Philippe De Rothschild”

Fb K= =2 AOC /SO Ty T
R
SR s

50
New Zeland

Pinot Noir “Palliser’

14
- The minimum oge to cansumo aicohose

- Ploasa note hot 153 servics charge s added 1o
B2

Ss.0y-EAREINTNES,
Fritrateenry



Rosé Wines
oev1>

Puglia 7—U7

Tramari "San Marzano”
FS<—=D"H )V T7—/"
Variety: Primitivo @f&: 7UZT71—JF
[ s30 - ¥ 57,50

Bt.D466 - GI.D468

Sardinia Y)IL7r—=+

Chiaro di Stelle "Pala”
F7—OT1 AT vL"INT”
Variety: Monica, Carignano, Cannonau
wE T A AV HV /T

i ¢35

Bt.A182

Portugal RIVAIV

Mateus Rosé "Sogrape”
RTIR-AE “VIIN

Variety: Antao Vaz, Tinto Roriz, Periquita,
Tinta Barroca, Tinto Cao, Touriga, Trincadeira
R T VEA T FPATAV - OJANYF =2 T
AVENA—ATAV M AF Y= UA NIV AT
12

( s30 - ¥ %6,50
Bt.ROW301 - GI.A218

* The minimum age to consume alcoholic
beverages is 18 years old

TIVA—IVERE O REREERIF 18R T,

+ Please note that a 15% service charge is added
to all bills
SRFHTIFT5% DY —EXRDBMBEETNE T,
+ Some items could be out of stock
EYINDBELTEVET.



Other Drinks
ZDD YY)

Wines by Carafe
D4 (W71 TRHELET)

Pinot Bianco IGT Venezia Giulia
"La Cantina di Bertiolo"
E/-E7VAIGT Yz XY4AT J2—7
"GehVTa—F T4 NIbT2F—1"
$13 (1/2 1t)

Bt.A254

Merlot IGT Venezia Giulia

"La Cantina di Bertiolo”

A= 1GT TRV 47 TJa1—7 “SHAY
TA—F T4 NbT4F—0"

$13 (1/2 1t)

Bt.A254

BeerE—)l

Draught Beer £E—)1 °
25cl

5

40 cl °

%6

Beck's, Corona, Heineken, Asahi @
NyJZ2. A0+ N1 x5 . 7HeE—=]b
$6,50

Weissbier Y71 XE7T °
$7,50

Non-alcoholic Beer
JY7Iba—-jvE—=ib °

*6,50

Soft Drinks
VI8RIY

Pepsi, Pepsi Zero, 7Up, Mirinda @
°

NTI RTY €. €I V7v 7. SUVE
$3,50 (33 cl)

Fruit juices 7IV—YJ1—2X ece
$3,50 (33 cl)

Mineral water
SRIIVIF—2—

Natural, sparkling °
FFa5Ib RIN—HUVY

s4 (100 cl)

Perrier L]
~i)

$5 (20 cl)

+ The minimum age to consume alcoholic
beverages is 18 years old
T A= IVERE ORAEICEF #3183 C T

- Please note that a 15% service charge is added
to all bills
BRETIF15%DF—ERROMEETNE T

« Some items could be out of stock
EINDBEETETVET.



CHOOSE
THE DOUGH =
EHEHRUCEEL

CLASSIC 9527
trudmorml ‘dough with “00" flour
ANEHOOE R TARREI S i

CHOOSE
THE PIZZA
EFESBUIEL

P.DO. San Marzano t
Tnoarela ra basi
P00 II7-.

Sk

P n Marzanoto
mozzarslia ang
R
TYFIE

an Marzano &
onion and
210

LS
i e

San Marzano to
Jives, capers on

BEO TS

FSvEI=F I

PDo‘v/‘/wyw/
E2Y7L5F— X PDOIIR

Sam Marzano & arell,

-‘%w; =

12
Buffalo mozzarella, cherry tomatoes

and basil &
KEDEITLSF X FrU—hTh
e

Py
Bufalo m

b "7 O—% V7.n//]7‘f71
Fro—b2h

arella, shrimps and rocket salad &
7L5. TR by ASHSS

15

Pt
(RO o Ay

Smokec bl mozzaroly potatoe
F Breadramizs seasoned

OUR MOZZARELLE
fIBDEYYTLS

Toraliwith black pepper, sun-dried tom

AR AY—T b5

;EMMWD \/7
$16,50

otizer & &

Lom m rumble
LEU-LIH5R557 T

{Crumble
7? e PP
Faab—hA—EIlF 55710337




FREARTT
%%\ 00

Jodod)ogssusen
'0'0’0’4),’090"’
RS

R

N
SUSHINO

- AT COSTA -

Now you can order a

delicious 12-piece Sushi-Box $1 1
even at the table
SH5T—JIVTHLEKLL12EDE
BIRYIRETEXWEETEY

The service is available during Sushino's
opening hours.

DY —ERIIFELFOEXRRBHRICTHABW
&9,

2x California Maki AJV7#)1b=770—)b
Surimi, cucumber, mango,
Japanese mayonnaise

THE Ew25) . IId—IIX—X

2x Creamy Salmon Maki
JV)——%—F0-Ib

Raw salmon, creamy cheese
Y- I)—LF—X

2x Tuna Nigiri Y7 ODICFEY)
Tuna X470

2x Shrimp Nigiri ;BEDITEY
Seared shrimp /BEDXY)

2x Atsuyaki Tamago Nigiri EE50DICEY)
Japanese omelette EBEEIN

2x Salmon Sashimi Y—E D EFHI &
Salmon —E&>

PUBLIC HEALTH NOTICE: *Consuming raw or rare food from
animals, such as beef, poultry, pork, lamb, fish, seafood, shellfish
and eggs, may increase the risk of food poisoning, especially if
you have particular medical conditions.

REFEICEAT BT F/INA R R FER TR B R BE
T RRE LM PINGEE ERRNMAR TGS ERM%E
BINT2LIE FICREDRRELNHSHE. RFED IRV ZE
HBEIEEEDDIE T,

N.B.: if you have a food intolerance, please contact a
member of staff

AR BMATED HBIZEIE. AR Y TDHICTERLEL,
# These dishes may contain frozen items that have been
defrosted following the strictest procedures to ensure their
organoleptic properties remain unchanged
INSDREBICIE BEDZEDSEWK D ICEEEFIBICHREDT
BRENCARGDEENTVEHBEDHIET,

@ Vegetarian dishes.

NIB T VRS



Gourmet
Experiences

Buffalo Zizzona
7o v

Braid of Fiordiiatte

FeANT AT T ORHD
#

e
& STUTERNAS E;
peaan

spaghetti
with Maine lobster

AYATRE—DR
S

I— 550

§ imperiai grilled
lopster and prawns

AZAUTILTINET
R5—ETE
’ +4250

Mixed fried fish

GRIFAT 472

Surf and Turf
Italian Beef Fillst
with King Prawns

Y= 73T
ARIFIE=TILE
Frt
— 36

Tomahawk grilled
steak

FRE=GTUNRT—F

s for your party and
just the way you

st be orderod one doy in
by contacting Reception o

ST ROy — ¥ EBAT S ERE
HRBTARLTLIEEL,

=T DTS, WE
Tl A= b FrIE

I

for 4 to 6 people
LLYS

NOISETTE
J78b

S

. 5%
YOGHURT AND
STRAWBERRY
I-FIVF&AFONY—
T —
S
Foiasn, amon soon
BV
ST
EXOTIC PASSION
IFYFYNyvaY
: T
P
Tz
E e
e
CHEESECAKE
F-Xr—%

% ¥y ond aspborty

Tose gelka varila sy,

o

SOLE
V=i

sreusal, mango and passion
it gute, o ph
Gane

P ps T,
(S siieam

135101 e 16




