CANTINA

THE REAL ITALIAN DEAL

CHINESE VALENTINE’S DAY MENU

DESIGNED FOR TWO - SHARING STYLE
$688 PER COUPLE

STARTER (CHOOSE ONE)

“a FRITTO MISTO WITH PRAWNS,
CALAMARI, ZUCCHINI AND LEMON MAYONNAISE
YEIR. BLfR. BRAMBRENEREEERE
OR
HANDMADE BURRATA FROM PUGLIA
WITH HEIRLOOM CHERRY TOMATOES

BRYEEMDHRZ LECEEM

PASTA (CHOOSE ONE)

“@ CHEF'S CRISPY LASAGNA, ONE LAYER
TRADITIONAL BOLOGNESE OR VEGETARIAN

AETER (BRRENER)
OR
CHEF’S CACIO E PEPE IN PECORINO CHEESE WHEEL
BREAERFNHZ LRBED
OR
LOBSTER RISOTTO WITH CAVIAR
BIBREATERERFE

MAIN COURSE (CHOOSE ONE)

“g BREADED VEAL CUTLET "ELEPHANT EAR” (450G)
WITH ARUGULA SALAD AND PARMESAN CHEESE

EICERVERBE/ N\ (450 o)
FRAFIVEREREEZ L
OR

ROASTED BABY CHICKEN WITH
POTATOES, SEMI-DRIED TOMATOES, N'DUJA OIL AND GIARDINIERA

BERHEEF. FELEM. BXNRARHNEIHER
OR
EGGPLANT PARMIGIANA
ERTENF

DESSERT

CITRUS SEMIFREDDO WITH RASPBERRY COMPOTE
BB AR B R TE

“g Chef's fignature Vegetarian
Minimum order for two guests. All prices are subject to IO% service charge.
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