CACINA

Sardinia Signatures Lunch Menu - Forbes itz

Two Course $368 (Appetiser & Main)
Three Course $388 (Appetiser, Main & Dessert)
Four Course $448 (Two Appetisers, Main & Dessert)

Additional $58 for a glass of wine soft drink or fresh fruit juice S $58 EAEHE « JR/KF R +—H

Antipasto / Appetiser

Rocket Salad, Parma Ham, Tomatoes, Parmesan, Balsamic Dressing

KA - BEXEE - & - BEBFEZ L - EANIERES

sardinia | Fregola Sarda, Mix Seafood, Bottarga, Lemon Oil k=) - #if /88 - SRT - Ei5H

=444

¥ Tomato Cream Soup, Mozzarella Cheese, Pesto Sauce E/i=EES - KFZ+ BEE
</ Lobster Bisque, Créme Fraiche (additional $68) #E#&% (51 $68)

La Portata Principale / Main Course
Risotto, Mixed Seafood, Tarragon
BARER - 3788  EESE

Sardinia

Malloreddus with Sausage, Tomato, Fennel Seed, Pecorino

W ERMEEE - Fhn - BEE - FOHZL

<,'( Strozzapreti, Braised Beef, Barolo Wine, Seasonal Mushrooms, Black Truffle (additional $68)

BARERELH BEZFEE  BTIER - BNRE (50 $68)
Herb Crusted Fillet of Halibut, Lobster Sauce, Clams
BERICE® -~ BT 1BA

Sardinia

Roasted Pork Loin with Candied Fruits Sauce

YEFRIRBCE B KR T

Il Dolce / Dessert

Tiramigiu, Coffee Ice Cream, Zabaglione, Amaretti BAFIZHIKER « MBEERE - DES - B8

Sardinia

Traditional Sardinian Milk Pudding, Caramel, Lemon and Rum

BmE] S40meE - £iE - BEEWE

Seasonal Fruit Salad, Raspberry Sorbet < /KRVE - IS HE

Inclusive of Coffee or Tea Z=#EMNBEELZE

Prices are subject to a 10% service charge Ll EEBE BRIN—REE
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