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Spaghetti alla Marinara con Pomodoro
Zupa di Verdurra

Insalata Verde

Bistecca di Manzo in Sala di Funghi
Cassata di Napoli

Caffe o Te

Spaghetti Mare with Tomato Sauce
Minestrone Soup

Fresh Garden Salad

Ribeye Steak with Wild Mushroom Sauce
Cassata Napolitana

Coliee or Tea
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Salmone e Capesante Marinate

Crema di Funghi

Lasagne al Forno

Insalata Verde

Filetto di Bue e Cotoletie d’Agnello con
Salsa al Pepe ¢ Pomodoro

Frutta Fresca

Caffe o Te

Marinated Salmon and Scallops

Cream of Mushroom Soup

Lasagne Gratinee

Fresh Green Salad

Beef Tenderloin and Grilled Lamb Chop
with Pepper Cormn Sauce and Tomato Sauce
Fresh Fruits

Colfee or Tea
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Crema di Funghi Cream of Mushroom Soup "-"c]::g:n] ﬂﬂ S=3L
Insalata Verde Green Salad A=

Paella alla Coreana Paella Korean Style, g4 sE 5Nt
con Pesce with Rice and Seafood
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Frutta di Stagione Fresh Fruits in Season Al g 3j2]
Caffe o Te Coliee or Tea Ayl = F3}
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Calona 1,002.6 cal Calone 1,002.6 cal. Zh22] 1,002 6¢al,
Fletto Speciale Special Features i vEelwl Bs}C, A,
Vitamina B, C & miniera Vitamin BC & Th4ro] $He 2pe ” A . i Lumache alla Veneziana
minerals in abundance. 2 ' L3 ' Crema di Tartaruga
. i (P LY S ’ Canelloni con Formaggio e Pomodoro
Insalata Verde di Satgione

Filetto di Vitello e Aragosta alla Griglia alla
Salsa di Funghi e Sugo di Aragosta

Fruta Fresca

Caffe o Te

Snail Venezia Style

Cream of Turtle Soup

Cannelloni with Cheese, Tomato Sauce
Seasonal Green Salad

Veal Tenderloin and Grilled Lobster with
Cream Mushroom Sauce and Lobster Sauce
Fresh Fruits

Coffee or Tea
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109 service charge and 10% V.A.T. exclusive. (Tipping is not required.)
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LIVE LOBSTER SPECIALTIES

AR a7 A R R

LOBSTER A Market Price

Insalata di Funghi

Zuppa di Verdura

Sorbetto

Aragosta alla Griglia con Filetto di Manzo
Ilsalata di Verde Stagione

Fruta Fresca

Praline

Caffe o Te

Tiny Mouthful in Surprise, Fresh
Mushroom Salad

Minestrone Soup

Sherbet

Grilled Live Lobster and Beef Tenderloin
Combinations

Seasonal Green Salad

Fresh Fruit

Sweetness

Coffee or Tea
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1. Aragosta Viva alla Termidor
Live Lobster Thermidor Classic Style
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. Aragosta alla Griglia con Burro
Whiskey e Vanilia

Grilled Live Lobster with
Vanilla Bourbon Butter Sauce
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. Aragosta e Filetto di Manzo
Live Lobster and Beef Filet Combinations
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LoBSTER B Market Price

Capesante Bollite con Insalata e
Salsa di Pomodoro
Crema di Funghi
Sorbetto

con Cotolette d’Agnello
Insalata Verde di Stagione
Delizie Veneziane

. Aragosta e Filetto di Vitello
Live Lobster and Veal Filet Combinations
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5. Aragosta e Cotolette d'Agnello

Live Lobster and Lamb Chop Combinations
Rlas 2l B g I

-
i

.

Poached Scallop and Herbs Salad with
Tomato Dressing

Cream of Mushroom Soup

Sherbet

Live Lobster Thermidor and

Lamb Chops

Seasonal Green Salad

Venezia Delight

Sweetness

Coffee or Tea
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6. Aragosta e Abalone di Mare
Live Lobster and Abalone Combinations
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1056 service charge and 109 V.A.T. exclusive. (Tipping is not required.) 105 service charge and 10% V.A.T. exclusive. (Tipping is not required.)
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(1) Lumache alla Piemontese o al Burro e Aglio >
Snails with Ham, Mushrooms and Tomato Sauce or

Garlic Butter Sauce
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(1)) Veneziana
Tomato Sauce with Garlic, Onion, Mixed Seafood and
Mozzarella Cheese
o714 iHE A2 P53 EvpEL~ A0 H Starter'¥ 10,000
Main W 13,000
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7) Gamberi e Capesante all' Aglio e Pomodoro
Shrimps, Scallops with Garlic, Basil and Tomato Sauce 3 19 Alle VUHBOIE
MNS- 7ol upd EupE 42 eeseesaanisn 210000 - : Choice of White Wine Sauce or Tomato Sauce with
Z Clams, Garlic, Chives
A, b g e MXEF 22y EofEL A ABAE - Starter 10,000
Main % 13,000
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 Insalatina di Mare alla Veneziana
Assorted Seafood with Olive Oil, Lemon, Basil,
Venezia Style
o|ef| 2]~} ﬁﬂ',:lll:r,.l.hl.l sesuresnnsissanansansennnannnsnsensecs A 11.000
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(15 Ai Frutti di Mare
Tomato Sauce with Garlic and Mixed Seafood

of 714 HAHEE A &S EnfELA AAE Startert 10,000
Main W 13,000
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) Carpaccio di Manzo con Grana all’Aceto

Balsamico
Finely Sliced Raw Beef and Parmesan Cheese with
Balsamic Vinegar

QI A 2] 327] ORALI} &| 2 nninininniiiiiiinie e W10,500
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15 Alla Bolognese con Polpettine di Carne
Meat Sauce and Meat Balls
#2E A8 4|22 AnpE cov--Starter¥¥ 10,000

, ] Main ¥ 13,000
Prosciutto della Casa con Melone .

Home Made Raw Ham with Melon T
o]0 71So] 8 (1) Carbonara
et A A, Cream Sauce with Bacon, Egg Yolk, Parmesan Cheese

Woldl, At A2 AU THL= 29AH Starter¥¥ 10,000
Mam ¥ 13,000
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») Carpaccio di Salmone Marinato al

Peppe Rosa
T'hinly Sliced Marinated Salmon with Red Pepper Corn

§2]t Q9] 2 A0 QN Go] -vvvvrrvrrriirieneiiiiss 0,000

(1) Fegato Doca Con Insalata
Gooseliver with Waldorf Salad

A9 ST, W7.000
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(18 All' Arrabbiata
Tomato Sauce, Garlic, Chili, Olive Qil
uPé". ﬁ%ﬂﬁ < Roe Eﬂ}ﬂi iii'?lq Starter¥y 10,000
Main ¥ 13,000
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(19 Al Pomodoro
Tomato Sauce with Onion, Garlic, Fresh Tomatoes

s}, S @ Y& AHE EOFEAR ATAE] oo Sarier 10,000
Main % 13,000
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@) Funghi e Prosciutto
Cream and Parmesan Cheese with Onion, Garlic, Ham,
Mushrooms

d. %ol A2E FAE2 YL A A9 - Starter¥¥ 10,000
Main 13,000
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(8) Brodetto di Pesce alla Livornese
[talian Fish Soup with Croutons
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(9) Minestrone di Verdure alla Genovese
Traditional Italian Vegetable Soup
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2) Spaghetti Ai Frutti Di Mare Con Pomodoro
Buckwheat Spaghetti with Assorted Shell-Fish, Squid and
Diced Tomato

of 714 §4HE3 EvjELAE HEel RUATAE Starteri¥ 10,000
Main W 13,000

AN
AR

. = om
e o .
-

L el L

(10 Zuppa di Cipolle alla Pugliese
Onion Soup Pugliese Style
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. 7 (2) Spaghetti Ai Frutti di Mare Con Crema
@ Crema di Grano Duro : Buckwheat Spaghetti with Mixed Seafood and Cream Sauce

Cream of Corn Soup ’ of {714 ﬂﬂ"ﬁ'ifﬂﬂiiﬁ‘ AU 2Y 2 Starter'¥ 10,000
924 galr | - § | Main W 13,000
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(@) Spaghetti Ai Frutti Di Mare Con Pomodoro
Green Tea S %ctti with Mixed Seafood and Tomato Sauce
Main ¥ 13,000

() Crema di Funghi

Cream of Mushroom Soup
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1096 service charge and 109 V.A.T. exclusive. (Tipping is not required. ) ’ 109 service charge and 108 V.A.T. exclusive. (Tipping is not required.)
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@) Paella alla Valenziana

Paella Valencia Style, Prepared with Rice and Various
Kinds of Seatood

WRIAol o] a2 E L W 18,000

(@) Astice alla Livornese
Lobster Tail with Capers, Fine Tomato Sauce and Saffron
Rice
ujchzha) 8.2 Market Price
@) Trancio di Salmone Vino Bianco
Steamed Salmon with Vegetables and White Wine Sauce
clofalo] WA w7

() Sogliola al Limone
Grilled Whole Dover Sole with Lemon and Garlic Sauce

87 }aju) ol 2 npsA 2

) Filetti di Sogliola con Aragosta alle due
Salze

Combination of Filet of Sole and Lobster Tail with Fine
Lobster Sauce

B)7pRuie} MBI ] covvvvieniieeien e W27,000

(%) Gamberoni alla Griglia all'Italiana
Grilled King Prawns Italian Style

) Filetti di Triglie al Pomodoro Fresco e
Olive Nere

Filet of Red Snapper with Fresh Tomato Sauce and Olive

AL AR AR AR AR ALV

%) Ravioli all'Emiliana
Stuffed with Meats, Served with Fine Cream Tomato
Sauce and Parmesan Cheese
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) Cannelloni alla Campagnola
Tubes of Pasta Stuffed with Meats, Spinach, Mushrooms,
Gratinated with Mozzarella Cheese

W), AlBA|, FEole £ 8 ZPEY cooeeeeeeeeees W12,000
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Z) Lasagne al Forno

Layers of Green Noodles with Meat Sauce and Gratinated
with Mozzarella Cheese

H7|AA gfARJo} - WE12.000

Ty T T Ts
L e
-k ok bk

e i B
A = WL W ! e e ke i

-
b T e T T e e
PR

B e e I o B ek e D o SEe
kbl bl b e e b

;t:---.-r------q.- k| v
e i e i i b

B e B P e
B R

LE CARNI
MEATS £+

LR i B i i
& | A

:
{
:
;
:
E

{
1
i
|
1’
1
:
;
%

(¥ Scaloppine di Vitello ai Funghi
Veal Escalopes with Mushroom Sauce
FORR| 170f] GFE0] A2 (120g)-+eoveeeeeeerienenieeeenes W24,500
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LE INSALATE
SALADS Agc=
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(@ Filetto di Manzo ai due Peppi
Beef Tenderloin with Pepper Corn Sauce
H37|9M) 2-H|o|=20f) F-F=42 (160g)

(¥) Battuta di Manzo con Burro e Acciuche
Sirloin Steak Topped with Anchovies Butter

A T7VEAI2HO] 2L (180g):+-w-eerrrrrnrrneeeassniinnnns W 23,000

@) Bistecca di Manzo con Funghi Selvatici
Ribeye Steak with Green Pepper Corn and Mushroom Sauce

U4 ZH o]0l Yol (180g)
) Cotolettine d'Agnello al Sapore del Basilico

Grilled Lamb Chops with Fresh Herb and Fine Basil Sauce
o zhi]olof vl 2~ 210g)

(1)) Bistecca con 1'Osso alla Fiorentina
Grilled T-Bone Steak Fiorentina Style

E{ ¥ 2H|o]= (330 ~ 350g)
(4) Petto d'Anatra al Sapore d’Arangio

Duck Breast with Orange Sauce

Qe)7ksAt e 2ol 30242 (180 ~ 190g)
() Petti di Pollo alla Caprese

Chicken Breast with Ham, Cheese and Fine Tomato Sauce

H7l5A R 2Jol] EOPEAA (160 ~ 170g) - ++eeeueeeses . W 18,000
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%) Insalata Capricciosa
Mixed Salad with Onion, Tuna, Ham, Cheese, Olive,
Pimento, Egg

T S Adsi=

@) Insalata di Pomodori
Italian Tomato Salad with Onion and Olive
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(@) Insalata Verde con Acciughe
Green Salad with Anchovies
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(3) Insalata Mista alla Veneziana
Mixed Salad Venezia Style
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107 service charge and 10% V.A.T. exclusive. (Tipping is not required.)

10% service charge and 109 V.A.T. exclusive. (Tipping is not required.)
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RIZZE
PIZZA A

Y

%) Pizza Quattro Stagioni
Topped with Italian Ham, Beef, Sausage and Seafood
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Large W 18,000
@) Pizza alla Bolognese

Ground Beel, Tomatoes, Mozzarella Chu:n:sr: Dnn:m
Garlic, Green-Red Pimento 3217] 34} ... = W 14 000

® Pizza bella Napoli
Salami, Tomatoes, Mozzarella Cheese, Green Peppers,

Olive, Anchovies 42} 3=}

@) Pizza alla Marinara
Shnmps, Squid, Tomatoes, Garlic, Mozzarella Cheese
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%) Pizza alla Sanmarco
Bacon, Tomatoes, Onion, Green-Red Pimento and

Mozzarella Cheese ¥o]| 3 3]}
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DESSERTS ¥4

6D Assortimento di Dolci della Casa
Your Choice of Assorted Home Made Cake

of 2] 7}x] F5t2) Aol (Md)

(2 Spumone al Ciocolato
Chocolate Mousse #8% A

) Crema di Caramello
Cream Caramel 3¢ 7124
&) Cassata alla Siciliana
Ice Cream Cake 414 o}o]A3
% Nostri Gelati
Home Made Ice Cream | 2] o} o}o] A3

) Frutta Fresca di Stagione
Seasonal Fresh Fruits 173}
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Sauteed Scallops in Tomato Sauce with Herbs

7hejH| o gz A=

Onion Soup

P} 4

Salad "Venezia® with Choice nl“nrr:_'ir-'.ing

H]]L‘“fﬁ]ﬁ]- f%_ﬂ_r., =

Grilled Lobster and Filet of Beef with

Escargot in Aromatic Burter “Burgundy Style”

Al 9 2 E 71o) % E3jo] g2

Cream of Mushroom ‘§uup
ﬂ-L&_QI 3 =) | -"-I[

Salad “Venezia” with Choice of Dressing

| xjo} 2=

Pan Fried Filer of Sole with
Lemon Burtter Sauce

&7kA0] 229} & HEH A
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@ F . Mist; e ' 4 | | Pepper Corn Sauce
) Formaggi Misti s’ . % nlclz}A) oF 2] okA] Lo
Assorted Cheese 25A| = H13, : J ' FetZkA ok 4k ol

() Macedonia di Frutta e Sorbetti
Fresh Fruit Salad with Sherbet 212 2} 3} Awl
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Chocolate Pave Vanilla Ice Cream and
Apple Strudel -
2335hilo} Aba} 2E 59 AHE A}
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Fresh Fruies
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Coltee or Tea Coltee or Tea
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W 40,000 e
) Cappuccino W 35,000
Espresso Coffee with Cacao, and Wh:pp-ed Cream

?H}_Q_ﬁ- ?}DI#} 5‘-]1[! crenssssnnansansannenseanes AT (000

® Caﬂ'é Es resso

Caffé Nurmale
Mocha Coffee 27} 7| 5]
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10% service charge & 10% VAT, exclusive. (Tipping is not required)

10% (LS 10% RHRZE sisivicl (6850 512 grmgivch)
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10 service charge and 108 V.A.T. exclusive. (Tipping is not required.)
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