talian Dining

atmos dining - Winter Festive Menu (12/20~12/25)

Bakery Corner
FUVSFLY TR 7Ly R
Original Sourdough Bread
TYFIEDRFT v TFv—X&
Anchovy Schiacciata
F_AFDY T T Ay T
Onion Sourdough Focaccia
TT ATy b
Petite Baguette
FY—=TF vy A&
Olive Ciabatta
h~bh7L v F
Tomato Bread
2DV yr—=
2 Types of Grissini

Cheese Selection
F—RXtvLovaveErvyy
EXRbayv b, 27U ARVTEYYL, AXRYTEIHLHAD
Cheese Selection and Nuts

Mosto Cotto, Taralli, lItalian Jam, Italian Honey
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Cold
Vegetables
WAWALBREDY T X
Insalata di Fagioli
RBFX¥oRYEeEIsNI P=RPLETzvRAT—F
Purple Cabbage and Walnuts, Toasted Fennel Seed
—ryrvoa—Xt
Roasted Carrot
CehanberyX— FLH/
Potatoes and Capers, Oregano
MFOTY *
Marinated Eggplant
AVH 72U T4Vt (FRVRAHVT7TT—DIYRTIY T X)
Insalata di Rinforzo (Napoletana Cauliflower Christmas Salad)
EDZDOTY xR
Marinated Mushroom
FU—=TDT)*x
Marinated Olive
Fx—bxbe&FLAH/

Cherry Tomato and Oregano
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Salad, Appetizer
WAWALE b~ b, NP EyY LT
Tomato Selection, Basil, Mozzarella
EOSNABEDT7 Y v &—4
Spinach Frittata
FRXA—FRL/N—=_=X |
Tuscan Liver Paste
ENLEX AN —

Cured Ham with Strawberry
ARYVTEECRZRFAAYELZT YV Z
Mortadella with Italian Pistachios
FHEDYF Y —Z (*T 4 F—RE)
Veal with Tuna Sauce(*Dinner Only)

Seafood Appetizer
L—J)LE®D I 3 7 EK
Peppered Mussels
HyRy<—r0 (BNEHFEOY /TR YATAYZXK)
Cappone Magro — Festive Genoese Salad of Seafood and Garden Vegetables
AVADTYIL, FLEX L= ~N—=tILF vV
Grilled Bonito with Radicchio, Raisins, Hazelnuts
YRTFTNY—F», UV —Z MOE NYILR=Zh
Sustainable Salmon, Risoni Pasta, Pine Nuts, Basil Pesto
TATDOAHILEF—%
Monkfish Carpione
V. BLAITAZ, REXFFOYIX
Tuna Salad with White Beans and Red Onion
HYFTITODRE—V, 0K ZFEEA—XTYU =074 F—RE)

Smoked Sword Fish, Chick Peas and Rosemary(*Dinner Only)
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Salad Selection
2DV =Y TxEaAVT 4 XA b
2 Types of Green Salad with Condiments
SNHIa B7AYERA— RTIAVYERT— 2O IR ST NN=2 0 F ()L
Balsamic Vinegar, White Wine Vinegar, Red Wine Vinegar,
Two Types of Extra Virgin Olive Qil

Hot
BYRTFTNY—Fr, 0L ZZDOY 7TV EEK
Pan-seared Sustainable Salmon with Saffron-infused Chickpeas
EHEOTZ7Y by —F FLF—ZREK
Fried Wakadori Chicken with Porcini Mushrooms
EHERDTEOF L FT YT
Orecchiette with Clams and Rapini
TYRZR—2 (FRA—FRAO—Z FR—=2)

Arista Pork (Tuscan-Style Roast Pork)
FoTFavaFrLIY—=v
Traditional Lasagna
A—<EEy Y7, RE—770FRA0—%, RXrFzvyRIAvY R,
FzU—bvh
Roman-Style Pizza, Smoked Provolone, Pancetta Cotta, Cherry Tomato
JYRAE—O0—XT Y —KRT bk
Crispy Rosemary Potato
7Aya)—DYT— ~—tiLFyY
Broccoli Sauté with Hazelnuts
HyFaya (FRA-FRBNOELAR) (*T 4 F—RE)

Cacciucco (Tuscan-Style Seafood Stew) (*Dinner Only)
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Carving
FUVYFLA—RbE—F— FPJ277L—E—
Original Roast Turkey with Truffle Gravy
BEFORXVT—% YAYT LT (*7VFRE)
Domestic Beef Tagliata Steak Salsa Verde (*Lunch Only)
WRFEOERT YA YUY T LT (*T 4 F—RE)
Bistecca with Kobe Beef Salsa Verde (*Dinner Only)

Soup Station
L—ILBEWAWALTGDRA—

Mussel and Bean Soup

Action Station
Y770y b REFYTF FF7F/8%—/ D.OP
Saffron Risotto, Spinach, Grana Padano D.O.P

Condiments
TI3FNRE—=/ FUTIL—0, H=VUwoFv7/
Grana Padano, Chili Flake, Garlic Chip
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Dessert Station
TAT7IR
Tiramisu

PL&T4HRZ3

Torta di Bosco

NZZNRYyFaAy R RN)—y—X
Vanilla Panna Cotta, Berry Sauce
bRy =< by
Strawberry Maritozzo
7074y ba—L
Profiterole
Xy A7 L—+t
Zuppa Inglese
PLATA4F3a7—%
Torta di Cioccolato
XLy T A
Amaretti
hybowyF—=
Cantuccini
o>y bTaFR—L
Tronchetto di Natale
INFy b =%

Panettone



