LUNA D'ITALIA
MEEANER

Menu Degustation for 1

FiEEBH v F

Home mix appetizers

oD

I
Daily soup

o T

MWL o WML« PLEYHL

Spinach salad OR Mixed salad OR Caesar salad

TR

Lamb shank slow cooking in Italian style

ATt SR B A

Ossobuco in Milano style

Sea bass fillet in Mediterranean style

BB 2 FE PR 5 IR

Grilled lamb chops with grilled vegetables

SR 2 R I MR A I Ve MRS IRF e (209 7€)

Char-grilled USE. ANGUS rib eye steak

{ DA EATIEE—0E )

{ Selection }

oD

FEAEE s SEREOEEAG T ok BERORER = AR

Cream brulee OR caramel pudding OR tiramisu OR semi-frozen almond cake

o

W s 4%
Coffee OR tea

NT$ 1,3 () HLAES /for | person

10% NI F5 0 95 31 10% service charge will be added
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Menu Degustation for 1

AR DH Y D

Home mix appetizers

o

Bl

Daily soup

ST oo

WERPRL s FAMR R o UlRE R

Spinach salad OR Mixed salad OR Caesar salad

oD
VY 7Y B IR A R SR A (e )

Spaghetti{risotto} with seafood in tomato sauce

A RS2 LB )

Fettuccine{risotto} with porcini mushroom

BEBCLINS 05 THE0 B2 N

Potato gnocchi in cream and gorgonzola cheese sauce

i o BRI ik A 8 A R 4

Spaghetti with garlic seafood

o 105 B (e 5 3L T

Fettuccine with clams and shrimps in home made shrimp sauce

SEPAEE TR R (nim)

Spaghetti{risotto} with egg yolk in truffle sauce

(R — MRG0 JAFIE w2 e )

{ Selection risotto OR Pasta OR Pizza }

oD

KA o SEREIIEEAR T = PERORER = AR

Cream brulee OR caramel pudding OR tiramisu OR semi-frozen almond cake

oY

WAIE =& 255

Coffee OR tea

NTs 990 ¥ AE#E /for 1 person

10% HIEE§ T B0 100 service charge will be added



TA - Fine
i "‘a . “og,

B,

Menu Set
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Main course OR Pasta OR Pizza

(DL EfEE—E)

(Selection)

oD
Lunch Holiday * Dinner

T& el - Wi
+$100 +$250

ERRBNE AR RHNE

Side Courses Side Courses

(S5 > HR I HERSE )
( Monday~Friday )

[l T

VS

4 HEF

S HBHL (33 2}
FLEHMEE BRI 4 W s
Home made bread Daily soup Coffee OR Tea

Daily salad {2 Selection
of your own}

Dessert

TR 05 H R 10 B L5 22 35V Special festivals please detail the festival menu,

FERH GRS SmE Ak 1207 180 At R R IRME K 45/person A
EVJan Evian

*
S.PELLEGRINO  ganpellegrino 500m1 / 1000m

10% #5193 0k 10% service charge will be added



Antipasti/Appetizers
3B H 3 Cold

1. REEbd  PriE

2

;|

4.

Antipasto della casa
Home mix appetizers

R FIREFNAN L =l HF i
Antipasto misto
Cold cuts platter

3 B A A P B AR vl R A
Carpaccio di manzo
Beef Carpaccio

B ke v -
Caprese
Fresh tomato and fresh buffalo mozzarella cheese

#FA H 3 HOT

280

320

320

320

- S AT R A

Grigliata di verdure miste
Grilled mix vegetables

e 2 i 30 R A L

Trippa alla fiorentina
Florence style tripe

10 75 g 7
Vongole al vino bianco
Fried sea clams in white wine sauce

TR T

Gamberi ai funghi

Saute fresh mushrooms with shrimps and mixed herbs

B S Ve BT 7 ) BRI 3
Polipo con patate
Soft chop octopus with sliced potato

300

330

360

420

460
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+c0  Insalate/Salad
e A Y,
I SR 260
Insalata mista
Mixed salad in balsamic dressing
2. VL 280
Insalata di spinaci
Spinach salad
3. 9liEWHL 320
Insalata cesare

Caesar salad

Zuppe/Soup

N =)
Y>3 T

L. 4 HI% 180
Zuppa Delgiorno
Daily soup

2. PR 35 280
Zuppetta di vongole in vino bianco
Clams soup in white wine

3. G 380

Zuppetta di misto pesce
Seafood soup in tomato base

Dolci/Dessert

A

1. JEATE 100
Cream brulee

2. FASERDIEAT T 100

Panna cotta al caramello
Italian pudding with caramel

3. PERKiR 200
Tiramisu '
Classic tiramisu

4. H/IHIR
Semifreddo di mandorle con cioccolata
Semi-frozen almond cake




Secondi/Main course

s
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L. EERTECEIR
Stufato di agnello
Lamb shank slow cooking in Italian style

2. WU AR FE S I
Carreé D’agnello al gorgonzola
Lamb chops with grilled vegetables

3. Mg a2 i g £
Branzino al cartoccio
Sea bass fillet in Mediterranean style

4. KRB R IR

Ossobuco alla milanese
Ossobuco in Milano style

5. REEAEIINRAF-FEYI Py Ve i 05 15

Tagliata di manzo
USE.ANGS rib-eye steak with grilled vegetables

Risotto

7 R

680

760

780

780

1180

L A I ATl s A
Risotto con funghi ed asparagi
Risotto with mushroom and asparagus in porcini sauce

2. T i e BB
Risotto alla pescatora
Risotto with seafood in tomato sauce

3. ST IR R
Risotto al nero di seppia
Risotto with squid in ink sauce

4. 3 BRI A S SR E B
Risotto con gamberi & asparagi
Risitto with asparagus and shrimps in home made shrimps sauce

460

460

460

460
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i ¥ Tomato Base

1.

1 S A 7 5 48 R A B
Spaghetti con salssiccia
Spaghetti with homemade sausage

(e Ry P % T o
Lasagna
Traditional roast pasta with meat sauce

- PN 0 HAIE RS

Gnocchi ragu e funghi

Potato gnocchi with mushroom and traditional meat sauce

V5 P4 HL 05 s AR e
Spaghetti del marinaio
Spaghetti with seafood

W53’ Cream Base

- Wi AR Pk W 3R SRl

Spaghetti alla carbonara
Spaghetti with bacon and egg cream sauce

TR e i IS5 R A
Fettuccine con salmone affumicato
Fettuccine with salmon and asparagus

- 2 T Sl O L A

Fettuccine ai porcini
Fettuccine with porcini mushroom

CEACFLIE TS 15§ A2 7%
Gnocchi al gorgonzola
Potato gnocchi in cream and gorgonzola cheese sauce

320

380

420

450

420

460

460
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O) Pasta (©
28 K FIH
BRI ¥ Oil Base
L R RRTAR R A S 4l 300

Spaghetti alla gricia
Spaghetti with garlic bacon

2. FPEE N O A 320
Spaghetti alle vongole

Spaghetti with clams in white wine sauce

3. FEJ IR R AL A 420

Capellini con punte di manzo e funghi
Angel hair pasta with diced beef and mushroom

4. T w BT Teh e 8 R R A 450
Spaghetti allo scoglio
Spaghetti with garlic seafood

HAIF K Other Bace

L B AL DA 356 ) el 360
Spaghetti pollo e funghi

Spaghetti with smoke chicken and mushroom in pink sauce

2. SRR IR FE R S 460
Spaghetti al nero di seppia

Spaghetti with squid and clams in ink sauce

3. T USSR T e Al 460
Fusilli al pesto zucchini e gamberi
Fusilli with zucchini and shrimps in pesto sauce

4. T R uELE ey ) et 155 L T 480
Fettuccine con gamberi e vongole
Fettuccine with clams and shrimps in home made shrimp sauce




Q)

!
[

28

A

-

o
G

"_t}
2

—00
(©
DG\
'
N\,

=3
(@

P

f,
o=

)

Pizza

1. PERSEREFPETE Caminene, SUERRIL ] MRS 380
Pizza Margherita
Tomato sauce, mozzarella cheese, basil

2. RGBT s, ST s BN ) 450
Pizza con verdure
Tomato sauce, mozzarella cheese, season vegetables

3. FRFHEGE CHeomitne, SRR B I AR ) 480
Pizza Chef

Tomato sauce, mozzarella cheese, mushroom, green pepper, ham, pepperoni

4. (R AR BT (semisgiie, SUSRSRIL | BIK , Bif) 480
Pizza zucchini e acciughe
Tomato sauce, mozzarella cheese, zucchini, anchovies

5. FZEREIE Camingie, SO MR , S FAT , W) 480
Pizza Luna
Tomato sauce, mozzarella cheese, smoke chicken, sausages, spinach, egg yolk

6. KIBETEAETFAGHEGE CRmiten, USRI , G, AR, HOFRPY , WIE) 480
Pizza primavera
Tomato sauce, mozzarella cheese, ham, smoke chicken, mushroom, pesto sauce

7. FRMBUBPEDE v, sUERRR ) 480
Pizza pepperoni
Tomato sauce, mozzarella cheese, pepperoni

8. BEAUTFLERETE senivanic, SUSRRLL W | BESCTURS , TR 480
Pizza gorgonzola e cipolle
Tomato sauce, mozzarella cheese, gorgonzola cheese, onion

9. EIPEIE (susmieal, wps RN 430
Pizza bianca
Mozzarella cheese, shrimps, zucchini

10. AFREDETE aemingne , BTSRRI | S OHaaE ) 550
Pizza pescatora
Tomato sauce, mozzarella cheese, mix seafood
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Cboﬁee
DIk :

1. A 044m 100

Espresso

2. FEA Wk 100

Americam coffee

3. AT 130

Cappuccino

4. SEEEICE 130

Café latte

& Hot tea/Pot
NI :
NI 55 |

. BEFEMAEGA 200

Earl grey loose tea

2. Hefim R 200
English breakfast loose tea

3. PHALRE R A% 200
Four Red ftuit tea

4, FEHGE (ki ) 200

Camomile honey & vanilla tea (No caffeine)

Sofe drink
R 8K

1. Wl T4 100
Coke

2. G4 100
Coke light

3. B8 100
Sprite

4. BRI 100
Apple juice
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