MARE & MONTI

3-COURSE

2 Glasses Wine Pairing +25

ANTIPASTI Appetizer OHT|E}O| X

LIVING ROOM

3-COURSE 5 9 « 4-COURSE 9 O .

4-COURSE

3 Glasses Wine Pairing +39

ANTIPASTI Appetizer OHT|E}O|X

TONNATO
EUEQX® %

Traditional Italian style roasted Australian beef'sitloin,
tuna mayonnaise sauce, caper betry
olgElob Toe TFAF 4 54,

A mrad|= a2 Ao w2

PASTA & PIZZA Tt AE} & I|X} (EH1)

SPAGHETTIALLA POMODORO
UEe4 Eube 22 AblE @ k
Spaghetti, Napoletana tomato sauce, Burrata
basil, Parmesan
ATAE, Vg4 BulE an Rajer A=,
upE, gh2ojik 2=
or
TAGLIOLINI E FRUITTI DI MARE
AE 0 A @ Sk
Fresh egg tagliolini, prawn,
squid, clam, zucchini, garlic
A =&y, Al
2xjol, 7Y, #1U, uhs
or
LASAGNA BOLOGNESE
E24A At @

Lasagna, bolognese sauce, Parmesan
AL, ERUA a2, g2l A=
or
SALAMI PICANTE
Aetn] gz 93 @ 4
Napoletana tomato sauce, mozzarella,
chorizo salami, peperoncino
U Bl an wajde 2z,
Z2|x Ao, #9254
or

PROSCIUTTO COTTO ERUCOLA
ZRGFEIE A IR @ *
Parmesan sauce, mozzarella,
prosciutto cotto, rucola
ap2ril A2 an mxpE 2=,

IZRGE I P, I

DOLCE Dessert CIXE

TIRAMISU
g4
Mascarpone cream, ladyfinger, espresso
upazlE sy 39, oty oAz

SEA BREAM CRUDO
ZH AREQE@®
Sea bream, red onion, asparagus, chive,
dill, white balsamic vinegar
=), Ao, ofssebA, Fjoly,
o, Slo]E Whatg] A%

PASTE Pasta ItAEL

RISOTTO CON FUNGHI
EfEHA JLE®
Risotto rice, truffle, assorted mushroom,

Parmesan, guanciale
& B BE WA, w2l A=, e

MAIN COURSE (& 1)

CONTROFILETTO DI MANZO
J8 FLE2FHA Q@D
Australian MB3 beef striploin, caramelized onion,
half dried tomato, broccolini, truffle veal jus
TFAEMB3 AEEA, AHeldeto| =gt gt
Wz BulE, H2EeY, ESE FolX] 7] A

or

DENTICE ALLA GRIGLIA
A L = Q@ ®
Grilled sea bream, caper berry, herb mix salad,
rosé balsamic vinegar, leek oil

Tl & =), o] wle), B wls eE,
27 WAje) 21z, ot 2ol

DOLCE Dessert EIME

PANNA COTTA
wtze
Red wine poached apple, berry
gl=epelo bl A, v

Our chefs are pleased to accommodate requests related to food allergies or special dietary requirements. Please inform our staff of any such requests in advance.
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SAE PR EESY PENE
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Prices are in 1,000 Korean Won and include 10% government tax. No service charge applies.
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