$ASSBROSSO

Starters

Burrata with Tomatoes, Rucola Salad & Extra Virgin Olive Ol
RM 66

%> dozen Escargots de Bourgogne Served in Garlic & Parsley Butter
RM 48

Salmon Gravlax with Mango & Marinated Salsa,

Greek Yogurt Dressing
RM 68

Main Courses

Duck Ravioli with Shimeji Mushroom and Own Juice
RM 78

Homemade Duck Prosciutto Carbonara Traditional with

Egg, Parmesan, Peccorino and Black Pepper
RM 68

“Cacio e Pepe”
Spaghetti with 18 Months Pecorino Romano and Black Pepper
RM 68

Veal Scallopini with White Wine Sauce and Mix Glazed Vegetables
RM 178

Duck Leg Confit Served with Baby Pear and Own Juice with

Caramelized Orange Zest
RM 98




