Ristorante

DA VINCI
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All prices include a 10% VAT.
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For guests with food allergies o
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specific dietary requirements, please ask to speak to a manager

*Consuming raw or undercooked eggs or meat may increase your risk of foodborne illness.
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COURSE MENU

Grilled mushroom salad with oriental dressing
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Kidney bean rice cream soup
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Steamed abalone with ginseng avocado mousse
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Baked lobster with sweet potato red bell pepper sauce
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Lemon sherbet
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Australian beef tenderloin steak
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Hanwoo tenderloin steak
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*Served with grilled asparagus & carrots, poleta ,whole grain mustard, maldon salt, red wine sauce
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Davinci special dessert
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Coffee or tea
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