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MODERN ITALIAN CUISINE

APPETIZERS

PREDKRM
Tradicni Minestrone §°§ 220
Traditional Minestrone

Midii varené ve viné s cesnekovym
chlebem § 240
Mussels cooked in white wine with
garlic bread

Peceny chobotnice s fazolovou kasi,

cikorii, cesnekem, olejem a chilli

paprikou §°§§L? 310
Roasted octopus with beans puree,
chicory, garlic, oil and chili pepper

Salat s bizonim tvarohem, ¢erstvymi
rajéaty a bazalkou () 370
Mozzarella Caprese salad, tomato, and
basil

< Platek hovéziho masa z chlazeného stehna

s tunakovou omackou a kvétem bilého
lotosu () ¥ < 400
Vitello Tonnato

< Vybeér italskych uzenin s nakladanou
zeleninou £ 2y N O 480
Selection of Italian Cold Cuts with
pickled vegetables

@ Exclusive to All-Inclusive Premium guests

\/ All prices are quoted in ‘000 VND

before placing your order.
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Lactose Eggs Fish Crustaceans Tree nuts Peanuts Gluten Soybeans
Bostta Tring C&  Loai gidp xéc  Hatcdcloai  Bau phéng Chiagluten Daunanh  Cén tay

Gia trén dugc tinh bang don vi ,000 VND

If you have any food allergy or special dietary requirements, please inform our team member

PASTAS

PASTAS

Téstoviny a la Norma se smazenym lilkem,
Cerstvou rajcatovou omackou a syrem
ricotta 240
Pasta a la Norma with fried eggplant,
fresh tomato sauce, ricotta cheese

Gnocchi s omackou ze syra gorgonzola,
hruskami a vlaiskymi ofechy N §

280
Gnocchi with gorgonzola cheese sauce,
pears and walnuts

Linguini s krevetami, rajcaty a bazalkovym
pestem Y ¢ (O 295
Linguini with prawns, tomato and basil
pesto

Lasagne bolognese s hovézim masem ¢ (Y
295
Lasagna bolognese with beef meat

Ravioli plnéné houbami a lanyZovou
omackou & ¢ ) 300
Ravioli stuffed with mushrooms and
truffle sauce

Vui Idng théng bdo vd&i nhén vién néu quy khdch cd vén dé di ung thuc phdm hodc yéu cadu dac biét.
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Mustard Pork Alcohol Lupin Sesame Chef Suggestion Spicy BALANCE
Mu-tat Thitheo  Chdtcén  Hat Lupin Me Ggi y cua bép trudng Cay by MELIA




MAIN COURSES Pizza diavola s rajéaty, mozzarellou a

_____________________________________________ feferonkami () ¥ %3 345

HLAVNI JfDLA Pizza diavola YVIth tomato, mozzarella
and Pepperoni

Rizoto s houbami a rozmarynem (¢ 320 . .
<P Pizzas rukolou, parmazanem a parmskou

Mushroom and rosemary risotto
y Sunkou (0 ¥ 223 435
__ , . Pizza with arugula, parmesan, an
<7 Motsky vlk v bramborové krusté a Parn?a harr? ugula, parmesan, and
afranové omaéce O ? R & 410
in potato crust an ffron L. o
s;a:(t:):ss potato crust and saffro < Calzone se 4 druhy syra (1) ¥ 440

Calzone 4 cheeses

<” Hovézi steak s rukolovym salatem,

vlo¢kami syra Grana Padano a redukci z DESSERTS

balzamikového octa (1 ¥ ¥ )

Beef steak with arugula salad, Grana DEZERT

Padano Cheese flakes, and Balsamic

vinegar reduction Italsky cheesecake s kavovou chuti ¢y
230

PIZZA & MASCALZONE Classic Tiramisu

""""""""""""""""""""""""""""" i O

P/ZZA & MASCALZONE Tradicni Panna cotta m 39 230

Traditional Panna cotta

- )
Calzone s rajcaty a mozzarellou (¥ 260 ey

Calzone pomodoro and mozzarella Dort Caprese sol iskovymi oFisky a
gokoladou (0 ¥ 235

. . . Hazelnut and Chocolate Caprese Cake
Pizza napolitana s raj¢aty, mozzarellou,

anéovitkami a kapary (1) ¥ 345
Pizza napolitana with tomato,
mozzarella, anchovies and capers

@ Exclusive to All-Inclusive Premium guests

\/ All prices are quoted in ‘000 VND
Gia trén dugc tinh bang don vi ,000 VND
If you have any food allergy or special dietary requirements, please inform our team member
before placing your order.
Vui Idng théng bdo vd&i nhén vién néu quy khdch cd vén dé di ung thuc phdm hodc yéu cadu dac biét.
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