JARCOS OYSTER BAR & GRIL;

Ristorante Italiano

DINNER MENU
MAIN DISHES

Pasta:

Lasagna Bolognese &R, T &%
Italian favorite with mince meat Baked Lasagna

Spaghetti Carbonara - F~FED

Italian favorite with pancetta bacon, cream Parmigiano cheese

Gnocchi Bolognese PY8& 5 A FI| 2245

Meat Sauce made from Angus tenderloin

Gnocchi & Prosciutto Funghi B2 & ‘K BRIREELE B A FI[ 245

Butterfly pasta with Parma Ham, mushrooms in creamy sauce
Risotto with Porcini Mushrooms & Black Truffle Sauce

ERBEEITEEAFER
Imported from Italy rice cooked slowly with porcini mushrooms

Ink Spaghetti with Half Lobster B2+ =R EREE
Rich Ink Spaghettti & imported Lobster

Ravioli with Tenderloin & K FI[EZE& 41
Homemade Raviloi & Beef Tednerloin

Pizza:
Margherita 372 +-#6#

Tomato, mozzarella cheese

Vegetarian PapE B B3R 58

Tomato, mozzarella cheese, roasted peppers, roasted eggplant

Peperoni B KFBRAGHE B

Spicy Salami, Tomato sauce and mozarella cheese

Parma Ham B2 &k fRTE S}

Tomato, Mozarella Cheese, Parma Ham

+ SPECIAL DRINK:
Fruit Punch (per glass) R &8 (#F)

White Wine, Red Wine (per glass) %& H# 5% &4L1H (#F)
10% Service Charge
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JARCOS OYSTER BAR & GRIL;

Ristorante Italiano

APPETIZERS:

Crustini con pomodoro Cheese and Tomato Toast J5= 1-#&51%1+ $38
Parma Ham & Melon Plate E2.E Kk BRARZEETL $58
Caprese Salad, Fresh Mozzerella Cheese & Tomato & A7k4-2 +-FmE  $S68
Italian Assorted Antipasto E{T#HH% $68
(TR, LR KHE /10 #2200, wise 1], WL, WER)

COMBINATION PLATES
Soup, Main Dish + Coffee, Tea, Soft Drink & Dessert )5 + F25, &5 it i

DAILY SOUP & H&%

Salmon Caesar Salad & =37 fa 5 i $148
Classic Caesar Salad topped with fresh smoked Salmon

Pork Chop in Honey Mustard Sauce 55 & RIFEP\ $158
Pork Chop in Delicious Honey Mustard Sauce, choice Pasta or Rice

Angus Beef Tenderloin Steak [ &2z & Hr4-Hl $168
Imported Chilled from Argentina, choice of Pasta or Rice

Lamb Chop #FERE S\ $168
Imported from New Zealand in a Balsamico Reduction Sauce, choice Pasta or Rice

Lobster and Beef Tenderloin H\FEME{4 R EL-H $238

Grilled Lobster and imported Beef Tenderloin from Argentina
HOUSE SPECIAL DINNER

Tenderloin & Foie Grass Combination JEF4-HI& $208
Lobster Bisque, Salmon Tar Tar, Goose Liver & Beef Tenderloin, Chocolate Volcano
& Drink FEMEIE Y, HIBSHERE, HENTHIAHI, Mgk 2 7710 KRB

SPECIAL:

Escargot = H I $38
Pan-fried Goose Liver 133\ B #E FF S78
DESSERTS:

Tiramisu & KXF[Z 8% $20
New York Cheese Cake #5921 6% $20
Chocolate Volcano & Ice Cream 4 J7/ [ KHK $25

10% Service Charge



