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B 1 B -ByEthiE Pizza (Primo)
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1. EEBEER &7

2.&BmT

3. LB
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5. 8 ammaan, B

&R _ERK, 200E 8%
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il EEAM A MBI E

. BEBBNEE), S5EEE). 21 > 1/3

ERE MK, 200E % 2R E4A0E, BRI E3 ) E
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FRF ] (B B 25 K %1/ % B - L
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BEE-szras Spaghetti al Pesto (Primo) = +7 B
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107 BREZ
EER-rEmEnEzm Spaghetti alle Vongole (Primo) = +—
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B 21 [ B 2% K I 26 B b l
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1. SEES], F Kk
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“[F — =3 — oy
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2. B4R GVERE A, B8
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B
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2. EANEE RN DA e iEEE
3. 8KMNE BEE. mARRU/INKEE
4 BB BB Z TR0
5. BERZEWNNS 72—t KR HErt) T

6. THERMASGIRE ALZES) = L=
7. THERRAFE

8. T ER M AME KD

9. = DiER, FALFY, 9iH

10. #ESR AU ARDIR, &3, /) VBRI

1. 40 o] ZACIMMEIE K, (70 E M B A S M
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B
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4. EFE190E Fa K
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T A TR L @A BN ES0H (St
107 BREZ 2 Bt EABHEN: EH (Steve)

S {ERE -8 A\ @2 Pollo alla Cacciatora (Secondo) & 4+ — i3
BH:
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N
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. EiEK S

. JRERIVERUA

Eﬁ
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107%F BREZEDT 4 = 55 X 52 2 Hl: % (Steve)

L= tas'ar SN— M S .
B 1E= -2 8853 Zuppa di Pesce (Secondo)

BH#:
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=P
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(G2 QNN

ER:

B R, R IE DN 5 E SN ER

BN/, tRFEIEE

CBUHER, TR RS

WS ESiTL

. DNsR YR

. E—HIREERFAE, NS K550, BHkE
BHER, iR, &
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. TR AT e

. EEEHB 3 W0 — /N EKBE W) B

~Noulbh whN R

=IR:
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BB REERFNEE A  srriEltBARKHE: B (Steve) l l
1075 BA-F=
B {EE -1z Arrosti di Pesce (Secondo)
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Hil 3 2
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3. REIE M ESFIIERER L

4 YEFL70E TR KE
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6. A B BAKE 85 i

7. BB E AEFE207 2R o] BN
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1074 A—_&F=1

EER-meamena
Moroccan Orange Salad with Cinnamon ( Contorno)

BRI ERE TR AR A  srmreEmit BABKET: B3O8 (Steve) l l
£+ H
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BrRiERAZE R A sooisndBASHEm: B0 (Steve)

1074 B =& =

BH:

n ﬂ**sl-i
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2.

~wnN -

5.

6.
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EER J=-8liEH1( Contorno)

WMirEEE
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R HEER,
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. JRER ) VR HEUH

5
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BB R FE KRG A wAmRamdBABHE: B0 (Steve) l l
1074 B _&=W
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1 SN, B, B BB
2. BB

e &I AR, TiE
2. JB AR W) PEEUH
3. ®Ealip
4. HRRD
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1. B H R RREE AOF B

2 FBEWEREINK
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4 KA SRR REM

5. FEhnmEE KA
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2. ®RB=|RA, oIIME—R, EiEisE
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Tl ;.—L] D BRI EAERE EOR
107£E iﬁﬁﬁ;ﬂI o ~ a # (Steve)
i

BE1ER-memy Eggplant Parmesan / = [ 3
Melanzane alla Parmigiana (Cortorno)

M

1. &Hn# (paste)
2. i F, &
3. 5B HI(mozzarella)#E3], ParmesantES]#n
4. B8, 1H185H
5. R &I
6. JUE &

B

%S 180 EFEE
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FEBMRBEARER, 959K LB
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11. 2l AN EHIZ
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-
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FEIM R e BB
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T A TR BN B AEBHEN: B0 (St
1074 B REZEDT 4 = 55 X 52 2 Hl: % (Steve)

B 1 & - 5215 (Cordone / Antipasti ) b \
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4

IR

=yt

OFE, AL, S BN

wnN -

BR¥:

%I!.!I

i
BRI
. SRR, B

e S

~ArWN R

BF:
1. ¥EFE150EFE Fa %
2. R BRI AR
3. BERRE LEER, EAEREMRE 157 5E

?ﬂ%ﬁi‘l‘:
1. B8R, B8, #iEH LL05:1:3)R5.
2. NEMBHEFEAR




T A A 2 L R A HED: B0H (St
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s 1+ &

¥

1. &9 60g
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