Qoo

istorante Ttaliano

PAUSA PRANZO

YOUR NEW BUSINESS LUNCH AT DO FORNI
BY LUIGI COCCIMIGLIO

2 COURSE - $19++ | 3 COURSE - $23++
INCLUDING WATER, COFFEE & TEA

STARTER
Beef Carpaccio

Rocket, Aged Parmesan, Walnut and

Truffle Mayonnaise

Creamy Porcini Mushroom Soup
Sautéed Mussels

Spicy Tomato Broth and Garlic

Bruschetta

Calamares a la Romana
Fried Squid and Tzatziki Sauce

DESSERT

Luigi's Tiramisu
Zuccotto al Cioccolato & Pistachio
Gelato of the Month

Macedonia di Frutta

MAIN
Paccheri in Tomato Sauce
Stracciatella Cheese and Basil

Spaghetti with Aged Pecorino
Kampot Green Pepper and Lemongrass

Spaghetti with Clam
and Cherry Tomato

Tagliatelle with Wagyu Beef Bolognese

Slow-Cooked Beef Brisket
Grilled Vegetable and Red Wine Sauce

Roasted Seabass Lime Mashed Potato

“Sous-Vide” Truffle Chicken Roll
Sautéed Oyster Mushroom

Eggplant Steak Creamy Polenta
and Tomato Sauce

Prices are exclusive of 7% service charge and 10% VAT



