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The following are the countries of origin for the ingredients used in this restaurant.

Beef (Korea, USA, Australia), Pork (Korea, USA, Portugal), Octopus (Korea, Philippines),

Shrimp (Korea, Vietnam, Argentina), Fish roe (Italy), Crab (Korea, Bahrain).

Rice, bar]ey, Vegetab]es, seafood, zmd FlSh are aﬂ SOUI’CCd domestica”y (Korea).
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10% service charge and 10% tax has been added



ANTIPASTI

Caprese di Bufala (o Burrata)
Tomato, Rucola, Fresh Basil, Buffalo Cheese (or Burrata Cheese)
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Carpaccio di Manzo

Slice Beef Tenderloin, Rucola, Shaved Parmigiano Reggiano
417 72z et 2Be}, wp2n|xjoke X = Sefo]A

Prosciutto Crudo e Melone
Prosciutto Crudo with Melon
DEHE IR HE

Tonne'

Thinly Sliced Pork Sirloin in Tuna Cream Sauce with Capers
A2 z22et w2 54, FA 2 a4 Aol H

Menu Degustazione  +SIGNATURE *

Tasting Menu — Appetizers
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INSALATE

Insalata Mista

Mixed Green Salad with Cherry Tomatoes, Carrots, Radishes, and Italian Dressing
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Insalata Verde

Mixed Green Salad with Balsamic Dressing
EER LT AU

Insalata d'orzo con Verdure Grigliate alla Pugliese
Cooked Barley with Grilled Vegetables
Fejo} 4 7o) 7L A49t 4 Hel e

Insalata di Polpo e Patate SIGNATURE *

Herb Marinated Octopus and Potatoes with Lemon Dressing
A& z22|5to] 5] Hoj| ni2|yo] =5 Fojel At A=

Bufala 28.0

Burrata 30.0
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PRIMI

Spaghetti alla Carbonara
Traditional Italian Spaghetti Carbonara
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Linguine alle Vongole

Linguine with Clams
22 g B2

Spaghetti ai Frutti di Mare

Mixed Seafood Spaghetti
SArE whA

Tagliolini alla Bottarga di Muggine (Pasta Fresca)
Tagliolini with Italian Mullet Roe (Fresh Pasta)

olgtejo} $of oja s

Lasagna Classica (Pasta Fresca)  +SIGNATURE
Classic Lasagna (Fresh Pasta)

Se)4) olgeler ehatt

Paccheri al Tartufo
Paccheri in Truffle Butter Sauce with Fresh Truffle
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Primo del Giorno
Today's Pasta
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If you prefer, we can substitute the pasta with gluten-free noodles

Risotto

Risotto alla Pescatora
Mixed Seafood Risotto
S E

CONTORNI

Giardiniera
Classic Italian Marinated Vegetables
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Patate al Rosmarino

Roasted Potatoes with Rosemary
zzule] $3 YY BAHE 244}

Misto di Funghi Trifolati
Sauteed Mix Mushrooms
e HA 53

Verdure alla Griglia
Assorted Grilled Vegetables
2E A4 2ol
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SECONDI

Carni

Bistecca alla Fiorentina con Verdure Grigliate 1kg (+100g/18.0) +SIGNATURE

Fiorentina T-bone Steak with Grilled Vegetables
o2 Aetel €% Agjo]a

Tagliata di Manzo (220g)
Italian style Grilled Beef Sirloin with Rucola
ojgrg|o} AEtU 9] &2tolA XE S4 AH0l2

Scaloppine (al limone o ai funghi)

Beef Tenderloin Medallions Sauteed with lemon Sauce or Mushroom Sauce
ojgelet 4 oA ABUT BB AA(EE HA £2)

Pesci

Filetto di Pesce alla Griglia
Grilled Fish Fillet with Grilled Vegetables
o) 7 YA Balwh 1 AaTo|

Frittura Mista
Fried Mixed Seafood
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DOLCI

Tiramisu'
Tiramisu

getul 4

Panna Cotta

Italian Cream Pudding
olgreie £-8 ¥
Dolce del Giorno
Today's Dessert
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PIZZE

Casa Antonio +SIGNATURE 36.0

Mozzarella, Prosciutto Crudo, Stracciatella, Cherry Tomatoes, Rucola
7R FEU Q. Al w2}

Margherita 30.0
Tomato Sauce, Mozzarella, Fresh Basil
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Diavola 32.0

Spicy Tomato Sauce, Mozzarella, Salami, Peperoncino
ojg e 420 copze)

Napoletana 30.0

Tomato Sauce, Mozzarella, Capers, Anchovies
Ho|w, zu|RhE AT AET uat

Gorgonzola e Miele 30.0
Cream Sauce, Mozzarella, Gorgonzola Cheese, Walnuts, Honey

ey Ba) 27} Lalzt ojel 2

Calzone 36.0
Tomato Sauce, Mozzarella, Mortadella, Salami

olere|o} aa} Aatn|7} Soizt wherm ey wx}

P1ZZA DOLCE

Alla Nutella 28.0
Nutella Pizza

eeebr} 2eRk TiAE H



CAFFE’

Espresso

A= A

Cappuccino
FHEA| o

Americano
op| 2|7}

Ice Americano
ofo] A ofm| 2|7t

Corretto (Grappa, Sambuca, Bailey's)
=

TE
Darjeeling, Earl Grey, English Breakfast, Peppermint, Chamomile
23, 9], Y224 BewAE, W E, st

Iced peach tea, Iced lemon tea (Seasonal)
ofo| 4 Hgo} €], ofo] 2 ¥ €]

ACQUA

San Pellegrino (Sparkling Water) 750ml
Ab e 1e e

Acqua Panna (Still Water) 750ml
oo} gk

SUCCHI DI FRUTTA

Organic Galvanina (Orange, Blood Orange, Lemon, Grapeftuit)
7% ZHU F2 (23K, B 0X), HE, 2H8)

BIBITE

Coke, Coke Zero, Sprite
23 A2 Za}, Axatole

Ginger Ale
A o d

BIRRA

Peroni 33cl
HZyY

9.0

12.0

10.0

14.0

7.0
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7.0
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VINO AL BICCHIERE

Bianco

Italian Trebbiano Chardonnay

French Chardonnay

Rose'

Italian Rose'

Rosso

Italian Merlot Sangiovese

French Syrah Grenache

Bollicine

Italian Spumante Cuvee Extra Brut
Italian Spumante Rose' Extra Brut

French Blanc de Blancs

Grappa - Amaro - Sambucca
Bottle

Sassicaia 590.0
Nonino Traditional 180.0
Nonino Amaro 180.0

Sambucca Vaccari -

22.0
22.0

22.0

22.0
22.0

24.0
24.0
24.0

Glass

70.0
40.0
40.0
12.0



casa

ntonio

The Italian Lounge

Thank you for dining with us.

Grazie per aver scelto Casa Antonio.



