Zffrans

sunset dining
Mon to Fri | 5.30 to 7.30pm
(guests to be seated and order by 7pm)

manzo — tonno - capperi
wagyu beef ‘carpaccio’, tuna sauce, capers

or

aragostella — arancia — aneto
baby lobster bisque with orange and dill

V/EA

casarecce — agnello — ricotta salata
house-made ‘casarecce’ in milk fed lamb ragout, grated ‘ricotta’

or

branzino - verdurine — arancia
sea bass filet, sautéed seasonal vegetables, orange emulsion

S

gelati — sorbetti
freshly made ice cream and sorbet, fresh berries

or

panna cotta - rosa — vaniglia — caffe
variation of panna cotta - rose, vanilla and coffee

55

menu applicable for bookings of 8 guests and below

All prices are subject to 10% service charge and prevailing government taxes



