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ANTIPASTI - Appetizers

Caprese di mozzarella Vv/G/Cc/D/H/S 460
Buffalo mozzarella with tomatoes and
light basil dressing

Insalata Prosciutto di G/c/p 620
Parma e Burrata

Fresh Burrata cheese with Parma ham, rocket
salad, cherry tomato, balsamic

Insalata di Mare D/G/C/s/H 420
Prawn, squid, mussel, carrot, celery, extra virgin
olive oil and lemon dressing

Carpaccio di manzo G/C/s/H 720
Thin slices of raw beef tenderloin with parmesan
cheese and lemon, balsamic dressing

Antipasto Misto P ' 880
Assorted plate with Italian cold cut, cheese, nuts,
sun dry tomato, pickles and olives
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ZUPPE - Soups

Zuppa di minestrone D/G/L/V/H/C 280
Italian style fresh vegetable soup with pesto

Vellutata di funghi porcini G/v/c/s/H 380
Creamy mushroom soup with both wild ‘
and porcini mushrooms
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AL FORNO - Baked W
o

Parmigiana di melanzane Vv
Baked eggplant with tomato sauce,
mozzarella and parmesan cheese
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Lasagnha 400
Layers of wide fresh pasta with Bolognese sauce,
béchamel and parmesan cheese

SECONDI DI PESCE - Fish dishes

Branzino alla Mediterranea G/c/s 720
Baked Seabass with cherry tomato, olive, capers,
potato, basil and white wine

Polipetti in umido G/c/s 650
Baby octopus with tomato sauce, cherry tomato
basil and red wine

Cacciucco G/C/s 820

Seafood soup with rock lobster, prawn,
squid, clams, mussels, tomato and wine

SECONDI DI CARNE - Meat dishes

Tagliata di manzo con rucola G 980
e parmigiano

Grilled sliced of Australian beef rib eye with classic
rocket salad and parmesan cheese balsamic dressing

Costolette di agnello con G 990
patate, carciofi e salsa al timo

Lamb rack with sweet potato puree, artichoke

and thyme jus

Brasato di manzo 420
Slow braised beef cheeks in red wine
with mash potato

D: For diabetics G: Gluten Free C: Low Calories V: Vegetarian S: Low sodium
H: Heart friendly N: Nuts P: Pork

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.




PASTA E RISOTTI - Pasta & Risotto

Risotto alla Milanese G/v 350
Risotto with Saffron Milanese style, parmesan cheese,
butter and red wine reduction

Risotto alla pescatora G 460
Carnaroli rice with finest selection of seafood fumed
with white wine

Spaghetti alle vongole 350
Spaghetti and clams flavoured with garlic,
white wine and parsley

Tagliatelle con funghi P 320
e salsiccia

Tagliatelle with mushrooms, Italian sausage,

cream and parmesan cheese

PIZZE - Pizza

Margherita v
Tomato sauce, mozzarella, fresh basil, oregano
and extra virgin oil

Parma e Burrata P 640
Tomato sauce, mozzarella, burrata,
prosciutto di Parma, rocket

Quattro formaggi v 380
Mozzarella, Taleggio, gorgonzola,

parmigiano ;

Capricciosa P 380
Ham, Artichoke, muschroom, olive

Salame piccante P 380
Tomato sauce, mozzarella, spicy ltalian salami

Frutti di mare 420

Tomato sauce, mozzarella, prawn, squid, mussel,
cherry tomato, parsley

Vegetariana Vv 320
Tomato sauce, mozzarella, zucchini,
eggplant, tomato, onion, oregano

Tonno e cipolla 320
Tomato sauce, tuna, onion, oregano
and olive oil

Linguine ai frutti di mare 450
Squid, mussels, clams, prawn with fresh herbs and
tomato sauce

Ravioli burro e salvia v 320
Ravioli stuffed with ricotta, butter
sage sauce and parmesan cheese

Your choice of pasta
Spagnetti, Penne, Tagliatelle

Your choice of sauce

Carbonara 380
Bolognese 380
Amatriciana 380
Arrabiata V 320
Pomodoro V 280
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DOLCI - Desserts

Tiramisu 340
Lady finger, mascarpone cream,
coffee and chocolate

Sicilian cannoli 310
Cannoli with ricotta chocolate cream,

icing sugar

Panna cotta G 260

With mixed berry sauce

Semifreddo alla nocciola 320
Traditional Italian ice cream cake

Torta caprese G 320
Chocolate and almond flourless cake served
with vanilla ice cream

Formaggi Misti G 380
Assorted cheese platter with fruit
compote or fresh fruits

Assortimento di gelati G 90/scoop
Selection of ice cream per scoop . oA
Chocolate / Vanilla / Strawberry / R
Pistachio / Limoncello AR
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D: For diabetics G: Gluten Free C: Low Calories V: Vegetarian S: Low sodium
H: Heart friendly N: Nuts P: Pork

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.




