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PROSCIUTTO DI PAT glEGRA i 4 wor 208
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Hand sliced Spanish Pata Negra with sy eet melon
and 12 years aged traditional balsamie vinegar
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© CARPACCIO DI MANZO
ARy

Beef carpaecio with mushroom vinaigrette
and Madeira marinated foie gras ,-

4 4 PSR A G e T R MBS AT

POLPO ALLA GRIGLIA
ETAV] V2t

Grilled oetopus, fried spicy Soppressata, light hummus eream
and white balsamie vinaigrette
rBE\NBFERERG. Bhe SRAEAN BT

| Al prices ane subject o a 10% service change
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TARTARE DI TONNO
= BIEEZ ffthith

Bluefin tuna tartare with tonnato sauce

and grilled artichokes
E%ﬁ%ﬂfﬂfﬂ#ﬁ%ﬂ%&%ﬂﬁﬁﬁ
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SELEZIONE DI FORMAGGI
SN TR

Selection of hard and soft Italian cheeses
served with eondiments, honey and grape molasses
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CRUDO DI RICCIOLA wop 218
S FURHH NSRRI

Hand sliced Amberjack with citrus dressing, celery, coriander
and chili
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FRITTO MISTO DI MARE wor 208
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Deep-fried seafood and vegetable, selection with garlie
and spicy tomato dips
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IFFEEZESIIRERS | All prices ame subject to @ 10% service change



INSALATA CAPRESE
@ RKFZTNE
Burrata cheese, tomato, basil, basil seed and balsamic dressing
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CACIO E PERE T
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Baby spma,ch pears and caramelized walnut
f shaved sweet buffalo blue cheese

El She ) ricotta
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E:IN SALATA VERDE on OR
sl Ty R e

‘Mixed green salad with heirloom vegetable and lemon thyme vinaigrette

MR SRR RIS A ARt

INSALATA CESARE wop 178
78 e

Baby Romaine lettuce, Caesar dressing and shaved Parmigiano
with choice of grilled chicken or grilled Sicilian red prawns

AR e HE RO ERZ T
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IR EEZSIN%IEES | All prices are subject to & 10% serviee changs



TORTELLINI IN BRODO wor 198
B ERAm
| Pork dumplings in beef and capon consomme, grated nutmeg

RAZHLHE ST ETNR R

IR EEZLIOEES | All pricss ame subject o & 10% servicaEiRIfHE
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h%UPPA DI COZZE

kE isftn

:Sp_icy Neapolitan mussel soup with Sanremo purple prawns,
clams and octopus, grilled sourdough with chili oil

- EREEKREOAEEERER. B8, JUNA, FEREH 0K RE0H
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and Bﬂsﬂ pesto Sa,uce
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P'reini mushroom soup with stracciatella cheese,
Iﬂushroom “Trlfola,tl a,nd blaek Lru_ﬁﬂe




PACCHERI ALLO SCARPARIELLO wor 188
KE FfcAn FE s

Paccher: with San Marzano tomato sauce,
Parmigiano and Romano cheese, basil eream,

sundried cherry tomatoes and fried baby eggplant
KEHNBEEELAENSE. BEERZELRESGFINZ L. BHESE,
5[5 7 Kz ¥ ¥hn

CAPELLI D'ANGELO E ASTICE wor 908
N2 W EY NGRS

Angel hair with Canadian lobster in spiey tomato sauce, '
parsley puree and samphire

AfeZifc s, MEXGEERLEEE

IREEEESIMOBIEEE | All prices are subject o 2 10% sanvies diange
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RAVIOLI DI CODA ALLA VACCINARA

Homemade ravioli filled with oxtail ragu, Pecorino cheese
and sauteed spinﬂeh

HXREAEZEGRTERNE. BEFNZTREX
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1 AGHETTI ALLA CARBONARA
FIBE B AT

i f‘
Hﬁtl with carbonara sauce, erispy guanciale

Emd toasted black peppercorns
BAMAR FHEE. Btz
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'LASAGNA EMILIANA or 188
(S5 B

Traditional handmade lasagna from Emilia Romagna,

nutmeg scented bechamel sauce, Wagyu beef brisket and pork neck
bolognese sauce, 24 months Parmigiano Reggiano cheese

( Please allow 20 minutes preparation time )

BEFITREMEMTR. BEREMRELRARERT

( B 20 i )

ZEine%ERs | Al prices are subject to & 10% sarvice change



RIGATONI ALLA AMATRICIANA
£ BRI R EREHD

Rigaton1 tossed 1n spicy amatriciana sauce,
stracciatella cheese, crispy pork cheek and Pecorino

R FFARRP SRR AR R, MEaR> 1. iemAi
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PASTA MISCHIATA DI GRAGNANO
CON RAGU DI MARE
A EN

Traditional mixed pasta from Gragnano with seafood ragout

faiE e, MRS

TEEERESRIWIEER | Al prices are subject to a 10% service diange
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~ Baked seabass 1n paper_mth Slclllau white wine sauce, olives,
~capers and clams
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A MERLUZZO E RADICI CON RISTRETTO vop 298

TARTUFATO DI ARAGOSTA
A £

AtV i= PZTE
Pan-fried codfish with salsify roasted 1 vermouth, tilted Swiss chard,
turnips and trufiled lobster jus
e R ORI E &M 2. It R ERelR T

10%[EER= | Al prices ame subject to & 10% service cheange
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MAIALINO IN PORCHETTA -

Su __,iﬁ'g"porchetta, rosemary scented baked potatoes, 3 8 8 .
grilled baby pumpkins, roasted gravy with wholegrain mustard (58
( Please allow 60 minutes preparation time )
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GUANCIA DI MANZO AL BAROLO
AN FoviI R R EES VN

36 hours slow-cooked Wagyu beef cheek with red wine sauce
and mashed potatoes
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;i‘"*:PQLLO AL GIRARROSTO
| - Besn

Splt—rﬂasted chicken, with grilled vegetables in Italian style
( Please allow 25 minutes preparation time )

ezt 5 HE ] B AR S
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celehdnges

it

ina and taleggio cheese and ham,
cilnadhsant
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DENTICE IN CROSTA DI SALE
B AT & £

1.2 kg Japanese red snapper baked in salt erust, served with 2 sauces,
hand-cut French fries, grilled asparagus and tomatoes, mixed salad
( Please allow 45 minutes preparation time )

B 1.2 A EAIERS, EmmREt. FUESR. NEaMEmnitms e
( Tl 45 iE )

ARAGOSTA E CAPESANTE
(X petiNaL 2
Canadian lobster and sea seallop "a la plancha” with lemon butter sauce

BRI E ARl KR B ot

CANNOLICCHI E GAMBERONI
ekl B K P AL a i

Grilled razor elams and red Carabineros prawns
with spiey and eitrusy virgin sauce

et B 7 R 4T BRI A MRS

IR | All prices ame subject to a 10% service
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MORTADELLA E PISTACCHIO wr 168

Fior dllaﬂ;e Mortadella, Parmesan, pesto sauce and pistachio -

. PR RIS £, At Fjﬁﬁ:zi A MR

MOP 1 5 8

San Marzano tomato sauce, mozzarella, anchovies, black olives and oregano

EALsaEnE. KEZ L. RAN. His R REE

FRUTTI DI MARE wop 298
Sl e

San Marzano tomato sauce, mozzarella, seafood, lemon o1l and parsley

REALHEME. KEZ L. B EEhRkE

SALAME PICCANTE wor 188
AR WE S
San Marzano tomato sauce, mozzarella, salami, onions, olives and chili

REALHREME. KFZ L DEER. R MBI

IREERZESINI0%EES | Al prices are subject o a 10% service dhange



TIRAMISU GLASSICO Mop 8
o K HE ROKEA 4

Mascarpone eream, Italian espresso and savoiardi biseuits
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STATINA AT FRUTTI DI BOSCO wr 158
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Vanilla custard tart with fresh mixed berries
L ZRES IhEACHE S

AR A IO%EE | All are subject o a 10% service
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TORTINO AL CIOCCOLATO wor 198
PRy, N=PAL L

Chocolate fondant cake with fresh berries and dark ehocolate ice eream

YRy SuPAE L Edi t2 ST I VS NuPET &2

L0[EERs | Al prices ame sulbject to & 10% service change



AFFOGATO AL CAFFE
& W 35 15

Vanilla ice eream drowned in hot espresso coffee with cat's tongue b
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LIMONE DI AMALFI GHIACCIA'
e .

Amalfi lemon sorbet : :- |
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