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Before placing yvour order, please inform your server if a person All prices are subject to a 10% service charge.

in your party has a food allergy.
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WHOLE ARTISANAL CURED wor I8
AND SMOKED SPECK FROM ALTO ADIGE
RS T v, N B

SELECTIONS OF COLD CUTS e T
EEAN RIS

Proseciutto erudo and cooked mountain ham,

stracchino filled deep-fried ravioli
EA) YN YN T T oo my y 3=

¢ HAND SLICED ARTISANAL
CURED HAM “ON THE BONE” el
IR Reg S

IO EE N SO e o ekl A ) AR S
mﬁgmws@ﬁwﬂ{faﬁmmﬁpﬁﬁyﬂmaa

T2 | Al prices are subject to a 10% sarvice change
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ACETO BALSAMICO

TRADIZIONAL R
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PARMIGIANO REGGIANO OR GRANA
SERVED WITH ACETO BALSAMICO

TRADIZIONALE
24 A AfmER SR TR R RN Rl

IR

]

0%FEEES | All prices are subject (o a 10% servics change




- WAGYU BEEF CARPACCIO
M EY)

Wagvu beef carpaccio with mushrooms vinaigrette
and Madeira marinated foie gras
FMFHPIEYBCE e a7+ K M RS AT

ITALIAN FASSONA BEEF TARTARE
WITH PARMIGIANO CREAM,

PORCINI AND BLACK TRUFFLE
SRAEFRMEEERT TRER. FHERRENSE

RS EREZASIN0WIERR | All prices are sulbject o a 10% service change

MOP 2 3 8

MOP 2 4 8



WAGYU BEEF TONGUE WITH SALSA TONNATA wor 228
AND PICKLED VEGETABLES
M hAcE R R E AR

- MONTHLY SELECTION OF FRESH OYSTERS

IR EEZGAINI0WEER | All pricesame subject a



< HAND SLICED AMBERJACK 0918
WITH CITRUS DRESSING
FULhH AR S AR T

Hand sliced Amberjack with citrus dressing, celery, coriander and chili

FULHH AR ST AR, cra AR

ROASTED OCTOPUS o 268
)\ I\ fAa

Roasted octopus with smoked eggplant, romesco sauce

and marcona almonds
g\ N EEmn . FEUEESE L E M

AVOCADO WITH ALASKAN KING CRAB wor 288
AND FRESH HERBS
ol fir i £ S RRECH S & 5

R REESINN0WIEERR | All prices are subject o a



% FRESH BURRATA
WITH HEIRLOOM TOMATOES IN TWO WAYS
CHEREXEEMiCME PS> T

wor 108

IR EEZSII0WIERS | All prices are sulbject t a 10% sernvice change



" CACIO E PERE
2 2 Y E

Baby spinach, pears and caramelized walnut
th choice Of shaved gorgonzola blue cheese or

omemade vegan almond ricotta
%@w.aﬂﬁ&%mAm
ANER A S T KR ER AR L

fﬁfﬁ H# m)p Ed

Green mix salad with heirloom vegetables and lemon-thyme vinaigrette
MRS iR A R AR

LIGHT-SMOKED TUNA SALAD wor 218
0T iy B Y]

Pesto, fresh herbs vinaigrette
fic & &8 Ko i A 5 et

[Esrz | All prices are sulbject o a 10%
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% PASSATELLI IN DOUBLE 168
CHICKEN CONSOMME . /0 4

=r P >fEgp :
l@\:—[tlﬁ* I%
Poached quail egg, black truffle and nutmeg. .
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TUSCAN STYLE RIBOLLITA SOU or 198
RS0 2m —

Kale, beans, extra virgin olive oi

ECHRHE. 2. S8
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wor 248

SIGNATURE PIZZA DOUGH
BB E D B . ‘ o
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PREERARMLI0%kREE |

All'pricesiare:subject to a 10% service charge
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< LINGUINE WITH SPICY CRUSTACEAN SAUCE s 298

AND ALASKAN KING CRAB LEG :
fmZlEC PR Er N s AN AR s i T -
HOMEMADE FETTUCINE WITH 918
ROBIOLA DI ROCCAVERANO FONDUE,

HAZELNUT AND VEAL JUS,

TOSSED IN CASTELMAGNO CHEESE WHEEL
X e S LG BT T AGRAC R AH T
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# HOMEMADE BEEF FAGOTTINI wor 208
WITH CACIO E PEPE

SAUCE AND WINTER BLACK TRUFFLE
HRXREAFTRAESIZ TR KRR

TRADITIONAL CANNELONI ALLA SORRENTINA 0 208

WITH RICOTTA, BEEF MEAT RAGOUT, TOMATO
AND PROVOLONE DEL MONACO CHEESE
SHENFINZ TTRAEEN 2 TTHRE
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1 8 WALl cesarefsubjecitola




FHOMEMADE CHITARRA SPAGHETTI mop 248
WITH VONGOLE AND BASIL SEAFOOD
PESTO, MEDITERRANEAN BOTTARGA
KREAMZIRCH R B E st e SH
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MUSHROOM RISOTTO vor 208
E REF = fE i

! aIlldIOll aged rice with wild mushrooms, veal gravy
and braised morels stuffed with beef “stracotto”

j§¢ Jik. B, ARG EARIK, TR R R RAR PR
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SEAFOOD RAVIOLI WITH TOOTHFISH MANTECATO . 998
SICILIAN PISTACHIO SAUCE

AND JAPANESE TUNA TARTARE

B ERAIEHE BT,

AREEFRORENHIIEZE A

Ters | Al prices ame subject o a chalge



= SAFFRON RISOTTO WITH SHORT RIB i, )0
AND ROASTED BONE MARROW
IN GREMOLATA «ror
AL = A HIER

92 PERSONS )

| All prices are sulbject a
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% RIGATONT ALLA AMATRICIANA e 208 #4
WITH SPICY TOMATO SAUCE
R RS RIAM | *:;

Rigatoni tossed in spicy amatriciana sauce,
stracciatella, erispy pork and Pecorino cheese

RN R S S BAIE. 423021, RRARBEXNS T ei

ly selection of fresh and dry pasta, crafted daily
- by our pasta chef and tossed with classic [talian sauces

AN ‘--

BRI AT | BARBER 5 X T T04F | REHEANE

Bolognese ragout Cherry tomato sauce with fresh basil

KEERE A E A

| Alfredo sauce with Parmigiano Reggiano and balsamic vinegar | Carbonara with guanciale and cracked black pepper
e sy &L F#BfE B HE R

Boscailola sauce with speck, tomatoes, mushrooms and cream
ki = BRAC 2 2 A A7

0% | All prices are subject ta
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In foil cooked seabass with orange and fennel
Ao & K&t

BRAISED WAGYU BEEF CHEEK

GEE
Cheesy potato puree and beefjus .
Eﬂz:tg NERT " ". %
JAPAN ESE RED SEA BREAM 3
B—t Ill‘”ll\\ . - J' ‘\. l'
White cannellini beans, Itaﬁan Whlte wme sauce 4
AT RELABE a"’" A

- !‘
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= SEABASS “AL CARTOCCIO™ BAKED WITH
ORANGE AND FENNEL, SICILIAN STYLE

-
Y .
, TR
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MOP 2 5 8

MOP 2 3 8
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= MAIALINO IN PORCHETTA - ‘
SAAKT 218 ( smallh)

Suekling pig porchetta, roasted gravy with wholegrain mustard

( Please allow 60 minutes preparation time ) 388 ( Regular 1)
SNAREHET T RS
( B 60 7% )

Bk ( DLEDZHIRELE 2 fHfics: )

Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French fries
SR < i NekE A B 3 U S B YEE R

Cheesy potato puree | Roasted baby potatoes with garlic and rosemary
Z1ER R B TR ST

French beans with mustard shallots I [talian Sauteed spmach with pime nuts and raisin
TAARRESR =W ON By N TR L7

« Extra order for side dish ( per portion ) M ( 847) yor O

FEREFSINN0WIEER | Al prices are subject o a



wop 238

Splt roasted chicken( Please allow 25 minutes preparation time )

ezl 2 ( T 25 78 )

Side dishes ( your choice of 2 side dishes for sharing dishes )
ficsk ( BLE = HHE ol 2 fnfics: )

Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French fries

JEIRT 2 ok G2 a b A T S B YEE 1%

Cheesy potato puree Roasted baby potatoes with garlic and rosemary
Z1ER A B A BT

French beans with mustard shallots [talian Sauteed spmach with pine nuts and raisin
TTAALEKBE SV A T A E

« Extra order for side dish ( per portion ) FMNEE (84 ) wor O

I00EERS | Alll prices are subject v a
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& COTOLETTA ALLA BOLOGNESE wor (8
BPERR 2 A EXE A4\

Veal chop stutfed with fontina and taleggio cheese and ham

SAMNM P\ ER AR T

MOP 4 8 8

T

~ = M i\

. . 5 . . ; . B! 1 ’l
Side dishes ( your choice of 2 side dishes for sharing dishes ) WL \
ficsk ( A EnZ el 2 fifics ) P

Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French fries

JEIRT <2 Rk Gie2ia B A TTIE S & YEZE 1%

Cheesy potato puree Roasted baby potatoes with garlic and rosemary

Z1ER MABmA BT

French beans with mustard shallots [talian Sauteed spmach with pine nuts and raisin

NAAERER BV R A A&7

« Extra order for side dish ( per portion ) M ( 547) yor O

Tz | Al prices are subject o @
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SEARED LOBSTER AND SCALLOP wor 488
CX HeMRINAL H

Lobster and sea scallop "a la plancha" with lemon butter sauce

Gk ME A pet KRz B ioEi it

Side dishes ( your choice of 2 side dishes for sharing dishes )
Aok ( A EnZHHg e 2 {nfics )

Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French fries

ST R Kk e B 3 T B e B YEE{F

Cheesy potato puree Roasted baby potatoes with garlic and rosemary
Z1E28 A B AL BT

French beans with mustard shallots [talian Sauteed spmach with pine nuts and raisin
TTAAREES =W B N R A7

« Extra order for side dish ( per portion ) M ( 47) yor O
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FIRENZE A
oh A fm TN T e v

Mozzarella, Parmigiano, grilled Wagyu ribeye, Pecorino, Tuscan salsa verde
kFZE. BERZ L. BMFRIR. #5FHZ L. B NEE

BOLOGNA
%8 fe iz

Mozzarella, Mortadella Bologna IGP, Sicilian pistachio pesto,
Parmigiano fondue
KFZ+. %Al ARREROREECRERZ T

= | Al prices are subject @ SERVIE
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MOP 178



2 FRUTTI DI MARE wop 298
[SGaly sy

San Marzano tomato sauce, mozzarella, clams, mussels, prawns,
scallops, lemon olive oil, parsley

LEMwENE, KFZL. B, 50 KB & EEEH Br

Mozzarella Gorgonzola smoked scamo

. REEES L WL, BE?”

IR EEZECIe% RS | Al prices ame subjedt a
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2« CAPRESE LEMON CAKE wor 108
i P

Traditional gluten-free sorrento lemon and almond cake,

served with lemon sorbet
S ARG EEES &R EE S e

VINTER PEAR SOUFFLEE wop 98

-~

{oom saa

Pear soufflee baked ala minute with vanillasice cream
e B il BTl e e

AR | Alll prices are subject a




CHOCOLATE BONET wor 108
A1 T

Piedmontaise chocolate pudding with caramel and amaretti biscuit,

fresh whipped vanilla chantilly cream
RS At 0 T BCEERE KPS R i R B EEH A=A

VANILLA PANNA COTTA vop 88
=={1=1 1) S

I%%h a.nd creamy va Illll“a pan

tta with Tresh strawberry and its coulis




CLASSIC TIRAMISU
{3873 b N 7

Mascarpone cream, Italian espresso and savoiardi biscuits

3| S WSt W= LSy | E NGB

GIANT CHOCOLATE MOUSSE wr 108
VAL

Guanaja 70% dark chololate mousse seasoned with seasalt
and extra virgin olive oil

10% A& 715 i e 58 R i,

SORRENTO ORANGE wor 08

47 3
fkod % A5 1e

Homemade Sorrento orange sorbet served in giant orange
HX Rk % B S

| All prices are subject o a



L\
X7 5\

AFFOGATO AL CAFFE
Wi e MHHF Sk

\amlla ice cr eam le\\ ned 1n hot espress

coffee with cat's tol

MANTECATO A A MI
55 **‘%%TTEE%% (ﬁwm)

[CE CREAM SELECTIONS

%:\IE?ES*“\

Milk chocolate and peanut butter, 70 % dark ehoeolate, Tahiti vanilla,
Amalfi lemon sorbet, Sicilian pistachio, Strawberry sorbet,
Mango sorbet, Piedmont hazelnut

TR LS. 710% BRG], BRESEE. FISEEES6®,
AREREOR. TZ2MHTIR, CRT. RXNEET

| Alll prices are subject o &
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EXCESSIVE DRINKING OF ALCOHOLIC BEVERAGES
IS HARMFUL TO HEALTH
THE SALE OR SUPPLY OF ALCOHOLIC BEVERAGES

TO ANYONE UNDER THE AGE OF 18 IS PROHIBITED
ALL ALCOHOLIC BEVERAGES EXCEED 1.2% ALCOHOL BY VOLUME

B RS
BT AL SR AR
FrERRSOERSBIIEH 1.2%
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[FAllfalcoholicbeverages exceed 1929%falcoholbyivelume!
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BELLINI
HEe

White peach puree, pepper, si

ﬁrﬁféﬁ%ﬂ%ﬁ%%ﬂ'?[g All alcoholic beverages exceed 1.2% alcohol by volume
Pa(EIESN #28| Alliprices are subject to a 10% service charge




o, i osecco, soda water
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Malfy gin com limone, homen
R 5 L I 2 A8 Eﬁzlﬁli.%iﬁﬁ

P BRI A R A 19 12% | All alcoholic beverages exceed 1:2%alcoholibyvolume
P (B RS0 2 || All prices are subject torall0%senvice
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NON-ALCOHOLIC COCKTAIL
OB

STRAWBERRY + TOMATO
S

Strawberry, tomato, basil, green tea, vanilla, milk, sugar, salt

BE, K. WY, BF. F5. Hp B B
5 -\ \ ’&\‘ Lac M NN\ \ \ RS 111 8
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Amaretto liqueur, dark ch
sugar, salt

A LA,

ﬁﬁ;ﬁ%&%%ﬁﬁll"/o | Allalcoholic beverages exceed 1.2% alcohol by volume!
A ERAS 1°oﬁi§§ | All'prices are subject to a 10% service charge




Ron Zacapa 23 years, Mr. ifee liqueur, espresso, mascarpone,
fresh mllk condensed I[lll ‘
VSR WJHHF%'JIZIE\
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