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

0\
ﬁgﬁ

o




'l * ot
o

— -

ruffle Specialties
R

FALN

., o - ",
o S s,

NEAPOLITAN PASTA “MISCHIATA” 4 CHEES|
BAKED WITH BLACK TRUFFLE
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[TALIAN GELATO WITH BLACK TRUFFLE, vor 119
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WHOLE ARTISANAL CURED wor I8
AND SMOKED SPECK FROM ALTO ADIGE
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PARMIGIANO REGGIANO OR GRA
SERVED WITH ACETO BALSAMICO
TRADIZIONALE
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- WAGYU BEEF CARPACCIO
FHA &t
Wagyu beef earpaceio with mushrooms vinaigrette

and Madeira marinated foie gras
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ITALIAN FASSONA BEEF TARTARE
WITH PARMIGIANO CREAM,

PORCINI AND BLACK TRUFFLE
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AGYU BEEF TONGUE WITH SALSA TONNATA wop 228
AND PICKLED VEGETABLES
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NTHLY SELECTION OF FRESH OYSTERS
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s IIAND SLICED AMBERJACK 918
WITH CITRUS DRESSING
FOLHH SR S A SR

Hand sliced Amberjack with citrus dressing, celery, coriander and chili
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ROASTED OCTOPUS ' wor 268
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Roasted octopus with smoked eggplant, romesco sauce
and marcona almonds
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AVOCADO WITH ALASKAN KING CRAB wor 288
AND FRESH HERBS
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< FRESH BURRATA
WITH HEIRLOOM TOMATOES IN TWO WAYS
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wor 108

R EREERII0%EEER | All prices are sulbject o a 10% sarvice changs



» =
!
L . —slire— e
L AT Y XY

[ <

| I'Il
g :

i, SRR |

.f .,:.--"

hn :_[-t éiﬁ] E. :|: }91$ ’ \

Ba'by spinach, pears and caramelized walnut
with choice of shaved gorgonzola blue cheese or
ho Il ema,de vegan almond ricotta
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Green mix salad with heirloom vegetables and lemon-thyme vinaigrette
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LIGHT-SMOKED TUNA SALAD wor 218
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Pesto, fresh herbs vinaigrette
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#PASSATELLI IN DOUBLE o 168
CHICKEN CONSOMME.
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Poached quail egg, black truffle and nutmeg
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TUSCAN STYLE RIBOLLITA SOUP
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Kale, beans, extra virgin olive oil
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2 LINGUINE WITH SPICY CRUSTACEAN SAUCH
AND ALASKAN KING CRAB LEG .
R s T AR S 4

HOMEMADE FETTUCINE WITH » S
ROBIOLA DI ROCCAVERANO FONDUE,
HAZELNUT AND VEAL JUS,
TOSSED IN CASTELMAGNO CHEESE WHEEL
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# HOMEMADE BEEF FAGOTTINI TALL
WITH CACIO E PEPE
SAUCE AND WINTER BLACK TRUFFLE
HXRENTRERICZ TR X ENE

NAL CANNELONIALLA SORRENTINA ~ yor 208
WITH RICOTTA, BEEF MEAT RAGOUT TOMATO
AND PROVOLONE DEL MOMNACO CHEESE
SHENFINZ THAGHEN 2 T+HRE
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FHOMEMADE CHITARRA SPAGHETTI wor 248
WITH VONGOLE AND BASIL SEAFOOD
PESTO, MEDITERRANEAN BOTTARGA
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Carnaroli aged rice with wild mushrooms, veal gravy
2 braised morels stuifed with beel stmmtto
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'SEAFOOD RAVIOLI WITH TOOTHFISH MANTECATO
SICILIAN PISTACHIO SAUCE

AND JAPANESE TUNA TARTARE
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= SAFFRON RISOTTO WITH SHORT RIB wor 428
AND ROASTED BONE MARROW

IN GREMOLATA
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 RIGATONI ALLA AMATRICIANA wor 208°%
WITH SPICY TOMATO SAUCE
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Rigatoni tossed in spicy amatriciana sauce,
stracciatella, erispy pork and Pecorino cheese
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f fr 1 dry pasta, crafted daily
h}: our ']}ﬂ,bt_d c-h.__ef and tossed _.:_jj'_,ff.;s:lth classic Ttalian sauces
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Bolognese ragout o Cherry tomato sauce with fresh basil
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Alfredo sauce with Parmigiano Reggiano and balsamic vinegar Carbonara with guanciale and cracked black pepper
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Boscailola sauce with speck, tomatoes, mushrooms and cream

A7 = BRTC B 2 A )

v R Vegan & Vegetarian
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SEABASS “AL CARTOCCIO™ BAKED WITH 0 258
ORANGE AND FENNEL, SICILIAN STYLE
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In foil cooked seabass with orange and fennel
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% MAIALINO IN PORCHETTA -
SSLHE 218 ( smaltinty)

Suekling pig porchetta, roasted gravy with wholegrain mustard %
( Please allow 60 minutes preparation time ) 38 ( Regular 1)
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Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French fries
JERT < i Wk TEARs A B PR P R YEETR
Cheesy potato puree Roasted baby potatoes with garlic and rosemary
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French beans with mustard shallots [talian Sauteed spmach with pme nuts and raisin
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~ POLLO AL GIRARROSTO imA
~ Spit roasted chicken( Please allow 25 minutes preparation time )
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Side dishes ( your choice of 2 side dishes for sharing dishes )
ficsk ( A ZHig el 2 fpfics )

Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French fries
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Cheesy potato puree Roasted baby potatoes with garlic and rosemary
Z1ES WA E A E BT

French beans with mustard shallots Italian Sauteed spmaech with pine nuts and raisin
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« Extra order for side dish ( per portion ) BN (S ) wor O
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s COTOLETTA ALLA BOLOGNESE or 9 (8
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Veal ehop stuffed with fontina and taleggio cheese and ham
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Side dishes ( your choice of 2 side dishes for sharing dishes ) ML \
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Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French fries
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Cheesy potato puree Roasted baby potatoes with garlic and rosemary
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French beans with mustard shallots [talian Sauteed spmach with pme nuts and raisin
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« Extra order for side dish ( per portion ) ZIMNEE ( 814 ) vor O
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SEARED LOBSTER AND SCALLOP wor 488

5 retiN L B
Lobster and sea scallop "a la plancha” with lemon butter sauce
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Side dishes ( your choice of 2 side dishes for sharing dishes )
ficsk ( WAL B ZHHEnlEE 2 {nilics: )

Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French fries
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Cheesy potato puree Roasted baby potatoes with garlic and rosemary
Z1TER WA BT EES

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

Mozzarella, Parmigiano, grilled Wagyu ribeye, Pecorino, Tuscan salsa verde
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BOLOGNA
%75 fe s

Mozzarella, Mortadella Bologna 1GP, Sicilian pistachio pesto,
Parmigiano fondue
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% FRUTTI DI MARE Mop 298
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San Marzano tomato sauce, mozzarella, clams, mussels, prawns,
scallops, lemon olive oil, parsley
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2 CAPRESE LEMON CAKE wor 108
5 PG E

Traditional gluten-free sorrento lemon and almond cake,
served with lemon sorbet
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Pear soufflee baked a la minute with vanillagice cream
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CHOCOLATE BONET wor 108
AT

Piedmontaise chocolate pudding with caramel and amaretti biscuit,
fresh whipped vanilla chantilly cream
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CLASSIC TIRAMISU
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Mascarpone eream, Italian espresso and savoiardi biseuits
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" GIANT CHOCOLATE MOUSSE wor 108
kit
Guanaja 70% dark chololate mousse seasoned with seasalt
and extra virgin olive oil

10% 7R K th 775 Wific 8 58 R

SORRENTO ORANGE wop O3
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Homemade Sorrento orange sorbet served in giant orange
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% AFFOGATO AL CAFFE
R aa HE 558

Vanilla 1ce cream drowned in hot espres
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coffee with cat's tone

.ru-."

: > ) B T s i 1 S TN e ! L . ! air
;. e N | R . :
8 v | B ' T2 N 4 ;
X e, :_FE_.:'-'_‘- T R '. 4 .:.'-.-' ey i : .
T BRI - '-'1:-'.'|.. — =i AL LSS n ro I T
T w
S S - LSS ORI e e e e
= Li ...-\. - 4 I';'l:: 4 |.||‘_f].ﬁ.‘;. ' -
i i i) _.___.- 1 by 4 i L. i -
B U B M@ WEDE D GF N B VRS 8- o
: i o e .
d - o
bq_

]@.*ﬁfﬁ%:t

[CE CREAM SELECTIONS S wop DY

A Sk

Milk chocolate and peanut butter, 70 % dark ehocolate, Tahiti vanilla,
Amalfi lemon sorbet, Sicilian pistachio, Strawberry sorbet,
Mango sorbet, Piedmont hazelnut
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JXCESSIVE 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
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BELLINI
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White peach puree, pepper, il
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Malfy gin com limone, homema
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NON-ALCOHOLIC COCKTAIL
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STRAWBERRY + TOMATO

Strawberry, tomato, basil, green tea, vanilla, milk, sugar, salt
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Crossip citrus, toast
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