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Abalone Risotto

AT PR, TEAE R T R R 55 B it H 2555 1090155 2.

Before placing your order, please inform your server if a person All prices are subject to a 10% service charge.
in your party has a food allergy.




WHOLE ARTISANAL CURED wor I8
AND SMOKED SPECK FROM ALTO ADIGE
J5 U X A

SELECTIONS OF COLD CUTS i 168
R 35755 e TS
Prosciutto erudo and cooked mountain ham, R A A 3 J bt

stracchino filled deep-fried ravioli
XAk B Rz 2k B B H s hEE G 2 T M

% HAND SLICED ARTISANAL & &%
CURED HAM “ON THE BONE™ 7
FHIXA Ak =

REREESAI0%EsER | All prices are subject o a 10% service chargs
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H'" BALSAMICO

)’ \\l)l,l()\l\lar‘n
MODENA D.O.12

i -

24 MONTH s SELECTED e
PARMIGIANO REGGIANO C .R GRANA
SERVED WITH ACETO BALSAMICO

TRADIZIONALE
24 TABIERSEZ TRl S AR EE

| Al priices are subjject o a 10% service charnge
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“ WAGYU BEEF CARPACCIO 998

FHE1]
Wagvu beet earpaceio with mushrooms vinaigrette

and Madeira marinated foie gras

FMNFFRF ECE e T R w5

ITALIAN FASSONA BEEF TARTARE wor 248
WITH PARMIGIANO CREAM,

PORCINI AND BLACK TRUFFLE
SRETRMMEE SR TRE. FHEMERE

FREMEERino%ReR | All prices are sulbject to 2 10% servics darge




WAGYU BEEF TONGUE WITH SALSA TONNATA vor 228
AND PICKLED VEGETABLES
AR S RN E R (e R VT iR

MONTHLY SELECTIOI\ OF FRESH OYSTERS

Bt ids S0

7 [ All prices are sulbject (o 2 10% servies diangs

P - -




< HAND-SLICED AMBERJACK wop 218
WITH CITRUS DRESSING
FOVHH SR S At SR

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

FUHH BRI SECHRET. PR, ora R

ROASTED OCTOPUS wor 268
l5e )\ I\ &

Roasted octopus with smoked eggplant, romesco sauce
and marcona almonds

GI\NBECHEMF. TigliktE kS HwE{

AVOCADO WITH ALASKAN KING CRAB vor 288
AND FRESH HERBS
Parh N £ 3 R A A 2

FREMEEEIIownREEE: | Al prices are subject (o & 10% service dharge



% FRESH BURRATA
WITH HEIRLOOM TOMATOES IN TWO WAYS
W XK K E B hnfcaEHphia>

wor 108

| Al priiees arre subject o 2 10% servies dierge



% E PERE / > 1 68
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Baby spinach, pears and caramelized walnut
with choice of shaved gorgonzola blue cheese or
homemade Vegan almond ricotta

- - [ . ....._...‘:;.- =, R ~
- B '*l J B4 KN
. A . B 2 Y. B, | N
£ - { U 0::;_. | 4 A 1D

Green mix salad with heirloom vegetables and lemon-thyme vinaigrette

i< st a Ea i1

LIGHT-SMOKED TUNA SALAD -4
HINERE S

Pesto, fresh herbs vinaigrette

i & & Ko i & 5 et

v ZRZR5 Vegan & Vegetarian
A5 | Al priices arre sulbject o a 10% service changs




PASSATELLI IN DOUBLE wor 108
CHICKEN CONSOMME.

21157 '

Poached quail egg, black trufﬂe and nutmeg

AikR#EHE. ERERRE _1§*. ,‘; i ' e

f~\ "' So‘ 2 v
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TUSCAN STYLE RIBOLLITA SOUP wor 128
FE ﬁ%g_t )II.*I% /ﬂ‘

Kale, beans, extra virgin olive oil

fo PR H I, 2. FRAIVEm

wF ZR7A5 Vegan & Vegetarian
RN EAGINI0%EsE | All prices are subject o a



ZUPPA DI PORCINI wor 198

ﬂ¢ﬁﬁ§ﬁ3ﬁﬁxﬁﬂzi R R

= CACCIUCCO ALLA LI\ wop 248

IN SIGNATURE PIZZA DOUGH
SIVEEE SR B 7

PR i 5 MN10%HR>s 2 | All pricesiare subject to a 10% service charge



s LINGUINE WITH SPICY CRUSTACEAN SAUCE
AND ALASKAN KING CRAB LEG
TRV ) | R A T 3 2 i

HOMEMADE FETTUCINE WITH
ROBIOLA DI ROCCAVERANO FONDUE,
HAZELNUT AND VEAL JUS,

TOSSED IN CASTELMAGNO CHEESE WHEEL
Kl 5o % L Bh 2 T AGRBC R T
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* HOMEMADE BEEF FAGOTTINI AL
WITH CACIO E PEPE

SAUCE AND WINTER BLACK TRUFFLE
BXRHENFREEDCZ TSR RAER

oo~

TRADITIONAL CANNELONI ALLA SORRENTINA  yor 208
WITH RICOTTA, BEEF MEAT RAGOUT, TOMATO

AND PROVOLONE DEL MONACO CHEESE
SHENFIIHZ TTRER N> TFRE

-
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P mEAi0% [RAllpricestatetsubjeciitotaplozelsenticelcharge



#HOMEMADE CHITARRA SPAGHETTI wor 248
WITH VONGOLE AND BASIL SEAFOOD

PESTO, MEDITERRANEAN BOTTARGA
E%&%‘Jskﬂﬁﬁﬂ%ﬂ:ﬁ S S E L

IRAlUpricestarelsubjecttotapll0detsenvicelch
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 MUSHROOM RISOTTO wor 208
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'SEAFOOD RAVIOLI WITH TOOTHFISH MANTECATO ., 9208
SICILIAN PISTACHIO SAUCE

AND JAPANESE TUNA TARTARE

B A RCES ST

AAREHORENRAAZ S

FrEmEiino%iiEs | Al pricss are subject (o @ 10% sarvice diange




#SAFFRON RISOTTO WITH SHORT RIB wor 428
AND ROASTED BONE MARROW

FRE 0%

- - -

| Al prilees ame subjject (o a 109% sarvies diangs



"WITH SPICY TOMATO SAUCE
R A = KOd »

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

KB D S PR T, 425051, BRARSDENS L \“

‘%THE PASTA COUNTER
ﬂg*ﬁ ™

Our weekly selection of fresamﬁ dry pasta, erafted daily
by our pasta chef and tossed with elassic Italian sauces
SR EHEEANES , SN EEIDEXFTHE , BEAEXNET

Bolognese ragout W ‘ Cherry tomato sauce with fresh basil

KIEABE VN FEmMY $E

Alfredo sauce with Parmigiano Reggiano and balsamic vinegar | Carbonara with guanciale and cracked black pepper

< TR Rt e RHFEER

Boscaiola sauce with speck, tomatoes, mushrooms and cream

570 7 M C S 2% A A

vF Z07A5 Vegan & Vegetaran
rEEAERI0%REsE: | All prices are subject o @



SICILIAN STYLESEABASS “AL CARTOCCIO”

BAKED WITH ORANGE AND FENNEL

Farh A Bl G E

In foil cooked seabass with orange and fennel

fi o1 75 K 2

BRAISED WAGYU BEEF CHEEK
WEEE
Cheesy potato puree and beef Jus gt
Eﬂzi%ﬁ&‘*ﬁlﬁ ol ;}
JAPAI\ESE RED SEA BREAM

Whlte cannelllm beans Itjqﬁan white W;ne sauce'

- '.

RS RN OYEES

MOP 2 5 8

wop 298

woe 218




MATALINO IN PORCHETTA e ‘
SIS 218 ( small 1)

r Suckling pig porchetta, roasted gravy with wholegrain mustard

( Please allow 60 minutes preparation time ) 388 ( Regular i )
SIAREHET AT RTE
(B 60 5% )

Side dishes ( your choice of 2 side dishes for sharing dishes )

Ao (DL ED=Hisek 2 (Hfics: )

oI 2 Bk Gy e b 23 TuTurk b FEB R

i Mixed grilled vegetables Cauliflower gratin ‘ Sicilian style caponata French fries

Cheesy potato puree | Roasted baby potatoes with garlic and rosemary
Z1BR KA E A GBI

French beans with mustard shallots Italian Sauteed spinach with pine nuts and raisin
AL NG SRR R E T

« Extra order for side dish ( per portion ) ZSMESE (S ) wor O

FREMEAERIo%nRe? | All prices are subect t 2 10% service diange
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‘;Z'é POLLO AL GIRARROSTO
- BREER

Spit roasted chicken( Please allow 25 minutes preparation time )

heTVEYS (FBET 25 73 )

Side dishes ( your choice of 2 side dishes for sharing dishes )

fics ( A En=Hi&EeliE 2 fpficsk )
Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French fries
I < His Kk TEHBS 23 U B tEB R
Cheesy potato puree Roa sted baby potatoes with garlic and rosemary
Z1EBA KB A BT
French beans with mustard shallots [talian Sauteed spinach with pine nuts and raisin
T AR & SRR A R E T

« Extra order for side dish ( per portion ) ZiSMER: (84 ) vor O

FREMEERo%nRe? | All prices are sulbject t 2 10% serviae damge




2 COTOLETTA ALLA BOLOGNESE vop 948
RBEARZ K ARFEHF I

Veal chop stutfed with fontina and taleggio cheese and ham

SAMNF R PBR AR T
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Side dishes ( your choice of 2 side dishes for sharing dishes ) RN .\\
fics ( DL EnZHEAE 2 fnficsk ) W

Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French fries

FEIN < Bk KErks TEHR 23 LT By YEBFR

Cheesy potato puree Roasted baby potatoes with garlic and rosemary

Z12% WA E A B Ef

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

AL FNG SIS R AT

« Extra order for side dish ( per portion ) Z9Me3: (S ) wor O

FREMEneviEEER | Al prices are sulbject (o a 10% sarviee diarge
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SEARED LOBSTER AND SCALLOP wor 488
25 AR

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

B INZEATEEF KRN D ek it

Side dishes ( your choice of 2 side dishes for sharing dishes )

B ( WL EDSHERNE 2 (ids )

Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French fries

FEI < Hi Kk TR i LTl b tEBF

Cheesy potato puree Roasted baby potatoes with garlic and rosemary
Z1E8A A EmA LB

French beans with mustard shallots [talian Sauteed spinach with pine nuts and raisin
FARAEFNG SRR FRE T

= Extra order for side dish ( per portion ) ZRIMNIE (84 ) wor O

FREmEIEH0%RR | All pricesare subject to a 10% sarvics change




-~ FIRENZE L T

LA

Mozzarella, Parmigiano, grilled Wagyu ribeye, Pecorino, Tuscan salsa verde
Kzt BERZ L. BMFRIR. TEFHZE. B kAEE

BOLOGNA wor 178
EDE I |

Mozzarella, Mortadella Bologna IGP, Sicilian pistachio pesto,
Parmigiano fondue
KFEZ+, HAlg. ARREFOREE. BBRZT

R EAEHIIN0%IEsE | All prices are subject o a




= FRUTTI DI MARE MoP 298
ﬁ .S L)
=g Wil
San Marzano tomato sauce, mozzarella, elams, mussels, prawns,
scallops, lemon olive oil, parsley

ZSfLnEme. KFZE. 9. 50, KIF W irEEiCH. B

-';'n Marzano tomato sauce, Parmigiano, mozzarella,
ntabrian anchovies, capers, cherry tomatoes, basﬂ
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Mozzarella Gorgonzola, smoked scamofrzﬂarm giano fondue

. AT T WAL, EREst

Az EannowfiEsR | Al piices are subject foa 10% servics diarge
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% CAPRESE LEMOYN CAKE e 108
& EIT&RE

Traditional gluten-free sorrento lemon and almond cake,
served with lemon sorbet

SANEER BT A R i RS b

WINTER PEAR SOUFFLEE wop 98

A2 o (A4
o R RS
la minute with vanillasice cream

Pear soutilee baked a&‘
BRI S RS ST

e

v

FREEaneoviEEER | Al prices are sulbject v a 10% sarviee diargs




% CHOCOLATE BONET wor 108
I55e 734 T

Piedmontaise chocolate pudding with caramel and amaretti biscuit,
fresh whipped vanilla chantilly cream

R0 T BRI EFH T AEE AR

VANILLA PANNA CQEEA wop 88
é?—%ﬁ 4 . &

Rieh and Creanly va mlla pann

EE
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CLASSIC TIRAMISU
i3 Tk i

Mascarpone cream, Italian espresso and savoiardi biscuits

SR8 Z T A AR AR R et

“GIANT CHOCOLATE MOUSSE o 108
15507154

Guanaja (0% dark chololate mousse seasoned with seasalt
and extra virgin olive oil
10% E15 52 115 Hic i &h K i

SORRENTO ORANGE wor 08
NiEZER

Homemade Sorrento orange sorbet served in giant orange

BXRb7mE S E RS

R EIEI0wnEEER | All prices are sulbject to a 10% sarvice dhangs



** AFFOGATO AL CAFFE
FRACRAAMNHE S

Vanilla ice eream drowned in hot espres.

& B SRR & 1

coffee with cat's ton

WEEKLY FLAVOR OF IPALJAN GEL!
MANTECATO A LA MINUTE

wor 190

j'\ 4

[CE CREAM SELECTIONS
EpurE 3

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

TR ESE. 10% X557, EhkdE. MEIETESR.
ARETOR. B85, cRFlm. RXEET

MOP 5 8

FREREAERI0%EREE | Al pricesare subject to a 10% serviee charge
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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

J 2 IHG E R
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Signature Cocktail
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BELLINI
s MR

White peach puree, .-;5_
BRI, BN, BEE. HA

wor 120

P AR i e mdr1-2%) | All alcoholic beverages exceed 1.2% alcohol by volume
N e O g | ',_gj,c_es are subject to a 10% service charge
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Malfy gin com limone, homem

KPRk . E IS SEAT 15

Pl R AP = 2 E 1.2 % f
AR RS IN0% kS5 | All prices are subject tora 10%;servicelchange
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SALTED LE
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NON-ALCOHOLIC COCKTAIL
T BTG

———— ”

STRAWBERRY + TOMATO wor S0
- HgEm

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

Pl 2153 10 % 5. 28 WAllipriice starefsubjectitofabl0Yofservice!



NON-ALCOHOLIC COCKTAIL
y L) CYCIEEN L
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i s S AN10%Hk55 2 FALpricesiare subjectitolall0%servicelcharge!



- TOASTED FEN
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Crossm (:1t

[FAllTpricestaretsubjectitolabl0%}senvicelcharge:
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MONTHLY COLD BREW & ¥ 06 ZH

SICILY ALMOND MIL

| L.LD BREW vor 40
AT oy IR E RS ﬂ)][l" .

VENE
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. _Fﬁﬁ/@*ﬁ’fﬁ(uﬁ: BfaaEma1:2% | Allalcoholic beverages exceed 1.2% alcohol byivolume

PRt %,ﬁ%\?}]ﬁ‘lmi"/oﬂﬁﬁﬁ | All prices are subject to a 10% service charge
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