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Abalone Risotto
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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
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Prosciutto erudo and cooked mountain ham, hah ’{: b g L
stracchino filled deep-fried ravioli Wpp PR TEAR A
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PARMIGIANO REGGIANO OR GRANA
SERVED WITH ACETO BALSAMICO
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YU BEEF CARPACCIO wor 238
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Wagyvu beet earpacecio with mushrooms vinaigrette
and Madeira marinated foie gras

FMNFFRF B Ba T R w5 T

ITALIAN FASSONA BEEF TARTARE wor 248
WITH PARMIGIANO CREAM,

PORCINI AND BLACK TRUFFLE
SAEFTRMMEE SR TRE. FHEERE

FREMERino%Res | Al prices are sulbject to 2 10% service darge




WAGYU BEEF TONGUE WITH SALSA TONNATA vor 228
AND PICKLED VEGETABLES
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MON THLY SELECTIOI\ OF FRESH OYSTERS
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2 HAND-SLICED AMBERJACK wor 218
WITH CITRUS DRESSING
FIMH BRI S AT

Hand-sliced Amberjack with citrus dressing, celery, coriander and chili
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ROASTED OCTOPUS wor 208
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Roasted octopus with smoked eggplant, romesco sauce
and marcona almonds

GIAM&BERERF. ZBIRERDSITAET

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

FREMEEEII0%REER | Al prices are subject o & 10% service diange



2 FRESH BURRATA
WITH HEIRLOOM TOMATOES IN TWO WAYS
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Baby spinach, pears and caramelized walnut
With choice of shaved gorgonzola blue cheese or
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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
ie & 25 R i & 5 M Baot

vF E07R5 Vegan & Vegetarian
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PASSATELLI IN DOUBLE

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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vF Z07A5 Vegan & Vegetarian
RS mEAEnI0%EEsE | All prices are subject to @

wor 108




ZUPPA DI PORCINI wor 198

* CACCIUCCO ALLALIN wor 248
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LINGUINE WITH SPICY CRUSTACEAN SAUCE
AND ALASKAN KING CRAB LEG
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HOMEMADE FETTUCINE WITH

ROBIOLA DI ROCCAVERANO FONDUE,

HAZELNUT AND VEAL JUS,

TOSSED IN CASTELMAGNO CHEESE WHEEL
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* HOMEMADE BEEF FAGOTTINI AL
WITH CACIO E PEPE

SAUCE AND WINTER BLACK TRUFFLE
BXRHENFREELCZ THME AR

TRADITIONAL CANNELONI ALLA SORRENTINA ~ yop 208
WITH RICOTTA, BEEF MEAT RAGOUT. TOMATO

AND PROVOLONE DEL MQNACO CHEESE
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#HOMEMADE CHITARRA SPAGHETTI wor 248
WITH VONGOLE AND BASIL SEAFOOD

PESTO, MEDITERRANEAN BOTTARGA
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* WITH ROASTED CHERRY TOMATO SAUCE,
STRACCIATELLA CHEESE AND BASIL
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|\ MUSHROOM RISOTTO -
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18 Carnaroli aged rice with wild mushrooms, veal gravy
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'SEAFOOD RAVIOLI WITH TOOTHFISH MANTECATO ., 9298
SICILIAN PISTACHIO SAUCE

AND JAPANESE TUNA TARTARE
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#SAFFRON RISOTTO WITH SHORT RIB wop 428
AND ROASTED BONE MARROW
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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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ﬁHE PASTA COUNTER
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Our weekly selection of fres?}ﬁ dry pasta, erafted daily
by our pasta chef and tossed with elassic Italian sauces
SR EHESANES , SEANmEDEXFTHE , BERSEXNET

Bolognese ragout W Cherry tomato sauce with fresh basil
KEE RS FEmT HE

Alfredo sauce with Parmigiano Reggiano and balsamic vinegar | Carbonara with guanciale and cracked black pepper
2 TR 38 e RHUH P

Boscailola sauce with speck, tomatoes, mushrooms and cream

570 7 M C S % A

wF ZRRT Vegn & Vegetarian
REEAEHII0%wEsE | Al prices are subject o a



SICILIAN STYLESEABASS “AL CARTOCCIO”

BAKED WITH ORANGE AND FENNEL
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In foil cooked seabass with orange and fennel
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BRAISED WAGYU IEEF CHEEK
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Cheesy potato puree and beef JIIS gty
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MAITALINO IN PORCHETTA o ‘
SIS 218 ( small 1)

r Suckling pig porchetta, roasted gravy with wholegrain mustard

( Please allow 60 minutes preparation time ) 388 ( Regular )
SIAREHET RTTRTE
(B 60 535 )

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

Ao ( DL D= Hitenk 2 (Hfics: )
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i Mixed grilled vegetables Cauliflower gratin | Sicilian style caponata French fries

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

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

« Extra order for side dish ( per portion ) ZSMESE (E4) wor O

AR EAERno%nRes | All prices are subect t 2 10% service dange
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:;»; - POLLO AL GIRARROSTO
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Spit roasted chicken( Please allow 25 minutes preparation time )

hexVEYS (AT 25 73 )

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

B ( A En=Hi&E el 2 fpfick )
Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French fries
< His Kk TEHBS 22 UL B tEB
Cheesy potato puree Roa sted baby potatoes with garlic and rosemary
21EBR KB A BT
French l)eans with mustard shallots Italian Sauteed spinach with pine nuts and raisin
T AR E SRR R E T

« Extra order for side dish ( per portion ) ZiSMEE: (84) vor O
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2 COTOLETTA ALLA BOLOGNESE vor 948
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Veal chop stutfed with fontina and taleggio cheese and ham
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Side dishes ( your choice of 2 side dishes for sharing dishes ) R o\
ficsk ( DL EnZHEAE 2 fifics ) W
Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French fries
eI < Hi KErks TEHR 23 LT By YEBFR
Cheesy potato puree Roasted baby potatoes with garlic and rosemary
Z1EA WIAE 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 ) ZMeS: (&) wor ON

FEEEEAnnovwiEs | Al pricsare subject to a 10% service dhangs
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SEARED LOBSTER AND SCALLOP
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Lobster and sea scallop "a la plancha"” with lemon butter sauce

R X INZE AT EF KRN D et it

Side dishes ( your choice of 2 side dishes for sharing dishes )
A ( A EDZHHE RN 2 fnfics )

Mixed grilled vegetables

HER S TR

Cheesy potato puree
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« Extra order for side dish ( per portion ) ZRYMR3 ( :

Cauliflower gratin
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French beans with mustard shallots
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Sicilian style caponata French fries
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Roasted baby potatoes with garlic and rosemary
WA A BT

[talian Sauteed spinach with pine nuts and raisin
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Mozzarella, Parmigiano, grilled Wagyu ribeye, Pecorino, Tuscan salsa verde
KFZ+E, BEEZE. EFRAR. ZEFHZL. BliFAEE

BOLOGNA wop 178
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Mozzarella, Mortadella Bologna IGP, Sicilian pistachio pesto,
Parmigiano fondue
KFEZ+, HAlg. ARREFOREE. BSRZ T
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% FRUTTI DI MARE Mop 298
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San Marzano tomato sauce, mozzarella, elams, mussels, prawns,
scallops, lemon olive oil, parsley
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an Marzano tomato sauce, Parmigiano, mozzarella,
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% CAPRESE LEMOYN CAKE o 108
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Traditional gluten-iree sorrento lemon and almond cake,

served with lemon sorbet
S AT AR A R TS iR

A2k aE 4T 5
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la minute with vanilla.ice cream

Pear souiflee baked a'la
BN EEREESE
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% CHOCOLATE BONET wor 108
55040 T

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

RGN T RERKFIESEFEH T AEEEREAER

VANILLA PANNA COTFTA wop 88
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] lb cand creamy \amlla -”"na (a% 1th fresh straw berry and its coulis
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CLASSIC TIRAMISU
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Mascarpone cream, Italian espresso and savoiardi biscuits

SR8 Z T A AR AR R et

" GIANT CHOCOLATE MOUSSE wor 108
155 1A

Guanaja (0% dark chololate mousse seasoned with seasalt
and extra virgin olive oil
10% £15 52 115 Hifc amh R ik

SORRENTO ORANGE wor 08
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Homemade Sorrento orange sorbet served in giant orange

BXH7mEZE RS
FEMEZHIII0w s | All prices are subject to a 10% service diange



** AFFOGATO AL CAFFE
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Vanilla ice cream drowned in hot espresg coffee with cat's ton
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ICE CREAM SELECTIONS
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Milk choeolate and peanut butter, 70 % dark chocolate, Tahiti vanilla,
Amalfi lemon sorbet, Sicilian pistachio, Strawberry sorbet,
Mango sorbet, Piedmont hazelnut

TGO ESE. 10% X557, EhkdE. MEIETESR.
ARETOR. B85, cREl. RXEES

MOP 5 8
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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
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Signature Cocktail
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Campari, orange oleo, tfluity o
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BELLINI
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White peach puree,
SEESNET NN
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Pk iR & 39 md:1.2%) | Allalcoholic beverages exceed 1.2% alcohol by volume
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NON-ALCOHOLIC COCKTAIL
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STRAWBERRY + TOMATO
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Sthbel'l'y, tomato, bas

il, green tea, vanilla, milk, sugar, salt
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