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Spinach, pears a
h choice of sweet gorgonzola blue cheese or
ymemade vegan almond ricotta
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FISH SOUP "ALLA MARCHIGIANA®

SR XUk A R

Adriatie style rich soup se
lled sourdough and
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1tf1 bef “stracotto”and veal demi- glace
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- SEABASS "AL CARTOCCIO™ AEOLIAN STYLE wor 298
R B FE XA P14 A F

Juicy seabass baked in foil WH;li clams, tomatoes, capers and fennel
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AMALFI LEMON GRANITA
bl Sy R 3R A A

Signature lemon sorbet, served in lemon
T ES

FCHmI0%REEER | All prices ame sulbject o a 10% sarvice change




WHOLE ARTISANAL CURED AND wor 198

SMOKED SPECK HAM FROM ALTO ADIGE
iR SO R X2k ik

%924 MONTHS PARMA HAM AND o 198
HERBS BAKED HAM
24 B B A R A 5 KA g

Served with freshly baked crunehy “Schiaceiata Toscana®
with garlic and rosemary
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BEEF CARPACCIO wor 298
FHREY)

Beel carpaceio with mushrooms vinaigrette
and Madeira marinated duck foie gras
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APANESE TUNA TARTARE® C o 248
AFE taftft -

Lightly seasoned tuna tartare
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= HAND SLICED “RICCIOLA wop 228
FHhH &8
Dry-cured Amberjack, fresh herb dressing, pickled radish
Ui dlh H B A & 5 E L RIENRE b

ROASTED MEDITERRANEAN OCTOPUS wor 208
o)\

With “Macco di Fave”, fennel and dill
IEEAEZ . NBEMNE

ITALIAN DEEP-FRIED SEAFOOD “FRITTO MISTO™  yop 188
STV

Baby prawns and squid SE‘IVE‘(l with parsley and garlic mayo
AT Kz i3, 58 FO R Fr Keivn & &R

IR ESCII0%RER | All prices are subjject t a 10% service change



““BURRATA SALAD
R 0 hi

Apulian burrata, cherry tomato, rocket salad and balsamie Vlnalglette
Iﬂiﬂﬂﬂﬁh EEF— zﬂ%*/)h&%kﬂﬂﬂ T

wor 188

IREMEEIIo%EEER | Al prices are subject fo a 10% sarvice dhange
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Baby spinach, pears and caramelized walnut
with choice of sweet gorgonzola blue cheese or

2t ARE R RS +
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@ ORGANIC MIXED GREEN SALAD vor 108
P IBAS N Frp R
Mixed green salad with heirloom vegetables and lemon-thyme vinaigrette
rmN<m it Ee 2 & kT

v ZEF Vegn & Vegetariam
[Eer | All prices are subject (o a 10% sarvice cherge




FOREST MUSHROOM SOUP .m0 |58
FHEA7 )

Poreini mushroom soup with straceiatella cheese mousse,

mushroom "Trifolati” and seasonal black truffle .
THEESE A 2ZaT> £, 1 ﬁﬁ&ﬂiv;z*' o S iy it w 2
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2% FISH SOUP “ALLA MARCHIGIANA” MOP 278
O R 2 X bk £ 377 _—

Adriatic style rich soup served with

orilled sourdough and rustic sauce
’%Eﬂi"ﬂﬂ;‘mﬂaé%ﬂéﬂﬁﬂ&ﬁ ,+

ISR SN0 EEEER | All prices are subjject fo a 10% sarvics diangs




# LINGUINE WITH KING CRAB or 298
i 1 A Bl N 158 » #

Rich Alaskan king crab sauce with black olives,

orilled bell peppers and tomatoes
& kP hr N T F AT ARG BT e K
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HOMEMADE CHITARRA SPAGHETTI wor 248
H Al B AM S

Served with clams, mullet roe bottarga and seafood pesto
AcMlR,. S ?&,’éﬂ" B

E',?

Mezz1 maccherom tomato sauce, mozzarella, meatballs and egg‘plant
Elis . #HnE. 7k5F21L ﬁlﬁ&ﬁﬁ?
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Camal 011 rice with wild mushrooms, morels filled
Wlth beef “stracotto” and veal demi-glace

BEANK. FHERFRR MR

[REsER | Al prices are subject t 2 10% service changs



22 RIGATONI ALLA AMATRICIANA o 208
7 U RN E NG|

Spicy tomato sauce, crispy pork cheek, stracciatella cheese and

Roman Pecorino
Rk EME. ey, 22502 T NP 9FNRZ -

St sed Wlth classic Itahan sauces
min S & HFIhlE, BifFAERNE

Traditional ﬁologneSe ragou., ‘p-: &b&
o gET SN ' |

| Alfredo sauce with butter and Parmigiano Reggiz
ZzT=Bt

Carbonara sauce with erispy pork “Guanciale” and black peppercorn

+# e AR

Bt Fresh cherry tomato sauce with fresh basil

AT NEAN S 9

v SR Vegn & Vegstaran
IREMEEII0%EEER | Al pricss are subject fo a 10% sarvice dhange



= FUSILLI CAMOGLI "AL PESTO” wor 188
TR 5 = BN

Cork-screw shaped pasta, fresh basil pesto sauce,
potatoes and green beans

AR EEiES H5E. T250FT

NEAPOLITAN MANFREDI WITH wor 198

RICOTTA AND TOMATO
ARAhHitm 35 2 T #n K45

Handmade ribbon pasta with roasted cherry tomato sauce,
sheep ricotta, black pepper and basil
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= SEABASS "AL CARTOCCIO™ AEOLIAN STYLE wor 298
fR BN XUTA AL B A i

Juicy seabass baked in foil with clams, tomatoes, capers and fennel
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Q’CKLING PIG “IN PORCHETTA” —

‘ B

Suckhng pig porchetta, roasted gravy with wholegrain mustard
(Sma,ll portion please allow 50 minutes preparation time
wgular portion please allow 50 minutes preparation time)

e e
(MR 30 55, IREHE 50 H5h)

398 ( Regular triE )

Side dishes ( your choice of 1 side dish for each main dish )
Ao ( A E3Es5enlzk 1 fofids )

Mixed grilled vegetables Sicilian style caponata
JET <2 Hik 44 B PRPR P

| Classie potato purée \ Eggplant Parmigiana
2T IR 2 T f

| Sautéed mushrooms Golden French fries
A m HEIEER

« [ixtra order for side dish ZW9MitH vop 68 [ 13 per portion

EAI10%wREER | All prices are subject fo a 10% sarvice change



- MEDITERRANEAN ROASTED CHICKEN
- HhehilgkERs

- Roasted sprmg chlcken marinated i Mediterranean herbs

G T

- -_.,;(Please allow 30 minutes preparation time)
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Side d your chmce of 1 side dish for each main dish )
ficse ( ISR 1 s )

Mixed grilled vegetables Sicilian style caponata
e <2 i - 43 B P 7R FR s

Classic potato purée
KLtk TR F

Sautéed mushrooms Golden French fries

HIEF R HpFER

« Extra order for side dish Zi9Migs vor O / 4 per portion

IR ESEII0%REER | Al prices are sulbjject o a 109% sarvice change



2= TUSCAN BEEF STEW “PEPOSO” wor 208
TR R AL LA R

Beef chuck roll braised with red wine and black pepper,

served on mashed potato with rosemary
RO A T BREGRKAE Tk
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Side dishes (ybur élioice of 1 side dish for each main dish ) = |
fosk ( AEFSenlk 1 fofids ) <

Mixed grilled vegetables Sicilian style caponata

JERT L s 24 B P 7Y By

Classic potato purée Eggplant Parmigiana )
HHT IR Z T imhnF b
Sautéed mushrooms Golden French fries

B E mHIEBR

« Extra order for side dish FIMIEEE vop O / £ per portion

. | Al priices ame subject fo a 10% sarvice dhange




Grilled Australian ribeye served with beef-balsamic glaze and

green peppercorn satce
Je& M PR BRI B A PR R B v T R skt

LOBSTER AND SCALLOP "ALLA GRIGLIA®
ke IR AL

Fresh lobster and sea scallop grilled and served with lemon butter sauce
Je& i, WF Ka R AL D1 BT iR At

Side dishes ( your choice of 1 side dish for each main dish )
ficsk ( A EFESenldk 1 fnfids )

Mixed grilled vegetables Sicilian style caponata
R 2 R 2 PR R

Classie potato purée Eggplant Parmigiana
KT =~ THEm+F

Sautéed mushrooms Golden French fries
HEER mHIFER

« Extra order for side dish M mop O / £ per portion

| Al priices are subjject (o a 10% sarvice change
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FIRENZE
GEAA

Mozzarella, Parmigiano, grilled Wagyu ribeye, Pecorino, Tuscan salsa verde
KFEZ 1. BEBRZ 4. BHFRIR. ZPE5FHZ L. RS

BOLOGNA
£ ]

Mozzarella, Mortadella Bologna IGP, Sicilian pistachio pesto,

Parmigiano fondue

KFEZ+. ¥R, A E;

TOREHE. BORZ T

(3R | Alll prices are subject: o a 10% sarvice change
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'75" FRUTTI DI MARE MOP 238
Sl

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

ZHilwmdEmE. KFEZ L. il FO. KU B il Kr

NAPOLETANA

Mozza,rella, gorg()nzola smoked scamofm_f
ki b, SRS T RS £

Ptz snmI0Yoiks2:8 WAlllpicestanefsubjectorapl0dofsenviceleange
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mozzarella,
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= CLASSIC TIRAMISU
2 e IR 73

Mascarpone cream, Italian espresso and savolardi biscuits
Sk 2 TYhmis i S UARamNHE K Fa it T




2> SORRENTO LEMON DELIGHT wor 98
EN R ARt

Sponge cake soaked in limoncello syrup, Amalfi lemon cream and lemon glaze
IrERLERBmERE. S RIEfTEI AT T

PISTACHIO SEMIFREDDO o 1US
”m%#ﬁ%ﬁ

Classic Italian “half frozen” mousse served w

pistachio sauce and merlnj.;,’,.,f R———
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2 AMALFI LEMON GRANITA
Bl = S RAEAT 5 KD

Signature lemon sorbet, served in lemon fruit

ik e

I o o .
Served with warm brioche and almond oil
2 EE R I v Euy

[CE CREAM AND SORBET SELECTIONS
e KGE A S A

Dark chocolate [talian vanilla Sicilian pistachio
=155 /] EAMNER TAESATIRE S

Mango Sorbet Lychee sorbet
TR EHE AUV ES

RS EEERINI0%REER | Al pricss are sulbject o 2 10% sarvics dheange



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
HahAG EE

HAZELNUT AND CHERRY NEGRONI 190
- HRRREHRIES
Gin, campari, sweet vermouth

FfiaitikalRon AR & 255 3:102%) | All alcoholic beverages exceed 1.2%:;aAl_gQ_vthh_l‘,_‘b{y volume!
P i A 0% S5
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Signature Cocktail
HahAG i

FONTANA SPRITZ
- ISR R

Cynal p assion frult le, non, :_g;ro secco

wor 120)
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CORRETTO
MERSXIE

- Tequila, coffee li
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CRAFT SODA
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(RAFT SODA
FRER 7T

CHERRY SODA
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