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Abalone Risotto MOP 2

AT RYIER > FEfEREERT S AR ARS B - A5 8 B 2653 In10% IRi% 2 o

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
RS SRR a5 A fhi

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

stracchino filled deep-fried ravioli
F AN Y &Y N e L w28

% HAND SLICED ARTISANAL & &%
CURED HAM “ON THE BONE™ 7
FHIRE AN -

Sl

R

I0%IFEER | All prices are subject to a 10% servics chargs
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Hntica Heetaia
S Cremonini

\ ;
"’ BALSAMICO
\'"Il()\;\LF
MODENA D.O

se 24 MONTHS SELECTELL et —— wop 1 88
PARMIGIANO REGGIANO OR GRANA
SERVED WITH ACETO BALSAMICO
TRADIZIONALE
24 [AAmEEERZ TRCE AT ERS

AFEEREERIINREE | Al prices are subject v 2 10% servics chemge



P

- WAGYU BEEF CARPACCIO
a1k S 17)

Wagyvu beef earpaccio with mushrooms vinaigrette
and Madeira marinated foie gras

MBI EE 7 e e L e BT

ITALIAN FASSONA BEEF TARTARE
WITH PARMIGIANO CREAM,

PORCINI AND BLACK TRUFFLE
SNEFRMMECESER Y TREE. FHERERE

FREEEEEII0%EER | All pricss are subjedt (o 2 109% service change

(0] % 2 3 8

MOP 2 4 8



WAGYU BEEF TONGUE WITH SALSA TONNATA Wb 22N
AND PICKLED VEGETABLES
M FHEERBaE N am

MONTHLY SELECTION OF FRESH OYSTERS

L

IrEEREEIO%ITEE | Al pricss ane subjject o 2 10% servics

clramze



# HAND-SLICED AMBERJACK wor 218
WITH CITRUS DRESSING
FHHH R0 S Bt R

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

FULHH BRI SEHFET. Pirr. sora R

ROASTED OCTOPUS
e\

Roasted octopus with smoked eggplant, romesco sauce
and marcona almonds

Ge )\ BRI E . FEHRHE XS eI

AVOCADO WITH ALASKAN KING CRAB wop 288
AND FRESH HERBS
farhr BN £ RRACHE & 2

AFEEREAn0%TERR | Al prices are subject tv a 10% service dangs
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% FRESH BURRATA
WITH HEIRLOOM TOMATOES IN TWO WAYS
SHRERERE RN IR T

wor 108

| Alll pritees ame subljedt v & 10% servies diEmge



SCACIO E PERE g
MERE s »

Baby spinach, pears and earamelized walnut
with choice of shaved gorgonzola blue cheese or
homemade Vegan almond ricotta

Green mix salad with heirloom vegetables and lemon-thyme vinaigrette

2 R i EL A AT

LIGHT-SMOKED TUNA SALAD
g@’@iﬁ?,mﬂ‘f*

Pesto, fresh herbs vinaigrette
fi 5 15 K 30 75 2 e

vF Z07R5 Vegan & Vegetarian
R | Al pricss are subject o a 10% serviee change

wor I

o 218



PASSATELLI IN DOUBLE wor 108

CHICKEN CONSOMME.
P .

Poached quall egg, black trufﬂe and nutmeg
idkR#EHE. ERERRE _l§#. ,‘; i ' e

f~\ "' So‘ 2 v

o LN " =

TUSCAN STYLE RIBOLLITA SOUP wor 128
FE ﬁ%'%'_t m.i;’/% ,/*‘

Kale, beans, extra virgin olive oil

fo PR HE. 2. FERVEE

wF ZR7A5 Vegan & Vegetarian
R EREESIN0WIERR | All prices are subject o a



2 CACGIUCCO ALLA LIV

IN SIGNATURE PIZZA DOUGH
SIVIEREE S iR a5

FrB B AR M10%IE#E | All prices.are subject to a 10% service charge
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LINGUINE WITH SPICY CRUSTACEAN SAUCE
AND ALASKAN KING CRAB LEG
L TR ) IR R G T ES 2 95T S gy

HOMEMADE FETTUCINE WITH

ROBIOLA DI ROCCAVERANO FONDUE,
HAZELNUT AND VEAL JUS,

TOSSED IN CASTELMAGNO CHEESE WHEEL
B 5 R B0 L B> TAGRACHF 1

&-\“ \&

e
-':‘ - .

¥ [k fﬁﬁiﬁ‘%mlo/ﬁﬂﬁ [] A‘ll prleessub]eea.l@"/o servnce charge
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, § - N - -




* HOMEMADE BEEF FAGOTTINI
WITH CACIO E PEPE
SAUCE AND WINTER BLACK TRUFFLE
HRRENTREEAZ TeAmEE KRN E

TRADITIONAL CANNELONI ALLA SORRENTINA
WITH RICOTTA, BEEF MEAT RAGOUT, TOMATO
AND PROVOLONE DEL MONACO CHEESE
SHEAFIHZ TTREEn 2 THRE

K9 FrEEEGnewRES | Al pricss ame subject (v 2 10% service

wor 208

wop 208



#HOMEMADE CHITARRA SPAGHETTI wor 248
WITH VONGOLE AND BASIL SEAFOOD
PESTO, MEDITERRANEAN BOTTARGA
HRREANGRACH R B EE BT

 WITH ROASTED CHERRY TOMATO SAUCE,
STRACCIATELLA CHEESE AND BASIL

P et a0 R B |;J[Iﬁ@§3*subjee torapll0% ervnce :harge

<t - - . \
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L MUSHROOM RISOTTO C90%
U\ s

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

B . RRMEEARK, PR R R R

4] . t'
{
iy '8 i .
. L.
: . 3
Iy v + B .
) = PR ’

. .'.

I e

'SEAFOOD RAVIOLI WITH TOOTHFISH MANTECATO ~ yr 208
SICILIAN PISTACHIO SAUCE

AND JAPANESE TUNA TARTARE

BRI H BT

AARRORENRHAGZA i

SERVIGE

IrEEREEII0WRRES, | Al prices ame sulbject t 2 10%




# SAFFRON RISOTTO WITH SHORT RIB wor 428
AND ROASTED BONE MARROW
IN GREMOLATA ( FOR 2 PERSONS )

[Eate | Al prices are subject e a 10% sarvice diamge



"WITH SPICY TOMATO SAUCE

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

EBH R ES DA . ARATS . BRAREEENS \“

‘%THE PASTA COUNTER
ﬂg*ﬁ ™

Our weekly selection of fresaﬂﬁ dry pasta, erafted daily
by our pasta chef and tossed with elassic Italian sauces
ke ER RN , SXPZR SR F TRE , REGEXNE

Bolognese ragout W ‘ Cherry tomato sauce with fresh basil

KRR UNE BB

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

TEEEERT T e EHFEER

Boscaiola sauce with speck, tomatoes, mushrooms and cream

ek = BR Fic FE 208 A7)

vF Z07A5 Vegan & Vegetaran
IR EREESIN0WIERR | All prices are subject o a
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SEABASS “ALL CARTOCCIO™ BAKED WITH o 258
ORANGE AND FENNEL, SICILIAN STYLE
P P S e

In foil cooked seabass with orange and fennel

Aol &M &

BRAISED WAGYU BEEF CHEEK Mop 298

-~

ﬂﬂ¢ﬁ@ P

' Cheesy potato puree and beefjﬂs o

%Zigﬁ&¢mﬁ > v ‘14_' .
< e ‘
JAPANESE RED SEA BREAM 3 ol B o 918
_t l‘ﬁll\\ | . ‘..'.. ‘: a8 . , t . 2 ?
White cannellini beans It@l'ian white Wlne saﬁcé . g %
EBEIE&%T;(:EE;-I' vl Al 5 .

- ".
-~ . -

-

Ba S A0SR




MAIALINO IN PORCHETTA - ‘
%I_ﬁtﬂ;ﬁ % 218 ( Small /M)

r Suekling pig porchetta, roasted gravy with wholegrain mustard
( Please allow 60 minutes preparation time ) 388 ( Regular 1 )
BNAREHETIOTANE
( = 60 7758 )

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

FO3 (WL EAZHHERDE 2 Hife%: )

\ Mixed grilled vegetables Cauliflower gratin | Sicilian style caponata French fries

o iR SRS TEMS (3 Vi 55 B KEEIR

Cheesy potato puree | Roasted baby potatoes with garlic and rosemary
ZIEA A E A BT

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

TARALREE S RIS F R B

« Extra order for side dish ( per portion ) M (57 ) wor O

FrEEENI0WEES | Al prices ane subject o a 10% service diamnge
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> zf%:?‘é?PCLLO AL GIRARROSTO

o —

S
Eiﬁ‘%ﬁ%ﬁ
Splt roasted chicken( Please allow 25 minutes preparation time )

e A (B0 25 iE)

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

fosk ( DAL FHHEE el 2 fnficse )

Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French iries

5 g ke FE MR AT S o BY YEE R

Cheesy potato puree Roasted baby potatoes with garlic and rosemary
Z1EBRA AAE A S E T

French beans with mustard shallots Italian Sauteed spinach with pine nuts and raisin
T AALERE R SRR REC F A

« Extra order for side dish ( per portion ) FWMits (&) wop O

IFEEEEAGOBIRES | Al prices are subject (o & 10% servics dhange




% COTOLETTA ALLA BOLOGNESE MoP 9 (8
BPEARZ A BRYEAHFI

Veal chop stutfed with fontina and taleggio cheese and ham

BAMNF R H\ERABRZ T

o~ _
e e . .
"}’“ ALY |
- . g ’c “\. \ "'\' .\.
. :

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

RIS (UL S) SIS AIE 2 MRLSE ) W

P

Mixed grilled vegetables Caulifiower gratin Sicilian style eaponata French fries

YR L H Herks Tepsx (TS o B YEEF

Cheesy potato puree Roasted baby potatoes with garlic and rosemary
21TER HAE A BT

French beans with mustard shallots [talian Sauteed spinach with pine nuts and raisin
AL AER SRR F R

« Extra order for side dish ( per portion ) FMEH (5 ) wop O

IrEEEI0RRFS | Al prices are subject (o & 10% samvics dhangs
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Australla ribeye sew uc TN .
@ﬁwmmm:%ﬁﬂgﬁ i L1 R T

]

SEARED LOBSTER AND SCALLOP wor 488
X netifa B

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

Q) EWN VRSV S

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

fiosk ( AL ZHHERDE 2 ffics )

Mixed grilled vegetables Caulifiower gratin Sicilian style caponata French fries
RS LBk Mk TE R A TiTiE S 6 B YEBAF

Cheesy potato puree Roasted baby potatoes with garlic and rosemary
Z1EBRA A EmA BT

French beans with mustard shallots [talian Sauteed spinach with pine nuts and raisin
TTAALERE R SRR F B

« Extra order for side dish ( per portion ) M (57 ) vor O

FFEEEEEHIOBEFS | Al prices ane subject (o a 10% sarvice dange




-~ FIRENZE L T

b2 (i N
Mozzarella, Parmigiano, grilled Wagyu ribeye, Pecorino, Tuscan salsa verde
Kzt BERZ L. BMFRIR, #5FHZ L. i rNEE

BOLOGNA wor 178
%8 fe sz

Mozzarella, Mortadella Bologna IGP, Sicilian pistachio pesto,
Parmigiano fondue
KFZE. %Ak AREROREE. BERZ T

WA fpiicestaietsubjecidiola




% FRUTTI DI MARE wop 298
= ga Wi

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

LEALHEEME. KFZL. §. 50, Kk &F. EBEsEifh. B

VERACE
Bl

‘ 1a11 Marzano tomato sauce, Parmigiano, mozzarella,
_f_ ;bnan anchowes capers cherry tomatoes basﬂ -

Mozzarella Gorgonzola smoked scamofxa‘ LT igia

‘--\ ﬁﬁﬁmj: iﬂﬁiﬁi:l: E!%

FEEEASNN0Y k5 £l WA lipricestanelsubjecitolaploy¥senvicelchange



143

MOP

ITA

MARGHE

LY

:J)
7§

W

rzano tomato sauce, b

I8 RE

1

Sa

|

[a

n\

I, fior di1 latte, mozzarella,

e 01l

-~
!

-

I\

s’

110, 0]

gl(

1

I'nl

Pa

i

/

P
L]

Bz, i

E

shea e A KFZ L,

DIAVOLA

smoked

1g1

Parm

FRIKIA) o 1 e

za.,

d11101

SC

)

-

alno

v d
-

G

ot
ey

—_—

D

p—

S

N

N

o

=

o

£

&

=

S

o

d—

a

O. B o R e o
d—

S /aq; ,

O e TR

— w — S

= — W
SR T PN
= = HE

T gy

72 7

Pl o -
&

- e g
Y T o~ s el R o -

) .
o SR SIS TGS

M~ ol — N T = P o y
¥ - A ~ g  — e > ——
W imase i R

.



2= CAPRESE LEMON CAKE wor THS
T BEEERRE

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

BAMNEREE SSRGS

LA TR

Pear soufflee baked a la minute with vanillasice cream
AR T ERE R REE

IR EEERIN0WERS | All prices are subjedt o 2 10% sanvic: dianze



# CHOCOLATE BONET wor 108
AT

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

SRR N T AL TR TS BRI R RS SRR

—

VANILLA PANNA COBEA g
Zhehw

Riehrand creamy vanillapanna c&t
é% SRS AR

with fresh strawberry and its coulis

PR E AR INOSC IS



& CLASSIC TIRAMISU
AEH e PR A

Mascarpone cream, Italian espresso and savoiardi biseuits

SR 22 1S BREC AR R RMNHER 35

* GIANT CHOCOLATE MOUSSE wr 108
KRS

Guanaja (0% dark chololate mousse seasoned with seasalt
and extra virgin olive oil

10% Rt /15 Hiic i 58 K i

SORRENTO ORANGE wor O
s 21

Homemade Sorrento orange sorbet served in giant orange

HRZEES EHIE T

IFEEEAeBIES | Al prices are subject (o 2 10% servics change
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AFFOGATO AL CAFFE
Wi iman M S

Vanilla ice cream drowned in hot espressg coffee with cat's ton

Tl = SR A e e aal e 36 o Bt

] -* e N
MANTECATO A LA MINUT

"'

6 MoP D

w D
al Aot
J /%;‘\"-*-..

[CE CREAM SELECTIONS

'4";
=+ ‘BB r:-l:._1 i

B 3w

Milk chocolate and peanut butter, ¥0 % dark chocolate, Tahiti vanilla,
Amalfi lemon sorbet, Sicilian pistachio, Strawberry sorbet,
Mango sorbet, Pledmont hazelnut

FHARG LR, 10% BRG] BHEERSE. PSSR ST,
AAEROR. T2ERETE. CRFE. R5NES

FrEEEEEAne%ES | Al prices are subject to a 10% service dhange



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

18 = A fo i R
-~ ?%Ltr']ikﬁJr/ \Fﬁ)\ﬂiﬁ’ﬁﬁﬁ%{ﬁi@*ﬁﬁkﬂ
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Signature Cocktail

ampari, orange ole
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BELLINI
= B

White peach puree, .-;5_

wor 120

Pt fa Ran iVl =i 1:2%) | All alcoholic beverages exceed 1.2% alcohol by volume
 AEEASIN0Y RS ES Al pricesare subject to a 10% service charge




wor 120)

Malfy gin com limone, homem

ERAE . ARSI

Ptk R AR S 219 12% | Allalcoholic beverages exceed 1:2%;alcohol|byivolume
FiEESZABINL0Y R 2| All pricesiare subjectitoal10%senvicelcharge
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P EREZASNIN0Y R ES WAlllpricesiarelsubjectitoa 10%!servicelcharg
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NON-ALCOHOLIC COCKTAIL
T L

———— ”

STRAWBERRY + TOMATO wor S0
- HgEm

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

P EE A5 N110% Mk B E8FAl T pricesiaretsubjectitofabl0%ofsenvicelcharge!



NON-ALCOHOLIC COCKTAIL
LT B e

- f -

e SR PN =

i B ARNMI0%EH; &S FAllprices arelsubjectitolarl0%servicelcharge!
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MONTHLY COLD BREW & H #5182 <M

MILAN BLOOD ORANGE COLD BREW
oK BT IR 4 2 -

VEN

ugar, alt
MDA BEXRGAD. BFD N

jeur, dark chocolate, fresh milk, star anise, cloves, nutmeg,

K
e

BR824 5152%) | Allalcoholic beverages exceed 1.2% alcohollbyvolume
AR AZRINL0Y Mk E | All prices are subject to a 10% service charge
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