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Abalone Risotto MOP 2

AT EYHRE > FEEREENT S AERIRE A - A5 8 B 2853 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

ERFeicdi kANl

SELECTIONS OF COLD CUTS e 168
ot BRAEEIC S

JRl87 N R R

Proseciutto crudo and cooked mountain ham, Sy 2\ 3 \,, h

stracchino filled deep-fried ravioli
E AN Y &Y e Lo w8

s HAND SLICED ARTISANAL % £°% %5
CURED HAM “ON THE BONE™ 7o)
FHEEZ AR T A

Sl

IR EEZBII0%WIEEER | All prices are sulject to a 10% service change




........

FINI

MO D ENS | .'.'f,
l; N (A oro Loaleamic :
g & > (}ffrﬂ“ : f/”/,",” f_‘:_/"' o
N eelaia
7)/){7) \

-~
///////
( »
1Cmon IIN
ACETO li.\l;.\'.\.\ll('()

'I'l\’.'\l)l'/.l().\'.'\l Jd5
l..” MODENA | ).OP.

; 20
(//'(‘(f(‘ O/)ﬂ/ g %
Gty A /)7/(/‘”
f/ s Fionale

,/)()’< ).

((/ VA QA C ?/"./’

{nh((( ’4{,-,10”:
N I
Ui Cremonini

\ ;
'O BALSAMICO
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MODENA D.O

-

:» 24 MONTHS S
PARMIGIANO REGGIANO OR GRANA
SERVED WITH ACETO BALSAMICO
TRADIZIONALE
24 [ARmEEERZ TRcE AN R

2 | All prices are subject fo a 10% servics change




- WAGYU BEEF CARPACCIO
aziiE=15)

Wagyvu beef earpaccio with mushrooms vinaigrette
and Madeira marinated foie gras

FNFFRETIRCE T et K R ST

ITALIAN FASSONA BEEF TARTARE
WITH PARMIGIANO CREAM,

PORCINI AND BLACK TRUFFLE
SnEFRMMECESER Y TR FHERERE

RS EREI0%RS | Al pricss are subject o a 109% service dhange
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WAGYU BEEF TONGUE WITH SALSA TONNATA e 2N
AND PICKLED VEGETABLES
M FHEERAaE N am

MON THLY SELECTION OF FRESH OYSTERS

AReEEZEAIOR TS | Al prices ame subjedt v 2 109% servics
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“ HAND-SLICED AMBERJACK wor 218
WITH CITRUS DRESSING
FUHH BH S B RT

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

FUGHH S8R SEHFT. P, sora Rk

ROASTED OCTOPUS
e\

Roasted octopus with smoked eggplant, romesco sauce
and marcona almonds

Ge )\ MR E . FEHRNE XS a 1

AVOCADO WITH ALASKAN KING CRAB wop 288
AND FRESH HERBS
farhr s £ 4 mRACH & 2

IFEEREGI0%IEES | Al prices are sulbject t» 2 10% service dangs
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% FRESH BURRATA
WITH HEIRLOOM TOMATOES IN TWO WAYS
SHpRERE RN PR T

wor 108
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| Al prices are sulbjject (o 2 10% sarvice dhange



v MOP 168
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Baby spinach, pears and caramelized walnut
with choice of shaved gorgonzola blue cheese or
ho il emade vegan almond ricotta

@ GREEN MIX SALAD wor 98
— fﬁfﬁﬂ#ﬁnul)fi

Green mix salad with heirloom vegetables and lemon-thyme vinaigrette

A 2 Bk i A R &Rt

LIGHT-SMOKED TUNA SALAD wor 218
g@'@iﬁ?m&’/"fi

Pesto, fresh herbs vinaigrette
B 5 5 K 3 5 e

vF E07R5 Vegan & Vegetarian
;24 WAl{puicestarelsubjecitelaplodafsenvicelehanse




PASSATELLI IN DOUBLE
CHICKEN CONSOMME.
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Poached quail egg, black trufﬂe and nutmeg

fdkRIEHE, ENERRE e~ - L B
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TUSCAN STYLE RIBOLLITA SOUP
F['. ﬁ%g_t m.i;’/liai /"*"

Kale, beans, extra virgin olive oil

RO PR HE, 2. RRrEHiEH

vF Z07A5 Vegan & Vegetarian
FEEESIII0%IREER | Al prices are subject o a
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= CACCIUCCO ALLA

SERR AP T T RS S

FrB BB ABMN0%ERE | Allipricesiare subject to a 10% service charge
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LINGUINE WITH SPICY CRUSTACEAN SAUCE
AND ALASKAN KING CRAB LEG
L TR ) |G R R G TS 2 95T gy

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

TOSSED IN CASTELMAGNO CHEESE WHEEL
B 5 R B0 LE B> TG AC T+
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* HOMEMADE BEEF FAGOTTINI vor 208
WITH CACIO E PEPE
SAUCE AND WINTER BLACK TRUFFLE
HRRENFREEACZ TeAmiEE KRN E

TRADITIONAL CANNELONI ALLA SORRENTINA ~ yop 208

WITH RICOTTA, BEEF MEAT RAGOUT; TOMATO
AND PROVOLONE DEL MQNACO CHEESE
SHSAFHZ TTREREN > THAE

K R [ Al prices ame subject fo 2 109 sarvies



#HOMEMADE CHITARRA SPAGHETTI wor 248
WITH VONGOLE AND BASIL SEAFOOD
PESTO, MEDITERRANEAN BOTTARGA
BXREAMZICH RN B S BB SRS

S,

 WITH ROASTED CHERRY TOMATO SAUCE,
STRACCIATELLA CHEESE AND BASIL

i E A A0 O B ﬂMaﬁ@@aﬂO% envicelchange
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' MUSHROOM RISOTTO 908
I8 Carnaroli aged rice with wild mushrooms, veal gravy

“and braised morels stuffed with beef “stracotto”
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'SEAFOOD RAVIOLI WITH TOOTHFISH MANTECATO ~ yr 208
SICILIAN PISTACHIO SAUCE

AND JAPANESE TUNA TARTARE

BHEAAEE R SEET.

AAERORENHAGZA i

SERVIGE

IrEEREEI0WR RS | Al prices are sulbect o 2 10%




= SAFFRON RISOTTO WITH SHORT RIB sl 2N
AND ROASTED BONE MARROW
IN GREMOLATA ( FOR 2 PERSONS )

FreEEEE0%ERS | Al prices ane subject o 2 10% sarvice demnge



% RIGATONI ALLA AMATRICIANA wor 208°%
WITH SPICY TOMATO SAUCE

Rigatoni tossed in spicy amatriciana sauce,
straccmtella crispy pork and Pecorino cheese

BB RS R R G, B30+, BEARBELNS+ \“

(g
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ﬁHE PASTA COUNTER
%Iaﬁ W"”

Our weekly selection of fresg}ﬁ dry pasta, cratted daily
by our pasta chef and tossed with elassic Italian sauces
/RS B S K HZR R S ARZAR SR F TRE , RESAEAHE,

Bolognese ragout W Cherry tomato sauce with fresh basil
KEBEARE B @ e

TEEEERT 38 e R P

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

Boscailola sauce with speck, tomatoes, mushrooms and cream

ek n = BR FiC B2 208 A7)

wF ZRRT Vegn & Vegetarian
IR EREESINOWIERR | Al prices are subject o a
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= SEABASS “AL CARTOCCIO™ BAKED WITH  yop 258
ORANGE AND FENNEL, SICILIAN STYLE
P PR St B

In foil cooked seabass with orange and fennel

Aol &M &

BRAISED WAGYU BEEF CHEEK Mop 298
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iﬁﬁﬂfFﬁiﬁ,E Gl

; Cheesy potato puree and beefjus oy
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JAPANESE RED SEA BREAM el B o 918
_t I ﬂll\\ . | | ',. ‘;’ Y . : bt . 3 § y
White cannellini beans, I@l‘ian white Wlng saucé E 2 &
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MAIALINO IN PORCHETTA wor
SRAKE 18 ( small )

r Suekling pig porchetta, roasted gravy with wholegrain mustard
( Please allow 60 minutes preparation time ) 388 ( Regular f5 )
SERAREHFEAIGTAHE
( £ 60 78% )

_‘JJ'.SQ, ‘_—

.

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

FOS (WA ZHHERDE 2 Hifis: )

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

o ik WS TEMS (3 Vi S5 8 KEBIF

Cheesy potato puree | Roasted baby potatoes with garlic and rosemary
Z 1B MrE e s ST

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

TARALREE R RIS F R B

« Extra order for side dish ( per portion ) FME (87) wor O

PreEEEnIe%REs | Al prices are subject o a 109% servics dhange



~ POLLO AL GIRARROSTO
gf%ﬁ%ﬁﬁ

~ Spit roasted chicken( Please allow 25 minutes preparation time )

e A (B0 25 8E)

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

fosi ( DAL ZHHEE el 2 fnficse )

Mixed grilled vegetables Cauliflower gratin Sicilian style eaponata French fries
JEBT 2 ik fakE TEMhs BT B KEE R

Cheesy potato puree Roasted baby potatoes with garlic and rosemary

Z1ER WA E A BT

French beans with mustard shallots Italian Sauteed spinach with pine nuts and raisin

TTARALRVEB R BRIV RACHA F R B

« Extra order for side dish ( per portion ) FSME (8 ) wop (O

FFEEERANI0WEFS | Al prices are subject (o 2 10% sarvice diemge



* COTOLETTA ALLA BOLOGNESE MoP 9 48
KPEABZ T A RRYEFF I

Veal chop stutfed with fontina and taleggio cheese and ham

BAMNFRH\ERABRZ T

o

MOP 4 8 8

cIOoN Salice

~

l
WAL :
Side dishes ( your choice of 2 side dishes for sharing dishes ) Wi ‘
RO (LA ZHIB TR 2 s ) AR
Mixed grilled vegetables Cauliflower gratin Sicilian style caponata French fries
YR T H Harks e (8 TITALE D 6 B YEEF
Cheesy potato puree Roasted baby potatoes with garlic and rosemary
21TER MAE A S
French beans with mustard shallots [talian Sauteed spinach with pine nuts and raisin
AR AER SRERACA TR B

« Extra order for side dish ( per portion ) FMEH (&) wor O

FFEEEEEHI0BEES | Al prices are subject (o a 10% sarvice change
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AMABRY B =S R

Australian rib
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SEARED LOBSTER AND SCALLOP T
% gEdiRIN A B

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

Ok MEABEN K IR AL B BCHER ST

Side dishes ( your choice of 2 side dishes for sharing dishes )
Aok ( AL ZHHEnE 2 {nfick )

Mixed grilled vegetables Caulifiower gratin Sicilian style caponata French fries

RS 2B Mk TE R (LTS 6 B YEEAF

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

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

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

IFEEEEEAIe%IER | All prices are subject (o & 10% serviee dhange



-+ FIRENZE NETA S
ek m i
Mozzarella, Parmigiano, grilled Wagyu ribeye, Pecorino, Tuscan salsa verde
KFEZ+, BERZE. ENFRAR. Z25FH2 L. HiERaE

BOLOGNA wop 178
%8 fe sz

Mozzarella, Mortadella Bologna IGP, Sicilian pistachio pesto,
Parmigiano fondue
KFZ+. %Ak AREROREE. BERZT

| Alll priices are sulbject o @




% FRUTTI DI MARE Mop 298
=S W)

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

LEALHEEME. KFZL. 8. 50, Kk &F. B, B

VERACE
gﬁ%ﬁﬁ -

‘San Marzano tomato sauce, Parmigiano, mozzarella,
‘;j,i;rlan anchovms capers cherry tomatoes basﬂ
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Mozzarella Gorgonzola, smoked scamoi’a 1
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FrEEZEEnenEES | Al prices am subject o 2 10% sarvice dhange
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2= CAPRESE LEMON CAKE wor 108
T PAEG R

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

BAMNEREE SSRGS

WINIBR PEAR SOUFFLER vor 98
SR

Pear soufflee baked a la minute with vanillasice cream
AT B E R E T

RS EREI0%ERE | Al prices are subjedt o 2 109% service changs




 CHOCOLATE BONET o 108
AT

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

SR N T RERREE SR IR ER S

L —

VANILLA PANNA COTTA Mop O
FRZEHHE <

Rieh and creamy vanilla panna coti
éﬁuﬁ SRRW Y T '

awith fresh strawberry and its coulis

RS0



s CLASSIC TIRAMISU
AE BB hEK R

Mascarpone cream, Italian espresso and savoiardi biseuits

SR 22 1S BREC B ARIR RMNHER 35

GIANT CHOCOLATE MOUSSE wor 108
kit 15

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

10% 7Rt /15 Hiiic i 58 K e

SORRENTO ORANGE wor O
s 21

Homemade Sorrento orange sorbet served in giant orange
HR&EE SRS

FrEERFRII0BERS. | Al prices are subject (o a 10% service dharge
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AFFOGATO AL CAFFE
Fimieaa M Sk

Vanilla ice eream drowned in hot espress

Tl = SR A e e al e 36 o ft

coffee with cat's ton:
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[CE CREAM SELECTIONS

A S 1%

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

FHARG LR, 10% BRG] BHIEERSE. PSSR ST,
AAEROR. T2ERETRE. CRTE. R5NERS

MOP 5 8

FrEEEEARINI0%ERS | Al prices are subject (o a 109 sarvice dhange
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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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BELLINI
w AP

White peach puree, pepper, 8
SEESNE LN LN

wor 120)

Pl ks Rt e tdmiil-2% | All alcoholic beverages exceed 1.2% alcoholiby volume
A BERADINN0 Y iR E '.[‘j_,ces are subject to a 10% service charge
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SALTED LE
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NON-ALCOHOLIC COCKTAIL
lu\lﬁ* %ﬁ’%/ﬁ

STRAWBERRY + TOMATO
% E’éﬁ*

Sthbel'l'y, tomato, bas

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

Hi e 25 N110% M 28 WAL lipricesiarelsubjectitolabl0%fsenvicelchange




NON-ALCOHOLIC COCKTAIL
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"TOASTED FE!
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Crossm 01t
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MONTHLY COLD BR
ROME MINT COLD BREW
T el "

sugar, salt
HCHOE. BRbH. HFH. N\, T2

¥

15

| ﬁ@fﬁﬁk:ﬁnﬂ‘]@%@iﬂ%ﬁ"lﬂm | All'alcoholic beverages exceed 1.2% alcohol byvolume
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0%MR#EE | All prices are subject to a 10% service charge



wor 100

ack coffee liqueur, espresso, mascarpone,
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R 2_% | All'alcoholic beverages exceed 1.2% alcohollbyvolume!

P B R B
PR Fﬁ;ﬁ%hu_mogg | All pricesiare subject to a 10% service charge:

o

‘
L »\‘.
'S ) F %1




