%

3 4
X i—
JH

i @
4 }i @;R LU @l CLiLd

[

J

Executive Chet
17 B 48




2 CACIO E PERE .
@ﬁ%Tﬁﬂgiﬂﬁ N o~

pears and caramelized walnut
1 cholce ol sweet gorgonzola blue cheese or
vegan almond ricotta

WO, BAR AL
A RS o R

AERSS | magesare for referencs only

- -7 IVeantedVesetaiian
EECIMOETER | All prices are subjedt o & 10% service dheange
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FISH SOUP “ALLA MARCHIGIANA” op 278
E ek R -

Adriatic style rich soup served with

orilled sourdough and rustic sauce -
REmgRK RIS EREME AR T

IR EEZGFIN0%EEES | All prices are subject to a 10% sarvics
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wor 248

1th bef “stracotto”and veal demi- glace
JBARBAFK. EHEEEF RN R AR

]

CIMOWERR | All pricss are subjject o a 10% service dhangs



* SEABASS ‘AL CARTOCCIO” AEOLIAN STYLE ~p 298
(RG] 5o R kAt B e

Juicy seabass baked in foil with clams, tomatoes, capers and fennel
%@%ﬁﬁ%@%\ﬁWQ§ﬁs£M@&E§
. v _g e = . ‘ -

e . “ .
® . .o-‘ - ‘. l " .

24l All pricesiare subjectitora 10Y%fsenvice
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AMALFI LEMON GRANITA
WpEIT v &)

Signature lemon sorbet, served in lemon
HRPEES

IRFEEESIIIO%EEER | All prices ame sulbject (o a 10% sarvics change




WHOLE ARTISANAL CURED AND wor 198

SMOKED SPECK HAM FROM ALTO ADIGE
IRE SRR 2 A R

24 MONTHS PARMA HAM AND o 198
HERBS BAKED HAM
24 fiEl H B35 e Re A 50 A i

Served with freshly baked crunehy “Schiaceiata Toscana”
Wlth gal hc and Iosemaly
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BEEF CARPACCIO
FHREY)

Beel carpaceio with mushrooms vinaigrette

and Madeira marinated duck foie gras
UIBC B % B v+ e B R WG RT

=

5

wor 298

FEE | Al prices are subject o a 109% sarvice dhange




'JAPANESE TUNA TARTARI
KB = At
, | —
= S )

Lightly seasoned tuna tartare, served on Sicilian crispy chickpeas
“Panella” with “Bagnetto R sauce

AT A, KAnEERERMRE R

3

PRaENRZARM10%AR#E | All prices are subjectitorall0%;senvice charge




- HAND SLICED “RICCIOLA” wor 228
FLHHE

Dry-cured Amberjack, fresh herb dressing, pickled radish
MM AR SR EMRAERES

ROASTED MEDITERRANEAN OCTOPUS wor 208
el T AV] Ve

With “Macco di Fave”, tennel and dill
icEl B2k, oI MEFRE

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

Baby prawns and squid served with parsley and garlic mayo
IR BB Fr R B RS

IR EEZSI0%EER | Al are sulbjject v a 10% sarvice



“*BURRATA SALAD
hig > 1

Apulian burrata, cherry tomato, rocket salad and balsamie vinaigrette
Pl 5 F 5m F HIE EEF zﬁi*/)é&’é‘kﬂﬂﬂ it

wor 188

o

Ml“,

EEEEIMe% IS | Al prices are subject to a 10% searvice change
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Baby splna.ch, pears and caramelized walnut
with choice of sweet gorgonzola blue cheese or
honemade vegan almond ricotta

70 2

“!-1,.‘__._."

@ ORGANIC MIXED GREEN SALAD wor 108
A R )

Mixed green salad with heirloom vegetables and lemon-thyme vinaigrette
Wi <Y R s BER T

w m V@get,al",.
[EER | Al priees are sulbject o 2 10% service cliearge
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Poreini mushroom soup with straceciatella eheese mousse,

mushroom “Trifolati” and seasonal black truttle Y T |
FHEEB mckEaie 2 I, kﬁﬁ&ﬂf} @"'"‘4 I e ,.wwgb“ﬂ%

D Bt

+ FISH SOUP “ALLA MARCHIGIANA® vor 248
5 =l EIA Ui -

Adriatic style rich soup served with o 4
grilled sourdough and rustic sauce -~~~ —
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RO | Al arre sulbfiect o a 109% sarvice



% LINGUINE WITH KING CRAB o 298
mZARc BT AN £ » 8

Rich Alaskan king crab sauce with black olives,

orilled bell peppers and tomatoes
& P hL TN T BT ARG, RS B S A

. | b

; e ctitosarl0veysenvicelch
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s HOMEMADE CHITARRA SPAGHETTI wor 248
HERREAM Sl

Served with clams, mullet roe bottarga and seafood pesto
AL '.%,..E}S'z/é;:*ﬁ%:%

Eﬁ%kﬁl’%ﬁtﬂ%

Mezzi maccheroni, tomato sauce, mozzarella, meatballs and eggplant
EICETN %F IEN 7J<5in mmﬁm o

BB AN oyelk e WAllipricestarelsubjectitotapl0vefsenuicelehange



Camal 011 rice with wild mushrooms, morels filled
with beef “stracotto” and veal demi-glace

JRAREAFR. ENEE AR AT

' | All prices ame subjiect o a 109% sarviee changs



% RIGATONI ALLA AMATRICIANA wop 208
FRIASE PN 2 F= i

Spicy tomato sauce, crispy pork cheek, stracciatella cheese and

Roman Pecorino Q
RS, REOER. 42302 tRBEXNE+ A

THE PASTA COUNTER
A %ﬂ

ssed Wlth classic Itahan sauces
%ii :ﬁ " Eﬂji%%l%ﬂf EE%H\)L@s**“%i

> &
- :,"
1' 3
e

Traditional Bolognese ragout

R ERE N E

| Alfredo sauce with butter and Parmigiano Re;'?ano
Z:I:n:.\rﬁ l+

Carbonara sauce with erispy pork “Guanciale” and black peppercorn

A SRR e

Fresh cherry tomato sauce with fresh basil

T fEF B [ 7 2 )
v SRR Vegn & Vegstarian
EEEEe% IS | Al prices are subject to a 10% sarvice change




~ FUSILLI CAMOGLI "AL PESTO" wor 188
T8 5 =B ek

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

KN EA RN B EE, BEENET

NEAPOLITAN MANFREDI WITH wor 198

RICOTTA AND TOMATO
AR A Hirtm pl 35 2 T80 s %

Handmade ribbon pasta with roasted cherry tomato sauce,
sheep ricotta, black pepper and basil

FLGWMGRREEME. Fihmela> . BB

~s

——

s El WA lllpnicestanetsubjecitoraploelsenvicelehange



= SEABASS "AL CARTOCCIO™ AEOLIAN STYLE AL
fREH| 52 LA AR BLA e

Juicy seabass baked in foil with clams, tomatoes, capers and fennel

R PNETRE RPN |




SSSUCKLING PIG “IN PORCHETTA®

i B

| \T\"Lﬁ% “238 ( Small 73

Suckling pig porchetta, roasted gravy with wholegrain mustard 398 (ar 1B
(Sma,ll portion please allow 50 minutes preparation time [ RCER—s)
weular portion please allow 50 minutes preparation time)

BT A A1 R 17
(/MnasEls 30 i, 1Z=A&ERHE 50 775 )

Side dishes ( your choice of 1 side dish for each main dish )
Ao ( A E3s5enlE 1 fofids )

Mixed grilled vegetables Sicilian style caponata
Sl <2 Bk A VTS o

| Classie potato purée \ Eggplant Parmigiana
AHER Z THahn /R

| Sautéed mushrooms Golden French fries
A @k FER

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

(EEEER 0% | All prices are subject o a 10% service change
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~ MEDITERRANEAN ROASTED CHICKEN
:tﬂ_], EFLI- \ -75

- Roasted sprmg chlcken marinated in Mediterranean herbs

T

= '(Pjea“se allow 30 mmutes preparation time)

Ma#

your ch()lce of 1 side dish for each main dish )
1 ficsE )

Mixed grilled vegetables Sicilian style caponata
JERT 2 K - A TITE S B

Classie potato purée
ll‘(J(g/ \gﬁ’

Sautéed mushrooms Golden French fries
LS| w1 VEER

« Extra order for side dish Zi5MiZ3E vop O / # per portion

IR IO%EES | Al prices are sulbject o a 109% sarvice




s TUSCAN BEEF STEW “PEPOSO” vor 208
FEH AR sARALE TR

Beef chuck roll braised with red wine and black pepper,

served on mashed potato with rosemary
RAMALER T RREEREEES

VEAL SALTIMB OCCA "ALLA ROMANA” wor 428

IBE §
& B8 q & [ b
ST 3 et P =
y . - -~ L K ‘4 .': :':. -
1 B .. s Ak S =l e ooy |V ‘c»\ e e
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) vd Y 1 X | &
: _"., VA v AT U SRS ¢
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R | =
VAR LATTAYE B © Ui
Ny 1 A’ | /
f gy | (l‘

N

Side dishes (ybur c’iﬁ’lee of 1 side dish for each main dish ) ?
A3 (AL FE3enDs% 1 s )

Mixed grilled vegetables Sicilian style caponata

JERT IR A A NTTES & B

Classic potato purée Eggplant Parmigiana

SHER o w7311

Sautéed mushrooms Golden French fries

HIHE m T FER

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

' | Alll prices are subjject o a 109% sarvice changs




A

Grilled Australian I'ibeye served with beef-balsamic glaze and

green peppercorn satce
Jet B PRI BR T\ Bie o PO R Bt R kA

LOBSTER AND SCALLOP "ALLA GRIGLIA®

FereliziNa B

Fresh lobster and sea scallop grilled and served with lemon butter sauce

Je et R iR 1 B Ao it

Side dishes ( your choice of 1 side dish for each main dish )

fose ( A EF52n03E 1 faficse )

Mixed grilled vegetables
Sl T

Classie potato purée
KRR

Sautéed mushrooms

I HRE

Sicilian style caponata
A TTIE S

Eggplant Parmigiana
Z Timnn/i

Golden French fries
m b MFER

« xtra order for side dish Zi9Mits mop 68 [ {3 per portion

6 | All prices ame subjject to a 109% sarvice changs

wop D88
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* FIRENZE NNk
R PR SRS e

Mozzarella, Parmigiano, grilled Wagyu ribeye, Pecorino, Tuscan salsa verde
KFEZ 1, BERZ . BHFRR. BEFNZ L. RS

BOLOGNA wor 178
% fe iz

Mozzarella, Mortadella Bologna IGP, Sicilian pistachio pesto,

Parmigiano fondue
KFZ L %Rl AREROREE. BERZ T

[EE2 | Al prices are subject o 2 10% service change



'75" FRUTTI DI MARE MOP 238
=Baiclc:

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

REMEME. KFZE. ] 5O Kk FF. EEEEGH. KA

NAPOLETANA
AB A g H

“Roasted yellow cherry tomato sauce, smoked scamorz:'l)‘;f
BEBEE. RS, B -

) 'f‘i-",fTTRO F@RMAG 1o

Mozza,rella g.rgt)nzola smoked scamo 7, P
S e jz Bfhig? +. ﬂ@ﬁﬁfﬁﬂﬁi

ISR | All pricss are sulbjedt v a 10% service change
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MARGHERITA
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DIAVOLA
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FRIA A fm 182 e

San Marza
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= CLASSIC TIRAMISU
3L Tl NS

Mascarpone cream, Italian espresso and savoiardi biscuits
SHRe2 2 TR EAMRIRIMER Fa8




2> SORRENTO LEMON DELIGHT wor 98
ik 1 G

Sponge cake soaked in limoncello syrup, Amalfi lemon cream and lemon glaze
ERE R R ISR SR ES T

PSS el
Classic Italian “half frozen™ mousse served w

pistachio sauce and meringue —
ﬁgé/ S/ k* IJ 4.“’” BCRIBIEAR. ILARES

1th cocoa biscuit,
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= AMALFI LEMON GRANITA
pLET v P ¢))

Signature lemon sorbet, served in lemon fruit
HhERS

SINAAL
l %ﬁ$n 9

Served with warm brloche and almond oil
N RE SR v eay i

ICE CREAM AND SORBET SELECTIONS

L ER EIVETT

Dark chocolate [talian vanilla Sicilian pistachio
=S N=VA EAHNERE GTAEHE RS

| Mango Sorbet | Lychee sorbet

CREHE AU E

IFEEEEEAIMNO%IERR | All pricss are subjject o a 10% service chearge



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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S

Signature Cocktail
Fah 5 2

HAZELNUT AND CHERRY N

(iin, campari, sweet vermouth y, hazelnut

wor 120

Pfi PR R AR S m0:2% || All alcoholicibeverages exceed 1.2%jalcohollbyivolume:

AN e

A ER ARSI AR ESIFAll pricesiare subject to a 10% servicelchangel
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Signature Cocktail
Hah% 3t B

FONTANA SPRITZ.
ll}J[lIHIEﬁliHﬁj"E

MOP 120 ’

Jiei 1m0 WA lalcoholidbeveragesiexceedtalcehelibylolume
IR EEZLIIOW I | Al prices ane sulbject i a 10% service dange
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Signature Cocktail
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CORRETTO
AT EEXR

Tequila, coftee lig
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CRAFT SODA
FalEbi T
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CRAFT SODA
FalEbiL T
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