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FISH SOUP “ALLA MARCHIGIANA” op 278
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Adriatic style rich soup served with

orilled sourdough and rustic sauce -
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1th béef “stracotto”and veal demi- glace
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* SEABASS ‘AL CARTOCCIO” AEOLIAN STYLE ~p 298
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Juicy seabass baked in foil with clams, tomatoes, capers and fennel
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AMALFI LEMON GRANITA
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Signature lemon sorbet, served in lemon
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WHOLE ARTISANAL CURED AND wor 198

SMOKED SPECK HAM FROM ALTO ADIGE
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24 MONTHS PARMA HAM AND wor 198
HERBS BAKED HAM
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Served with freshly baked crunehy “Schiacciata Toscana”
with garlic and rosemary
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BEEF CARPACCIO
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Beel carpaceio with mushrooms vinaigrette

and Madeira marinated duck foie gras
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“Panella” with “Bagnetto R
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 HAND SLICED “RICCIOLA” wop 228
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Dry-cured Amberjack, fresh herb dressing, pickled radish
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ROASTED MEDITERRANEAN OCTOPUS wor 208
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With “Macco di Fave”, fennel and dill
ficEl B2k, nIEMiFR

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

Baby prawns and squid served with parsley and garlic mayo
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““BURRATA SALAD
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Apulian burrata, cherry tomato, rocket salad and balsamie vinaigrette
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Baby spinach, pears and caramelized walnut
with choice of sweet gorgonzola blue cheese or
ho;lemade vegan almond ricotta
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@ ORGANIC MIXED GREEN SALAD vor 108
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Mixed green salad with heirloom vegetables and lemon-thyme vinaigrette
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Poreini mushroom soup with straceiatella eheese mousse,

mushroom “Trifolati” and seasonal black truffle Y T |
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Adriatic style rich soup served with o 4
grilled sourdough and rustic sauce -~~~ —
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+ LINGUINE WITH KING CRAB o 208
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Rich Alaskan king crab sauce with black olives,

orilled bell peppers and tomatoes
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s HOMEMADE CHITARRA SPAGHETTI wor 248
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Served with clams, mullet roe bottarga and seafood pesto
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Mezzi maccherom tomato sauce, mozzarella, meathalls and eggple
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Camal oli rice Wlth wild mushrooms, morels filled
with beef “stracotto” and veal demi-glace
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Spicy tomato sauce, crispy pork cheek, stracciatella cheese and

Roman Pecorino Q
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Traditional Bolognese ragout
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| Alfredo sauce with butter and Parmigiano Reggi
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Carbonara sauce with erispy pork “Guanciale” and black peppercorn
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Fresh cherry tomato sauce with fresh basil
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~ FUSILLI CAMOGLI "AL PESTO" wor 188
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Cork-screw shaped pasta, fresh basil pesto sauce,
potatoes and green beans
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NEAPOLITAN MANFREDI WITH wor 198

RICOTTA AND TOMATO
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Handmade ribbon pasta with roasted cherry tomato sauce,
sheep ricotta, black pepper and basil
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- SEABASS “AL CARTOCCIO” AEOLIAN STYLE ~ yop 298
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Juicy seabass baked in foil with clams, tomatoes, capers and fennel

BB B R. B & KEREE |




PSSUCKLING PIG “IN PORCHETTA” mL
TEREA

Suckling pig porchetta, roasted gravy with wholegrain mustard 398 (ar 1B
(Sma,ll portion please allow 50 minutes preparation time [ RCER—1)
tegular portion please allow 50 minutes preparation time)
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Side dishes ( your choice of 1 side dish for each main dish )
fose (A E35enlE 1 fofids )

Mixed grilled vegetables
Sl <2 Bk

Classie potato purée
SHER

Sautéed mushrooms
S E

Sicilian style caponata
A VU B

Eggplant Parmigiana
Z THEn/i

Golden French fries
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« [ixtra order for side dish Z9MitH vop 68 [ 13 per portion
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% MEDITERRANEAN ROASTED CHICKEN

Roasted éprmg clucken marinated in Mediterranean herbs
~ (Please: allc)w 30 mlnutes preparation time )
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your chome of 1 side dish for each main dish )
fidse ( WLE 1 nfcsk )

Mixed grilled vegetables Sicilian style caponata
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Classic potato purée - - Eggplant Parmigiana
ll‘gg/ \gﬁ A

Sautéed mushrooms Golden French fries
I m i VEER

* Extra order for side dish Z9MidsE mop 68 [ {7 per portion
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s TUSCAN BEEF STEW “PEPOSO” wor 208
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Beef chuck roll braised with red wine and black pepper,

served on mashed potato with rosemary
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VEAL SALTIMBOCCA "ALLA ROMANAT 108
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Side dishes (ybur c’ﬁgle of 1 side dish for each main dish ) ? '
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Mixed grilled vegetables Sicilian style caponata
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Classic potato purée Eggplant Parmigiana
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Sautéed mushrooms Golden French fries
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« Extra order for side dish ZMIEE vop O / £ per portion
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Grilled Australian I'ibeye served with beef-balsamic glaze and

green peppercorn satce
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LOBSTER AND SCALLOP "ALLA GRIGLIA
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Fresh lobster and sea scallop grilled and served with lemon butter sauce
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Side dishes ( your choice of 1 side dish for each main dish )

fose ( A EF52n03E 1 faficse )

Mixed grilled vegetables
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Classie potato purée
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Sautéed mushrooms
S E

Sicilian style caponata
A TTIE S

Egoplant Parmigiana
Z Timnn/i

Golden French fries
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« Extra order for side dish ZWNEsE wop O / £ per portion
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Mozzarella, Parmigiano, grilled Wagyu ribeye, Pecorino, Tuscan salsa verde
KFEZ 1. BERZ . BHFRR. BEFNZ L. BrAEE

BOLOGNA wor 178
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Mozzarella, Mortadella Bologna IGP, Sicilian pistachio pesto,
Parmigiano fondue
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San Marzano tomato sauce, mozzarella, clams, mussels, prawns,
scallops, lemon olive oil, parsley
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NAPOLETANA

Mozza,rella, gorg()nzola smoked scamo @
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Mascarpone cream, Italian espresso and savoiardi biscuits
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:# SORRENTO LEMON DELIGHT wor 93
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Sponge cake soaked in limoncello syrup, Amalfi lemon cream and lemon glaze
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PISTACHIO SEMIFREDDO wor 108
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(Classic Italian “halt frozen™ mousse served w
pistachio sauce and meringue
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- AMALFI LEMON GRANITA
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Signature lemon sorbet, served in lemon fruit
HhERS
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Served with warm brioche and almond oil
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ICE CREAM AND SORBET SELECTIONS

L ER R VEH

Dark chocolate [talian vanilla Sicilian pistachio
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| Mango Sorbet | Lychee sorbet
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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
Fah 5 2,

HAZELNUT AND CHERRY NE
 BEREET IR

Gin, campari, sweet vermouth, eherry, hazelnut
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Signature Cocktail
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FONTANA SPRITZ.
L T

Cynal passmn frult le;_nﬁ j:_;rosecco

MOP 120 *
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CRAFT SODA
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CRAFT SODA
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