ANTIPASTI

FOCACCIA
Served with Choices of Artichoke Puree or Red
Pepper Cream

BRUSCHETTA DI BURRATA
Burrata Cheese, Marinated Heirloom Tomatoes,
on Toasted Sourdough

OLIVE
Citrus and Sweet Chilli Marinated Mediterranean
Premium Olives

LATTUGA GRIGLIATA CON GORGONZOLA
Grilled Romaine Lettuce with Gorgonzola Foam

PARMIGIANA DI MELANZANE

Eggplant, Tomato Sauce, Mozzarella, Basil

ARANCINI AL RAGU
Beef Ragout, Parmesan, Smoked Mayonnaise

TONNO CRUDO

40

50

60

80

20

20

120

Raw Tuna, Cucumber Pickles, Red Onion, Gherkin and

Passion Fruit Dressing

VITELLO TONNATO

Tender Sliced Beef, Tonnato Sauce, Fried Capers

BURRATA CON POMODORINI CONFIT
Burrata Cheese 100 gr, Confit Cherry Tomatoes,
0il, Pesto Cream and Balsamic Pearl

PROSCIUTTO DI PARMA

120

150

Basil

190

Imported Cured Ham, Balsamic Mustard Seeds, Breadstick

VEGETARIAN VEGAN DAIRY

Our Prices are subjected to

SEAFOOD PORK GLUTEN NUTS 10% Tax and 7% Service Charge



INSALATE E ZUPPE

ZUPPA AI FUNGHI 85
Creamy Mushroom Soup, Truffle Paste, Garlic Bread

INSALATA DI POLLO E AVOCADO 100
Grilled Chicken Breast, Avocado, Mixed Organic Mesclun

Leaves, Chickpeas, Lemon, Caesar Dressing

INSALATA DI TONNO E FAGIOLI 100
Cannellini Beans, Organic Mesclun Leaves, Preserved Tuna

Chunks, Olive 0il, Red Onion, Red Bell Peppers

INSALATA DI ZUCCHINE E ZUCCA 110
Marinated zucchini, Pumpkin Puree, Rucola, Roasted

Pumpkin, Pepita Seeds, Aged Balsamic Vinegar

ZUPPA DI FRUTTI DE MARE 150
Argentinian Red Prawns, Fish, Chilli, Tomato Broth,
Garlic Bread

VEGETARIAN VEGAN DAIRY Our Prices are subjected to
SEAFOOD PORK GLUTEN NUTS 10% Tax and 7% Service Charge



PRIMI PIATTI

CAPPELLINI AGLIO E OLIO 920
Angel Hair Pasta, Olive 0il, Garlic, Chilli

CAPPELLINI ALL'ARRABBIATA 20

Pomodoro Sauce, Parmesan, Basil and Stracciatella

SPAGHETTI CACIO E PEPE 120
Pecorino Romano, Parmesan, Milled Black Peppercorn

CARBONARA ALLA MILANO 120
Spaghetti, Bacon, Egg, Parmesan Tuile

GNOCCHI ALLA SORRENTINA 120

Homemade Potato Gnocchi, Heirloom Tomato Sauce, Mozzarella,
Garlic, Basil

TROFIE AL PESTO 120

Homemade Trofie Pasta and Pesto Sauce, Parmesan

PAPPARDELLE CON TARTUFO 130
Creamy Truffle Sauce with Rich and Earthy Flavour of
Truffle, Parmesan shaved

LASAGNA 130
Beef Ragout, Bechamel, Parmesan, Nutmeg and Tomato Sauce

FETTUCCINE AI GAMBERI 140
Fettuccine Pasta, Creamy Pink Sauce, Sauteed Butterfly
Prawn, Garlic, Basil

MACCHERONI AL RAGU 160
Parma Ham, Braised Ground Pork Fennel Sausage
and Minced Beef

RAVIOLI BURRO E SALVIA 160
Spinach and Ricotta Stuffed Ravioli, Sage, Butter

VEGETARIAN VEGAN DAIRY Our Prices are subjected to
SEAFOOD PORK GLUTEN NUTS 10% Tax and 7% Service Charge



SECONDI PIATTI

POLLO ALLA PARMIGIANA 140

Fried Breaded Chicken Breast, Mozzarella served with
Spaghetti Pomodoro

PESCE AL BURRO MEUNIERE 160

Grouper Fish, Roasted Carrot, Meuniere Sauce

POLLO ARROSTO 180

Whole Roasted Spring Chicken, Bagna Cauda Sauce,
Green Beans

VEGETARIAN VEGAN DAIRY Our Prices are subjected to
SEAFOOD PORK GLUTEN NUTS 10% Tax and 7% Service Charge



PIZZA NAPOLETANA E CALZONE

MARINARA 80

Tomato Sauce, Garlic, Oregano

MARGHERITA 100
Mozzarella, Tomato sauce, Fresh Basil

VEGANA 100
Pumpkin Maple Creamy Pesto, Fried Basil Leaves, Green

Zucchini Strings, Artichokes

DIAVOLA 130
Mozzarella, Tomato Sauce, Spicy Pork Salami, Chopped

Fresh Chilli, Dried Oregano

OUATTRO FORMAGGI 130
Mozzarella, Basil, Parmigiano, Emmental, Gorgonzola

TONNO LA SICILIANA 130

Preserved Tuna Chunks in Olive 0il, Tomato Sauce, Black

Olives, Red Onion Rings, Mozzarella Cheese

CAPRICCIOSA 150
Pomodoro, Mozzarella, Mushrooms, Black Olives,

Prosciutto Cotto, Artichoke

PARMA RUCOLA 165
Mozzarela, Tomato Sauce, Prosciutto Di Parma, Rucola

BURRATA 180
Tomato Sauce, Basil, Burrata Cheese, Parmesan Shavings,

Rucola, Dried Oregano

PIZZA AI FRUTTI DI MARE 180
Tomato Sauce, Mozzarela, Chili, Red Onion, Mix

Seafood ,Spring Onion

CALZONE CLASSICO 100
Folded Pizza Stuffed with Tomato Sauce, Mozzarella,

Fresh Basil Leaves, Extra Virgin Olive 0Oil

MAKE YOUR OWN CALZONE OR
CALZONE CON SALAME
Basic Calzone Classico

ADD FILLING

PROSCIUTTO PARMA / COTTO / SALAME 60
MUSHROOMS / OLIVES / BELL PEPPERS 20
VEGETARIAN VEGAN DAIRY Our Prices are subjected to

SEAFOOD PORK GLUTEN NUTS 10% Tax and 7% Service Charge



CONTORNI

VENDURE SALTATE 40
Assorted Green ,Garlic, Onion, Chili
INSALATA DI RUCOLA E PARMIGIANO 45
Rucola, Tomatoes, Cucumber, Balsamic Reduction,
Parmesan
CAVOLFIORI GRATINATI 55
Roasted Cauliflower, Cream Cheese, Parmesan, Pistachio
Nuts
PURE DI PATATE 55
Mashed Potatoes, Cream, Parmesan
GELATO 50
Choices of Dark Chocolate, Pistachio, Vanilla
SORBETTO 50
Choices of Lemon Basil, Mango and Mix berries
PIZZA FRITTA ALLA NUTELLA 60
Roasted Cauliflower, Cream Cheese, Parmesan, Pistachio
Nuts
FRAGOLA 60
Bedugul Strawberries, With Balsamic Aged And Mascarpone
Cream
CREMA BRUCIATA AL LIMONE 60
Lemon Créme Brtlée
TIRAMISU ALLA MILANO 65
Coffee Soaked Lady Finger and Mascarpone Cream

VEGETARIAN VEGAN DAIRY Our Prices are subjected to

SEAFOOD PORK GLUTEN NUTS 10% Tax and 7% Service Charge



	food
	ANTIPASTI
	Small Bites, To Share, Family Style
	FOCACCIA
	VG
	Served with Choices of Artichoke Puree or Red Pepper Cream

	BRUSCHETTA DI BURRATA
	VG, D
	Burrata Cheese, Marinated Heirloom Tomatoes, on Toasted Sourdough

	OLIVE
	VG, V
	Citrus and Sweet Chilli Marinated Mediterranean Premium Olives

	LATTUGA GRIGLIATA CON GORGONZOLA
	Grilled Romaine Lettuce with Gorgonzola Foam

	VG
	PARMIGIANA DI MELANZANE
	Eggplant, Tomato Sauce, Mozzarella, Basil

	ARANCINI AL RAGU
	Beef Ragout, Parmesan, Smoked Mayonnaise

	TONNO CRUDO
	120
	Raw Tuna, Cucumber Pickles, Red Onion, Gherkin and Passion Fruit Dressing


	VITELLO TONNATO
	120
	Tender Sliced Beef, Tonnato Sauce, Fried Capers


	BURRATA CON POMODORINI CONFIT
	D, VG, N
	150
	Burrata Cheese 100 gr, Confit Cherry Tomatoes, Basil Oil, Pesto Cream and Balsamic Pearl


	PROSCIUTTO DI PARMA
	190
	Imported Cured Ham, Balsamic Mustard Seeds, Breadstick
	VG: VEGETARIAN  V: VEGAN  D: DAIRY S: SEAFOOD  P: PORK  G: GLUTEN  N: NUTS





	INSALATE E ZUPPE
	ZUPPA AI FUNGHI
	D, VG
	Creamy Mushroom Soup, Truffle Paste, Garlic Bread

	INSALATA DI POLLO E AVOCADO
	100
	Grilled Chicken Breast, Avocado, Mixed Organic Mesclun Leaves, Chickpeas, Lemon, Caesar Dressing


	INSALATA DI TONNO E FAGIOLI
	100
	Cannellini Beans, Organic Mesclun Leaves, Preserved Tuna Chunks, Olive Oil, Red Onion, Red Bell Peppers


	V, VG
	INSALATA DI ZUCCHINE E ZUCCA
	Marinated zucchini, Pumpkin Puree, Rucola, Roasted Pumpkin, Pepita Seeds, Aged Balsamic Vinegar
	110

	ZUPPA DI FRUTTI DE MARE
	Argentinian Red Prawns, Fish, Chilli, Tomato Broth, Garlic Bread
	150
	VG: VEGETARIAN  V: VEGAN  D: DAIRY S: SEAFOOD  P: PORK  G: GLUTEN  N: NUTS



	PRIMI PIATTI
	Gluten Free Pasta Available
	CAPPELLINI AGLIO E OLIO
	VG
	Angel Hair Pasta, Olive Oil, Garlic, Chilli *Add Grilled Prawns    60K/ 3 pcs

	CAPPELLINI ALL’ARRABBIATA
	VG
	Pomodoro Sauce, Parmesan, Basil and Stracciatella

	SPAGHETTI CACIO E PEPE
	VG, D
	120
	Pecorino Romano, Parmesan, Milled Black Peppercorn *Add Argentinian Red Prawn Tartare    80K/ 50 gr


	CARBONARA ALLA MILANO
	120
	Spaghetti, Bacon, Egg, Parmesan Tuile


	GNOCCHI ALLA SORRENTINA
	V, D
	120
	Homemade Potato Gnocchi, Heirloom Tomato Sauce, Mozzarella, Garlic, Basil


	TROFIE AL PESTO
	D, VG
	120
	Homemade Trofie Pasta and Pesto Sauce, Parmesan


	PAPPARDELLE CON TARTUFO
	VG, D
	130
	Creamy Truffle Sauce with Rich and Earthy Flavour of Truffle, Parmesan shaved


	LASAGNA
	130
	Beef Ragout, Bechamel, Parmesan, Nutmeg and Tomato Sauce


	FETTUCCINE AI GAMBERI
	140
	Fettuccine Pasta, Creamy Pink Sauce, Sauteed Butterfly Prawn, Garlic, Basil


	MACCHERONI AL RAGÙ
	D, P
	Parma Ham, Braised Ground Pork Fennel Sausage and Minced Beef *Add Burrata Cheese   80K/ 100 Gr
	160

	RAVIOLI BURRO E SALVIA
	D, VG
	Spinach and Ricotta Stuffed Ravioli, Sage, Butter
	160
	VG: VEGETARIAN  V: VEGAN  D: DAIRY S: SEAFOOD  P: PORK  G: GLUTEN  N: NUTS



	Secondi Piatti
	Gluten Free Pasta Available
	POLLO ALLA PARMIGIANA
	Fried Breaded Chicken Breast, Mozzarella served with Spaghetti Pomodoro
	140

	PESCE AL BURRO MEUNIÈRE
	Grouper Fish, Roasted Carrot, Meuniere Sauce
	160

	POLLO ARROSTO
	Whole Roasted Spring Chicken, Bagna Cauda Sauce, Green Beans
	180
	VG: VEGETARIAN  V: VEGAN  D: DAIRY S: SEAFOOD  P: PORK  G: GLUTEN  N: NUTS



	PIZZA Napoletana E Calzone
	Fluffy Napoli - Style Dough
	MARINARA
	V, VG
	Tomato Sauce, Garlic, Oregano

	MARGHERITA
	V, D
	100
	Mozzarella, Tomato sauce, Fresh Basil


	VEGANA
	V, VG
	100
	Pumpkin Maple Creamy Pesto, Fried Basil Leaves, Green Zucchini Strings, Artichokes


	DIAVOLA
	P, D
	130
	Mozzarella, Tomato Sauce, Spicy Pork Salami, Chopped Fresh Chilli, Dried Oregano


	QUATTRO FORMAGGI
	VG, D
	130
	Mozzarella, Basil, Parmigiano, Emmental, Gorgonzola


	TONNO LA SICILIANA
	S, D
	130
	Preserved Tuna Chunks in Olive Oil, Tomato Sauce, Black Olives, Red Onion Rings, Mozzarella Cheese


	CAPRICCIOSA
	150
	Pomodoro, Mozzarella, Mushrooms, Black Olives, Prosciutto Cotto, Artichoke


	PARMA RUCOLA
	P, D
	165
	Mozzarela, Tomato Sauce, Prosciutto Di Parma, Rucola


	BURRATA
	180
	Tomato Sauce, Basil, Burrata Cheese, Parmesan Shavings, Rucola, Dried Oregano


	PIZZA AI FRUTTI DI MARE
	Tomato Sauce, Mozzarela, Chili, Red Onion, Mix Seafood ,Spring Onion
	180

	CALZONE CLASSICO
	VG, D
	100
	Folded Pizza Stuffed with Tomato Sauce, Mozzarella, Fresh Basil Leaves, Extra Virgin Olive Oil


	MAKE YOUR OWN CALZONE OR CALZONE CON SALAME
	Basic Calzone Classico

	ADD FILLING :
	60 20
	PROSCIUTTO PARMA / COTTO / SALAME MUSHROOMS / OLIVES / BELL PEPPERS



	COntorni
	VENDURE SALTATE
	V, VG
	Assorted Green ,Garlic, Onion, Chili

	INSALATA DI RUCOLA E PARMIGIANO
	Rucola, Tomatoes, Cucumber, Balsamic Reduction, Parmesan

	CAVOLFIORI GRATINATI
	D, N
	Roasted Cauliflower, Cream Cheese, Parmesan, Pistachio Nuts

	PURÈ DI PATATE
	D, N
	Mashed Potatoes, Cream, Parmesan


	dolci
	Sweet Treats
	GELATO
	Choices of Dark Chocolate, Pistachio, Vanilla

	SORBETTO
	Choices of Lemon Basil, Mango and Mix berries

	PIZZA FRITTA ALLA NUTELLA
	D, G
	Roasted Cauliflower, Cream Cheese, Parmesan, Pistachio Nuts

	FRAGOLA
	Bedugul Strawberries, With Balsamic Aged And Mascarpone Cream

	CREMA BRUCIATA AL LIMONE
	Lemon Crème Brûlée

	TIRAMISÙ ALLA MILANO
	D, N
	Coffee Soaked Lady Finger and Mascarpone Cream
	VG: VEGETARIAN  V: VEGAN  D: DAIRY S: SEAFOOD  P: PORK  G: GLUTEN  N: NUTS




