|

|
YELLOWTAIL CARPACCIO WITH CUCUMBER,

PASTA AND RISOTTO
— BERREXFER —

STARTER

“9 CLASSIC BEEF TARTARE
(PIEMONTESE FASSONA SERVED
WITH SELECTED CONDIMENTS)
REEAE FRfth it (RIRSIS T AECIE R E )
§228

LEMON AND YUZU DRESSING
HERETERSA ~ BEm1
5198

“Q FRITTO MISTO WITH PRAWNS,
CALAMARI, ZUCCHINI AND
LEMON MAYONNAISE
YRIR ~ LM~ AR R RN BERERE

$188

“® BABY OCTOPUS WITH PEAS
IN SPICY TOMATO SAUCE
INNTRECE SR IRRE TS
$168

HANDMADE BURRATA FROM PUGLIA
WITH HEIRLOOM CHERRY TOMATOES
BRUENEHZTACEEM

5168

LOBSTER RISOTTO WITH CAVIAR
rEREANIEHRERTE B
$358

MEZZE MANICHE "ALLO SCOGLIO", WITH
PRAWNS, SQUID, MUSSELS AND CLAMS
SiHHEEMEIR - SR~ BOARR
§268

HOMEMADE TAGLIOLINI WITH
BLACK TRUFFLE AND PARMESAN CHEESE
BRRENBEEEZLEN
$288

O logrer creading iji%&p/?
“® CHEF’S CRISPY LASAGNA, ONE LAYER
( TRADITIONAL BOLOGNESE OR VEGETERIAN )
FOR TWO i B
RETEL - BHAENER
§268

%q’f@?z@/

CHEF'S CACIO E PEPE
IN PECORINO CHEESE WHEEL
BRENERFNZTEREN
§198

“9 HOMEMADE TORTELLINI FILLED WITH
CARBONARA, PARMESAN SAUCE AND
CRISPY GUANCIALE
THEBBEZTEANEEHERIEERN
§198

“@ LINGUINE WITH CLAMS
RIEARE
198

FUSILLI ALLA GENOVESE, BRAISED SHORT

MAIN COURSE

¥

AUSTRALIAN T-BONE
HUNT B 45k
IKG/AFr $1488
500G/ $788

“® FLAMING SALT-BAKED
WHOLE MEDITERRANEAN SEA BASS
WITH VEGETABLE CAPONATA
WIS R A A B R B BN
FOR TWO mifiLf8

$788

“@ GRILLED AUSTRALIAN
WAGYU RIB-EYE - 300G
BUMNAI AR - 300 72
9488

‘\\f. BREADED VEAL CUTLET
“ELEPHANT EAR” WITH ARUGULA SALAD
AND PARMESAN CHEESE, 450G
RIVERVER B/ N INBD A E 5012
REEEZ LT -4507%

FOR TWO Fifii A
$398

MUSSELS, CLAMS, PRAWNS, BABY SQUID
AND WHITE FISH IN “GUAZZETTO”
WITH CRISPY SOURDOUGH
[SSaWE N i g )

$328

ROASTED BABY CHICKEN WITH
POTATOES, SEMI DRIED TOMATOES,
N'DUJA OIL AND GIARDINIERA
EEHRFCET ~ FE B
EIBRAR B S TR

§298

ROASTED BLACK COD WITH SAUTEED

i

DAILY VEGETABLES

T HIBERX
78

3 o A TIRAMISU
An

5168

DARK CHOCOLATE CREME BRULEE
WITH APRICOT GEL AND EXTRA

CLASSIC / PISTACHIO / HAZELNUT
BAMZLER (RH/ BOR/ )

RIB AND CARAMELIZED ONIONS SPINACH, BEARNAISE SAUCE
e+ M AN DRI
KALE SALAD WITH DRIED FRUITS, FIGS, (188 AND CAVIAR

MIXED NUTS, PECORINO CHEESE FERREAREE BT RATE

AND BALSAMIC CREME $268

PIRHEVERECER ~ |IER ~ MIRRC HOMEMADE TAGLIATELLE
FHZ LRI WITH WHITE BOLOGNESE SAUCE EGGPLANT PARMIGIANA
5168 EXPEREE OSSR ENRTEHF

‘ { $188 $218

SIDE DISH DESSERT FUN Cheergrrdelf op il ver

59

SELECTION OF HOMEMADE

ROASTED NEW POTATOES VIRGIN OLIVE OIL ICE CREAM CELATO AND 2ORBETS
e B s B A T RS R Sy
$68 $128

s CHEF'S SIGNATURE TABLESIDE MOMENTS SHARING  EI VEGETARIAN

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE




