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THE REAL ITALIAN DEAL

STARTER
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#9 CLASSIC BEEF TARTARE
(PIEMONTESE FASSONA SERVED
WITH SELECTED CONDIMENTS)
(B AR Pt (BT SEIAF BTSSR )
§228

YELLOWTAIL CARPACCIO WITH CUCUMBER,
LEMON AND YUZU DRESSING
SHERCEERS « BTt
g 5198

#Q FRITTO MISTO WITH PRAWNS, CALAMARI,
| ZUCCHINI AND LEMON MAYONNAISE
YRR ~ LR EAMRENEEGERER
$188

“®9 BABY OCTOPUS WITH PEAS
IN SPICY TOMATO SAUCE
INNTRECE Z R RIS
5168

HANDMADE BURRATA FROM PUGLIA
WITH HEIRLOOM CHERRY TOMATOES
AR EF D2 TRCEEM
$168

PASTA AND RISOTTO MAIN COURSE

— BEMREAFER — — ER —
LOBSTER RISOTTO WITH BAENKI CAVIAR AUSTRALIAN T-BONE

RS AN G RFE
$328

BUNT B4k
1KG/AFr $1488
500G/5z $788

MEZZE MANICHE "ALLO SCOGLIO", WITH
PRAWNS, SQUID, MUSSELS AND CLAMS
BEEERHNRE LR BOKRRER
$268

@ SALT-BAKED WHOLE MEDITERREANEAN
SEA BASS WITH VEGETABLE
| CAPONATA | FOR TWO
ERE S R R ECPE P R R B E hES (ML)
(PRE-ORDERAT LEAST 1 DAY IN ADVANCE
FRAED1IKTE])

HOMEMADE TAGLIOLINI WITH {888

BLACK TRUFFLE AND PARMESAN CHEESE
BRERMBEEERZ LT

48 #9 GRILLED AUSTRALIAN WAGYU RIB-EYE - 300G
‘ NI PRR\- 300 55
. $488
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“Q CHEF’S CRISPY LASAGNA, ONE LAYER fhoe ot bt G a,
(TRADITIONAL BOLOGNESE OR VEGETARIAN) ;‘
(FOR TWO i fR) \__%® BREADED VEAL CUTLET
AT B (B “ELEPHANT EAR” WITH ARUGULA SALAD
68 AND PARMESAN CHEESE, 450G | FOR TWO

BB Y BRNETE
REEES+ - 450 5 (i)
$398

CHEF’'S CACIO E PEPE
IN PECORINO CHEESE WHEEL
BRENERTPZRREN

$258 MUSSELS, CLAMS, PRAWNS, BABY SQUID

AND WHITE FISH IN “GUAZZETTO”
WITH CRISPY SOURDOUGH
EIVBUER SECR SRS

#9 HOMEMADE TORTELLINI FILLED WITH
CARBONARA, PARMESAN SAUCE AND

CRISPY GUANCIALE $3(8
RS TS B
78 ROASTED BABY CHICKEN WITH
POTATOES, SEMI-DRIED TOMATOES,
a HINGUINE WITH CLAMS N'DUJA OIL AND GIARDINIERA
PRIRARER EERIEE LB  BAEAREREEEE
198 $)98

FUSILLI ALLA GENOVESE, BRAISED SHORT ROASTED BLACK COD WITH SAUTEED

RIB AND CARAMELIZED ONIONS SPINACH, BEARNAISE SAUCE AND
KALE SALAD WITH DRIED FRUITS, FIGS, SN B (B AP BAENKI CAVIAR
WALNUTS, PECORINO CHEESE 5188 EHREATER - BRI ARATE
AND BALSAMIC CREME 48
PREEDRESR « FIER bk -
T4 B RS HOMEMADE TAGLIATELLE
(58 WITH WHITE BOLOGNESE SAUCE EGGPLANT PARMIGIANA
B O NS R LRSS ERETEHT
{188 018
|
SIDE DISH DESSERT FTTN Olecer oot cope il vecs
ﬂai = “® TIRAMISU Sigmodore WMW/ —M
EH Aan (CLASSIC / PISTACHIO / HAZELNUT) i [lalicas of s/ crat
BRI R (4S5 FOR/ ) Pt
DAILY VEGETABLES $158
2 BB
68
DARK CHOCOLATE CREME BRULEE SELECTION OF HOMEMADE
WITH APRICOT GEL AND EXTRA GELATO AND SORBETS
ROASTED NEW POTATOES VIRGIN OLIVE OIL ICE CREAM ARUER SRR S
JEE (T P sk AR E R A S RS AR D 38/ SCOOPER |
868 518

“@ CHEF'S SIGNATURE TABLESIDE MOMENTS SHARING VEGETARIAN

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE




