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Marinara &g Margherita @
Dried tomato paste, Classic Margherita
cherry tomato & oregano 700
650
Diavola @ Pollo
Mozzarella, tomato sauce, chilli White base, roast chicken,
& salami pell pepper & mozzarella
840 750
4 Formaggi @ O Funghi @
White base, mozzarellg, White base, mozzarellg,
gorgonzola, parmesan, mushrooms, guanciale ham,
pecorino sardo & pistacchio chives
950 750
Ananas e Pancetta @ < Prosciutto di Parma @

Ham, fresh pineapple fruit, mozzarella Parma ham, mozzarella & arugula

750 1,050
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Insalata Caprese @ @ Broccoli &g OO
Buffalo burrata, Roast broccoli, almond aioli
roasted cherry tomatoes & basil & salmoriglio
700 650
Tartare di Manzo O Fegatini di Pollo ¥
Beef tartare, parmesan, Chicken liver pate, tomato jam
hazelnuts & truffle & garlic crostini
1,050 650
Tagliere di Salumi @ Insalata di Marc © @
Regional Italian cold cuts, Seafood salad, green beans,
marinated olives, flat bread, potato & parsley
grilled aubergines & cheese dip 850
Good For Sharing - 1,200
Pesce Marinato @ <% Minestrone wg
Citrus marinated white fish, Vegetable soup, cannellini beans
vegetable ribbon & pink pepper salad 650
O

800

Crema di Patate e Scalogno @
Velvety potato & shallot soup with truffle & poached eggs

650
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Pultanesca &2 Agnolotti alla Caprese @
Fusilli, fresh cherry tomato sauce, Homemade agnolotti with ricottao,
olive, & capers oregano & basil pesto sauce
680 180
Classic Carbonara @ Ragu Napoletano di Costine @
Spaghetti, egg yolk & pecorino Rigatoni, pork ragu, raisins & pecorino
with guanciale ham ( Chef Luca's grandmother’s recipe )
800
800
Vongole & % Aragosta ©
Homemade tagliatelle, Homemade tagliolini with lobster,
white clams & zucchini cherry tomato bisque & basil
800 1,750

Risotto Cillegie € Zola @ O

Risotto with gorgonzola cheese, cherry & walnuts

850
XX K
Bistecca di Manzo @ Tagliata di Manzo @
Wagyu cube roll mbb, Rump cap wagyu mbb,
potatoes, brussel sprouts roasted potatoes, brussel sprouts
& black garlic mayo & black garlic mayo
6,500 Good For Sharing- 5,500
Cotoletta di Maiale @
Agnello in Due Cotture Pork chop milanese with corn,
Grilled lamb rack & braised lamb, aragula, cherry tomato & parmesan
sweet potato & yogurt '
i 1,050
2,500

Seppia e Piselli ©

: _ Roasted cuttlefish with lemon
Pollo al Mattone O mashed potato & green pead sauce

Brick chicken, salad

with pickled shallots & grapes Lo
Solo - 1000 g S : AU,
Good for Sharing - 1,600 Parmigiana di Zucchini @
Parmigiana of zucchini & mint
950

Pescato del Giorno & @ <%
Catch of the day fish fillet, tomatoes, capers, olives & spinach
1,050
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French Fries & Mayo w2 Mashed Potatoes @
340 250

Mixed Salad &2 Steamed Rice wg Sauteed Vegelable &2
250 100 250

T

Tiramisu Classico @  Semiireddo ai Lamponi @ O
Classic tiramisu Raspberry & lemon parfait
450 450

Panna Cotta di Cocco € Lime @ w2 %
Coconut, lime panna cotta, pineapple & mint

450

Profiitteroli al Pistacchio @ ©
_Profitterol with pistacchio ice cream & dark chocolate sauce

450

Selezione di Formaggi O @
Regional Italian cheeses served with jam & honey
Good for Sharing - 980

Selezione di Gelati e Sorbeltti O @
lce cream or sorbet with crumble

370
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Choice of: Choice of:
Espresso, Freshly Brewed Coifee Irish CoiTee, Tia Maria Coifee,
Café Latte, Cappuccino Amaretto Coifee
180 - 400
g%cm@ﬂféa, /w ﬁ%b% (/w
e@e °@e
Choice of: Choice of:
English Breakiast, Earl Grey Limoncello
Green Tea with Jasmine, Sambuca
Peppermint, Chamomile Tea 350

180

© Contains Shelliish @ Contains Nuits @) Contains Pork
0 Gluten Free &4 Vegan (&) Vegetarian %%7 Rooted in Nature

Prices are in Philippine Peso, inclusive of VAT, subject to 10% service charge and local government taxes.



