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Soup Starter

& Zuppa di Funghi 3 & Insalata Rosso

Baked Mushroom Soup with Puff Pastry Topping and Rocket Salad with Beetroot, Blue Cheese Dressing and
Truffle Essence Roasted Walnuts

85,000 95,000

&€ Minestrone di Mare & Arancini alla Zucca

Seafood and Vegetable Soup with Basil Pesto Fried Italian Rice Spheres with Pumpkin and
105,000 Parmesan Cream

95,000

&€ Carpaccio di Pescespada

Swordfish Carpaccio with Passion Fruit Vinaigrette
115,000

& Fritto Misto

Deep-Fried Battered Mixed Seafood with Rosso Dips and
Grilled Lemon
125,000

& Caprese

Burrata Cheese with Cherry Tomatoes, Pesto and
Focaccia Crackers

155,000

Tagliere Italiano

Assorted Italian Cold Meats, Cheese and Crackers
155,000

Rosso Homemade Pasta

$

& Lasagna Verde
Baked Green Lasagna with Porcini Mushrooms and Mozzarella Melt
145,000

& Gnocchi alla Sorrentina
Potato Dumpling with Tomato Sauce and Fresh Bocconcini Cheese

145,000
Y Tortellini alla Napoletana

Homemade Ricotta Cheese Tortellini with Tomato Basil Sauce
155,000

By Rigatoni alla Carbonara

Rigatoni Pasta Carbonara with Cured Pork Meat
-Halal Available-

165,000

&€ Ferttuccini alla Marinara
Fettuccini Pasta with Seafood Tomato Sauce
175,000

& Spaghetti al Tonno

Spaghetti Pasta with Seared Tuna and Classic Pesto
175,000

I Pappardelle al Ragu

Pappardelle Pasta with Beef Fillet Bolognese
185,000

& Ravioli al Nero

Squid Ink Ravioli with Salmon Dill and Prawn Tomato Sauce
185,000

Pork &) Vegetarian g Seafood ﬁ Beef @ Alcohol @ Nut

Prices are subject to service charge & prevailing government tax.



Main

+

Y3 € Tonno con Caponata

Seared Tuna with Pistachio Crumb, Sweet and Sour Eggplant and Bell Peppers
165,000

Suprema di Pollo

Roasted Baby Chicken with Sweet Potato Puree and Porcini Mushroom Cream
175,000

& Risotto ai Porcini
Risotto with Porcini Mushrooms and Truffle Foam

175,000
& Barramundi alla Siciliana

Pan Fried Barramundi Fish with Sicilian Style Couscous and Crunchy Vegetables
195,000

Porchetta Rosso

Authentic ltalian Roasted Pork with Apple Sauce and Rocket Salad
195,000

U Stinco Di Agnello

Braised Lamb Shank with Rosemary Mashed Potato
215,000

5 Tagliata di Manzo

Grilled Beef Striploin with Rocket Lettuce and Pomegranate Glaze
300,000

Steak

+

Y Filetto

Q ~ Fillet — Tenderloin

Sauces

9 Salsa al Pepe
Black Pepper

U Salsa al Funghi

Mushroom

Y Jus di Manzo

Beef Jus

\ 250 gr Black Angus Grain Fed
350,000

Sides
. Y Entrecote
& Patate di Arrosto BN
Herb Roasted Potato 350 gr US Prime MB5

+ ¢ Insalata di Rucola . 800'900
Rocket Salad Y Fiorentina

T-bone
800 gr Black Angus
1,200,000

Y Y Tomahawk

4] Prime Rib

1.5 Kg Australian Black Angus
2,500,000

Side Dish Italian Pizza

& Broccoli Saltati all’aglio & Margherita

Pork

Garlic Sautéed Broccoli Tomato Sauce, Mozzarella, Parmesan and Basil Leaves
75,000 125,000

& Spinaci Cremosi Boscaiola
Creamed Spinach Mozzarella, Cooked Ham, Scamorza Cheese and Mushrooms

75,000 135,000

& Patate Fritte ¢ Quattro Formaggi

Fried Potato Four Cheese (Gorgonzola, Taleggio, Mozzarella, Parmigiano)
75,000 145,000

Salame Piccante

Tomato Sauce, Spicy Salami, Cherry Tomatoes,
Buffalo Cheese
145,000

Focaccia

Mozzarella Cheese, Parma Ham, Rocket, Parmesan, and
Balsamic Cream
145,000

&€ Marinara
Tomato Sauce, Prawn, Calamari, Mozzarella, Sundried Tomato
150,000

& Norvegese

Mozzarella, Smoked Salmon, Cream Cheese, and Dill Pesto
155,000

-Thin Crust Pizza 10" Inch -

&) Vegetarian g Seafood %j Beef @ Alcohol @ Nut

Prices are subject to service charge & prevailing government tax.
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Insalata Caesar

Caesar Salad with Roasted Chicken or Smoked Salmon, Anchovies and Sliced Parmesan
Polpette di Tonno

Fried Tuna Fishcake with Spicy Sauce

Zuppa di Funghi

Italian Mushroom Porcini Soup, Truffle Foam

Crema di Zucca

Pumpkin Veloute Soup with Herbs Oil

Mains &

Amatriciana

Fettuccini with Traditional Italian Tomato Sauce, Crispy Bacon, and Sliced Parmesan

~ Halal Available ~

Aglio e Olio

Spaghetti Garlic and Olive Oil with Seafood

Risotto ai Frutti di Mare

Tagliatelle Pasta with Beef Fillet Bolognese Sauce

Polpette di Manzo

Deep Fried Breaded Chicken Breast Milanese Style with Roasted Potatoes

Salmone Alla Griglia

Grilled Salmon Fillet with Mashed Potato and Capers Sauce

Tagliata di Manzo

Grilled Sliced Striploin with Rocket Lettuce, Sliced Parmesan and Balsamic Sauce

Desserts

+

Rosso Tiramisu
Traditional Mascarpone Mousse and Chocolate Chiffon with Coffee Flavor

Panna Cotta di Frutti di Bosco
Italian Cooked Cream Pudding with Mixed Berries Sauce

Affogato

Lemon Sorbet with Tuscan Almond Biscuit

Crema Catalana
Sicilian Style Fried Pastry Filled with Creamy Ricotta Cheese

Frutcta Mista
Slice Fruits Platter

Please choose one for each category
Prices are subject to service charge & prevailing government tax.
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Dessert

+

¢ Tiramisu Rosso
Traditional Mascarpone Mousse and Chocolate Chiffon with Coffee Flavor
95,000

Y Birramisu
Giuseppe's Tiramisu with Dark Ale Beer
95,000

¢ Panna Cortta al Frutti di Bosco
Italian Cooked Cream Pudding with Mixed Berries Sauce
85,000

& ¢ Sbrisolona

Almond Crumble Cookie with Mascarpone Cream and Cherries
65,000

3 ¢ Fondente and Gelato

Classic Chocolate Fondant with Italian Vanilla Ice Cream
75,000

¢ Sorbeto all’ Arancia
Orange Sorbet with Citrus Caviar

55,000
< Frutta Mista

Slice Fruits Platter
55,000

Grappa

+

Alexander Bianca
195,000

Alexander Amarone
225,000

Alexander Brunello
230,000

Pork ﬁ Vegetarian g Seafood g Beef @Alcohol (9 Nut

Prices are subject to service charge & prevailing government tax.
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