


À la carte Menu

Prices are subject to service charge & prevailing government tax.

Chef Signature Vegan Mustard Gluten Diary Sulfite Cellery Nuts Mollucs Egg Crustaceans Rooted in Nature Pork Alcohol

Soup (Zuppa)

Minestrone 90
Vegetables, Bean, Tomatoes, Basil

109

Mushroom Soup 90
Mushroom, Portobello, Aromatic Herbs

109

Lobster Velouté 125
Cream, Buffalo Foam

151

Main Course

Rossini Tenderloin 588
US Tenderloin 250gr, Foie Gras Escalope, Red Wine Reduction, Roasted Potatoes 

711

Braised Beef Cheek 220
Mashed Potatoes, Sautéed Baby Carrots

266

Roasted Spring Chicken (Half) 185
Grilled Vegetables, Sautéed Mushroom

224

Seafood Stew 250
Black Mussel, Clams, Codfish, Crayfish, Tomato, Bisque, Fresh Chili 

303

Porchetta Brasata 195
Pork Belly, Roasted Apple

236

Stinco Di Agnello 400
Lamb Shank, Rosemary Mashed Potatoes 

484

Pasta/Risotto

Gnocchi 145
Bocconcini, Tomato Sauce, Fresh Basil

175

Plin Ravioli Mushroom 170
Porcini Ragu, Fried Oyster Mushroom

206

Angel Hair AOP 165
Prawn, Garlic, Bottarga, Fresh Chili

200

Risotto Seafood 180
Mixed Seafood, Bisque Sauce

218

Pappardelle 190
Bolognese Ragu

230

Lasagna Al Forno 190
Beef Ragu, Bechamel Sauce, Parmesan Cheese

230

Classic Spaghetti’s
Carbonara with Crispy Pork Guanciale 165 200

165 200Aglio Olio with Grilled Prawns

Appetizers (Antipasti)

Classic Caesar 135
Romaine Lettuce, Baby Gem, Poached Egg, Anchovies

163

Burrata Cheese 210
Rocket Salad, Heirloom Tomato, Carasau Bread

254

Tuna Tartare 150
Burrata Cream, Avocado Mousse, Wasabi Mayo 

182

Octopus Carpaccio 160
Orange Jelly, Fennel Jelly, Green Peas Purée Basil Caviar

194

Fried Seafood 150
Arrabbiata Sauce, Mixed Salad

182

Crudo In Fonduta 250
Parma Ham, Parmesan Cream, White Mushroom

303

US Beef Carpaccio 180
Anchovy Aioli, Fresh Mushroom, Dry Capers

218

Chicken Croquette 135
Potato, Capsicum Mayo, Pecorino Cream

163

Bruschetta 135
Wild Mushroom, Aged Parmesan, Burrata,
Cherry Tomatoes, Pesto, Parma Ham, Aged Balsamic       

163

Desserts (Dolci)

Tiramisu Sphere 165
Italian Mascarpone Crème, Espresso, Savoiardi

200

Panna Cotta 115
Mango Coulisse, Mango Ice-Cream

139

Chocolate Lava Cake 90
Dark Chocolate, Vanilla Ice Cream

109

Peach Yoghurt Semifreddo 115
Golden Raisins

139

Fresh Fruits 90
Green Apple Sorbet

109

Pizza

Margherita 150
Tomato Sauce, Mozzarella, Parmesan, Basil Leaves

182

Quattro Formaggi 165
Gorgonzola, Taleggio, Mozzarella, Parmigiano

200

Pizza Cotto e Funghi 180
Tomato Sauce, Mozzarella, Honey Ham and Mushroom

218

Focaccia 325
Parma Ham, Burrata

393

Mari e Monti 150
Mozzarella, Prawn, Porcini Mushroom

182

Grilled Vegetable 190
Mozzarella, Tomato, and Roasted Potatoes

230

4 Stagioni 190
Wild Mushroom, Black Olives, Tomato Sauce, Mozzarella, Artichoke, Honey Ham

230

Side Dish

Grilled Asparagus 90 109

Mixed Grilled Vegetables 75 91

Roasted Potatoes 75 91

Sautéed Broccoli 75 91

Sautéed Spinach 75 91

Grill (Griglia)

US Ribeye 350gr 800 968

Lamb Rack 280gr 450 545

Tomahawk 2,600 3,146

Baramundi
Catch of The Day
Kindly ask The Chef for today’s Catch of The Day

350 424

Paolo’s Signatures 

Panseared Hokkaido Scallop 250
Broccoli Purée, Parmesan Chips, Salmon Roe

303

Black Ravioli 245
King Crab, Burrata Cheese, Tomato Sauce

296

Paccheri Lobster 988
Lobster Bisque, Tomato Sauce, Chilli Flakes

1195

Pan Seared Cod Fish 450
Mixed Caponata, Saffron Foam

545
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