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Cur menu is inspired by the rolling hills, azure
surmmer skies and serene coastling off the
shores of southern italy where food is deeply
ingrained into culture.

Nestled in the lush greeneary of the garden wing,
wea aim to create authentic italian cuisine from
the haart. With idyllic interiors and tasteful décor,
we wealcome you to experence comforting
hand-me-down heirloom recipes made with
the finest local and imported produce topped
with warrm and wealcoming italian hospitality.
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Comedt (o

FOR SHARING

LINGUINE Al CROSTACEI
IN CROSTA DI PANE

(3000 FOR 2-3 PERSONS)

Linguine Pasta with Mussals, Clams, Half Lobstar, Prowns

Sg}&

ZUPPA DI PESCE

(3000 FOR 2-3 PERSONS)

Tormato Staw, Half Lobster, Prawng, Clams, Mussals,
Fish, Sizilian Tarmatoes, Garlic Braad

$58

GRIGLIATA MISTA DI PESCE

(3000 FOR 2-3 PERSONS)

Grilled Tunda, Sedboss, Octopus, Prowns, Scallops senved
with Grilled Vagetables

%82

1IKG BRANYZINO CATTURATO ALLO STATO BRADO
(GRIGLIA / CARTOCCIO / SALE)
(3000 FOR 2-3 PERSONS)
*Requires 30 minutes preparation time

Wilﬂ-Engh[ Sanbass from Maditeranaan Saea
(Griled [ Canocclo | Sea Salt Crust)

S8

@ CHEF RECOMMENRDATICN % CONTAING HUTS n COMTAING PORE @ WEGETARIAN % CONTAINE ALCOHOL

.\l Prices are subject to 10X service change and prevalling GET.
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STARTERS

PARMIGIANA DI MELANZANE %9

Eggplant, Parrmesan Cheass, Tomatoas

$26

VITELLO TONNATO

sliced Vedal dresaed with Tund, Capears and Anchovy Cream

$30

TARTARA DI TONNO PINNA GIALLA
E AVOCADO ALLO ZENZERO

v s o o

¥ Raw Yallowiin Tund Tartara, Avocddo, Salmon Bog, Spring Onion,

sadgweead, Croutons, Light Ginger Drassing

$28

PORCHETTA ALLA BIRRA ¢ 'ﬁ

Beer Mannatad Pork Bally with Sauerkraut and Honey Mustard

$24

@ SHEF RECORMENDATION % COMTAINS HUTS B cowtans rore @ VEGETARIAN

% CONTAINE ALCOHOL

.\l Prices are subject to 10X service change and prevalling G5T.
i
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VELLUTATA DI ZUCCA NAPOLETANA
FUNGHI E CAPPESANTE
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SOUPS

PUGLIESE 3 VELLUTATA DI ZUCCA
NAPOLETANA FUNGHI
E CAPPESANTE

Purnpkin Soup, Mushrooms, Roastad Scallops

Burratd, Rockat Salad, Parma Ham,
Charry Tomatoas

$30
522
CAPRESE DI MARE

Buffalo Cheass, Marinatad Salmon,
Fannal 5alad

CREMA DI FUNGHI DELICATA

$28 Crearmy Button and Porcini Mushroom
soup, Truffle Flavoured, Croutons
' l
i CAMPAGNOLA % $22 i
] Purple Cabbage, Parmeasan Cheasa, Add-0n: Pan-sedarad Fole Gros |
Salad, Olives, Capars, Capsicum
Julienne, Yogurt Dressing $10
$24
LENTICCHIE E PATATE %
Lentils and Potato Soup
$18
@ CHEF RECOMMENDATICN % CONTAING NUTS w COMTAING PORE @ YEGETARIAN % CONTAING ALCOHOL

.\l Prices ara subject to 10% service charge and prevailing G5T. J/.
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300G BURRATA CON AFFETTATI
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COLD CUTS & CHEESES

ASSORTIMENTO DI SALUMI 2 Sy

Azsoited Itahian Codd Cuts

$34

ASSORTIMENTO DI FORMAGGI

Aszortad [tallan Cheasas

$32

ASSORTIMENTO DI SALUMI E FORMAGGI &3 |

Agsortrnant of Chessaes and Cold Cuts 1

$42

S
-

SCAMORZA AFFUMICATA E ASIAGO
AL FORNO CON SPECK TIROLESE

srmakad Scamoraa Chaese, Asiogo Chease,
sliced Tyrolean Spack, FEza Brecd

$30

300G BURRATA CON AFFETTATI &

(GO0OD FOR 2-4 PERSONS)

Burrata, Parmma Ham, Mortadella, Spicy Salami, Spack, Tornato Salad

$55

@ CHEF FECOMMERDATION % CONTAINE NUTS n COMTAING PORE @ WEGETARIAN % CONTAINE ALCOHOL

.\l Prices ana subject to 10X service charge and prevalling G5T. J/,.
-
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MORTADELLA E STRACCIATELLA
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BIANCHE
(WHITE-BASED PIZZA)

CLASSICA S

Oregano, Extra Virgin Olive il
Parmesan Cheass

$18

STRACCHINO E PROSCIUTTO &3
CRUDO

stracehino Cheass, Parma Ham

$25

MORTADELLAE €7 84T
STRACCIATELLA

straccatella Cheesa, Mortadalla,
Groundad Pistachio, sundrad Tamatoas

$29

ROTOLINO &7 g

Folded Long Pizza with Cookad Harn,
Parmeasan Chaease, Mascarpons,
Truffle Craam

$32

ROSSE
(TOMATO-BASED PIZZA)

PIZZA MARGHERITA %
Tomato Sauce, Mozzarella Cheese, Bosil

$25

PIZZA TALEGGIO
E SALAME PICCANTE

Tomato Souce, Mozzarslla Chaese,
Mildly Spicy Calabrian Sopprassata
salarmi, Taleggio Cheesa

$29

VERDURE %

Tomato, Mozzaralla, Grilled Vegetables

526

PIZZA PROSCIUTTO &2
CRUDO RUCOLA E BUFALA

Tormato Sauce, Buffalo Mozzaralla
Chaasa, Parmd Ham, Rockst Lednass

$32

? WEGETARIAN

..\l Prices are subject to 10% service change and prevailing G5T. //...

@ CHEF RECOMMENDETION % CONTAINE NUTS n COMTAING PORE % CONTAINE ALCOHOL
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Linguina, Prowns, Squids, Mussals, Clams, Charry Tomatoss
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CLASSICHE

Gluter-free Option Avallabie Upan Request

SPAGHETTI ALLA NAPOLETANA ¢

Spﬂghatti in Frash Tomaoto Sauca and Basl

522

TAGLIATELLE ALLA BOLOGNESE &

Taglhatalle, Bolognase Sauce, Parmeasan Chaase

$26

LINGUINE ALLO SCOGLIO ‘% |

$35

SPAGHETTI ALLE VONGOLE ‘ﬁ
Spaghetti, Frash Clams, White Wine, Parslay, Garlic, Chilli

$28

ORECCHIETTE BROCCOLI E SALSICCIA ©7 63

Oracchiette, Broccoll, Fork Sausage, Chall, Breaderumbs
Flavoured with Fennal Seads

@ [SHEF RECOMMENDATION % CONTAINE HUTS L commains pore q? VESETARIAN % CONTAINE ALCOHOL
Prices are subject to 10% servics charge and prevalling GET. /,.
e
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SIGNATURE PASTAS

Gluten-free Opticn Available Upon Request

GNOCCHI MARE E MONTI @‘é

Handmadse Potato Gnocchi, Prawns, Charry Tomatoas, Porcini
Mushrooms, Parmesan Choaosa

$32

SPAGHETTI AL NERO DI SEPPIA CON ARAGOSTA, @%5
ASPARAGL CREMA DI BURRATA

Homeamdade Sguid Ink Spaghettl, Lobstar, Asparagus, Burratd Souce

$42 |

TAGLIATELLE ALLA CREMA, TARTUFATA, 1
FOIS GRAS E FUNGHI

Taghatells, Truffla Craam, Sautéed Mushrooms, Parmeasan Cheese,
Sedred Fola Gras

$39

RAVIOLI BURRO E SALVIA SU FONDUTA %
DI PARMIGIANO

Raviol Ricotta and Spinach in Butter Soge Sauce, Parmeasan Fondue

%28

RIGATONI PESTO E PANCETTA S5 &

Rigaton Pasta with Paoncalta, Pasto, Tomatoas, Parmmasan Chesss

$26
@ CHEF RECOMMENDATION % CONTAINS NUTS L comtans rore @ VEGETARIAN % CONTAINS ALCOHOL
;\l Prices are subject to 10X service charge and prevalling G5T. {/_._



- - gl
-

= - POLPO'ALEA PLANCIA

- e . '-“WIL‘- —



MAIN COURSE

BRANZINO ALLA GRIGLIA

Grilled Seabass, Sautaad Vagetablas, Baatroot Gravy, Grilled Lask Sauca

$42

POLPO ALLA PLANCIA &7

Siant Meditarranaan Cctopus Lag with Polato Craarm and Mix Salod

$42

POLLO ARROSTO ALLA DIAVOLA i
CON PATATE E CAROTE AL FORNO \

-

Rodasted spicy Half Chicken with Baked Carrols and Potatoes

$38

TAGLIATA DI MANZO

Baaf Taghata with Rockat Salad, Farmesan Chaase and Shallot Balzamic Sauce

S48

BRACIOLA DI MATALE Al FERRI CON INSALATA &2
MISTA E PEPERONI ALLA GRIGLIA

Srilled Pork Chop with Salad, Grilled Capsicum

$42

@ CHEF RECORMERDATION % CONTAINE HUTS n COMTAING FORE @ WEGETARIAN % CONTAINE ALCOHOL

_.__\l Prices ara subject to 10X service charge and prevalling G5T. J/.
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TIRAMISU CLASSICO
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@ CHEF RECOMMENDATION % CONTAINE NUTS

'

DESSERTS

TIR AMISU CLASSICO ‘%

Ladyfingers (Savoiardi). Mascarpons,
Coffas, Cocoa Powdar

$16

PANNA COTTA CLASSICA
CON SCIROPPO DI AMARENE
COTTO IN CASA

Panna Cotta, Homemads Sour Charry Coulis

$16

PROFITEROLES By

Lamion Cream Puffs in Dark Chocolate Dome
and Warm Chocolate Fudge

$16

CANNOLO SICILIANO T &

FATTO IN CASA

Hormamadsa Cannalo , Swaatenad Ricotta
Cheasa, Orange Zest, Bitter Chocolate Chips,
Grounded Pistachio

$16

SHARING DESSERT PLATTER %5 é

(3000 FOR 2 PERSOMNS)

Tiramizy, Profiterolas, Pannda Cotta

$35

|

B cowmtans pore

e Dol
i

WINES

SCANAVINO, MOSCATO
[ASTI, PIEDMONT

Clasaic Italian Dessart Wine with a Shght Fizz

Glass - $16 [ Boccle - $79

AMARO AVERNA

Clossic Digestif from Sicily that is Sweaet
with Gantla Herbal Bitterness

$16

GRAPPA CHARDONNAY
OR BARRIQUE

Italian Brandy created from
Distiling Grape Pormace

$18

? VEGETARIAN

% CONTAINS ALCOHOL

Prices ara subject to 10X service charge and prevailing GET.
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