
FOOD MENU

rIsToRaNtE ItAlIaNo





Burrata Cheese
BURRATA CON POMODORINI 48

Creamy Italian Burrata Cheese, Heirloom Cherry 
Tomatoes, Pistachio Pesto, Crostini, Basil Oil.

S tArTeRs



FRITTO DI MARE
Deep-Fried Seafood

48

Deep-Fried Squid, Tiger Prawns, Baby 
Shrimp, Tartare Sauce, Lemon Wedge.

ZUPPA DI FUNGHI
Mushroom Soup

24

Creamy Mushrooms Soup Served With 
Garlic Focaccia Bread On The Side.

Caeser INSALATA 36

Roman Lettuce, Heirloom Cherry Tomatoes, Smoked 
Duck, Garlic Bread Croutons, Parmigiano Reggiano 
Cheese & Caesar Dressing.

Caeser Salad



POLPO E PATATE 58

Mediterranean Octopus, Cuttlefish, 
Spring Potatoes, Heirloom Cherry 
Tomatoes, Ligurian Taggiasche 
Olives, Lemon Zest, Basil Oil.

Octopus Salad

PARMIGIANA DI
MELANZANE

34

Deep Fried Eggplant, San Marzano Tomato 
Sauce DOP, Fiordilatte Mozzarella, Smoked 
Provola, Parmigiano Reggiano Cheese, 
Basil Oil.

Eggplant Parmesan

BRUSCHETTA
ALL'ITALIANA

26

Sliced Homemade Sourdough Focaccia 
Bread, Fresh Marinated Heirloom Cherry 
Tomatoes, Italian Burrata, Parmigiano 
Reggiano Cheese, Basil & Evo Oil.

Italian Bruschetta



58

Paccheri Pasta, Tiger Prawns, Squid, Live Sabah Clams, 
Heirloom Cherry Tomatoes, Boston Lobster Bisque, Chilli
& White Wine.

PACCHERI AI FRUTTI DI MARE
Seafood Paccheri2

48

Handmade Trofie Pasta, Basil Pesto Sauce, Creamy Burrata 
Cheese, Potatoes, Green Beans, Toasted Pine Nuts & Evo Oil.

Trofie Pesto Burrata
Trofie Pesto & Burrata1

42

Linguine Pasta With Pan-Fried Smoked Duck Breast, Egg Yolk, 
Black Pepper, Parmigiano Reggiano & Pecorino Cheese.

LINGUINE ALLA CARBONARA
Linguine Carbonara3

PaStA & R iSoTtO

1

2
3



FETTUCCINE
aL TARTUFO

52

Homemade Green Fettucine Pasta, 
Beef Sausage, Mix Forest Mushrooms, 
Parmigiano Reggiano Cheese, Creamy 
Italian Truffle Sauce.

Truffle Fettucine

BLUE CRAB
BLACK INK TAGLIOLINI

88

Fresh Squid Ink Tagliolini, Sweet Blue 
Swimmer Crab, Heirloom Cherry Tomatoes 
And White Wine, Served With A Rich Lobster 
& Crab Bisque.

Blue Crab Black Ink Tagliolini

TAGLIATELLE AL
RAGU'DI POLPO E SEPPIA

56

Homemade Squid Ink Spaghetti Chitarra 
Pasta, With Slow-Cooked Octopus And 
Cuttlefish Ragù, Heirloom Cherry Tomatoes, 
Garlic, White Wine, Evo Oil & Crispy 
Black-Ink Breadcrumbs.

Tagliatelle Octopus & Cuttlefish Ragù



RISOTTO AI FRUTTI DI MARE 58

Carnaroli Italian Rice, Tiger Prawns, Squid, Live Sabah 
Clams, Heirloom Cherry Tomatoes, Boston Lobster Bisque, 
Chilli & White Wine.

Seafood Risotto



RAVIOLI RICOTTA
E MELANZANE

48

Handmade Stuffed Ravioli, San 
Marzano Tomato Sauce DOP, Deep Fried 
Eggplant, Ricotta Cheese, Fresh Basil, 
Creamy Parmigiano Reggiano Fondue.

Ravioli Ricotta Cheese & Eggplant

56

Handcrafted Double Ravioli Filled With 
Ricotta And Lemon Zest, Paired With 
Slow-Braised Wagyu Beef Cheek, Brown 
Butter And Rich Gravy Sauce, Finished With 
Aged Aceto Balsamico Di Modena And 
Toasted Hazelnut Crumble.

Double Ravioli Ricotta & Wagyu Beef Cheek

RAVIOLI RICOTTA
E GUANCIA

LASAGNA DI CREPES
AGNELLO E PORCINI

64

Lasagna With Crepes Layered, Slow-Cooked 
Lamb Ragu, Porcini Mushrooms, Light 
Bechamel Parmigiano Reggiano Cheese, 
Rich Lamb Jus.

Lamb Lasagna & Porcini Mushrooms





M aIn�C oUrSe

2

3

1

168

Grilled Black Angus Ribeye (250g), Roasted Potatoes, 
Heirloom Cherry Tomatoes, Grana Padano Shaves, 
Rocket Salad, Balsamic Reduction, Red Wine Sauce.

1
Bistecca di Manzo alla Griglia
Black Angus Beef Ribeye Steak

98

Grilled Lamb Loin, Potatoes, Sautéed Spinach, Asparagus, 
Lamb & Plum Gravy Reduction.

TAGLIATA DI AGNELLo
Grilled Lamb Loin2

262

Roasted Rack Of Lamb, Roasted Vegetables & Potatoes, 
Red Wine Sauce, Maldon Salt, Roasted Garlic.

CARRE' DI AGNELLO (2-3 pax)
Rack Of Lamb (2-3 pax)3



FILETTO DI SALMONE 68

Pan-Seared Salmon Fillet Served With Mashed 
Potato, Broccolini & Lemon Cappers Sauce.

Salmon Fillet

FILETTO DI BRANZINo 62

Pan-Seared Seabass Fillet, Broccolini, 
Mashed Potato, Cherry Tomatoes Confit & 
Creamy Lemon Sauce.

Seabass Fillet

COTOLETTA DI POLLO 48

Deep-Fried Breaded Chicken Breast With 
Parmigiano Reggiano Fondue, Smoked 
Duck Bacon, Rocket Salad, Heirloom 
Cherry Tomatoes, Balsamic Reduction, 
Lemon Wedge, French Fries.

Chicken Cotoletta

ANATRA CONFIT
CON FREGOLA

62

Slow-Cooked Marinated Duck Leg Confit, 
Sardinian Fregola With Wild Mushrooms 
& Porcini, Duck Jus Reduction.

Duck Leg Confit with Fregola



P iZZa
Pizza MARGHERITA 40
San Marzano Tomato Sauce DOP, 
Fiordilatte Mozzarella Cheese, Parmigiano 
Reggiano Cheese, Basil, Evo Oil.

Pizza Napoli 46
San Marzano Tomato DOP, Fiordilatte 
Mozzarella Cheese, Italian Anchovies, 
Ligurian Taggiasche Olives, Garlic, 
Oregano, Evo Oil.



Pizza Diavola 48
San Marzano Tomato Sauce DOP, Fiordilatte 
Mozzarella Cheese, Italian Beef Salami, 
Basil, Chilli Oil.

Pizza Truffle Mushroom 58
Fiordilatte Mozzarella Cheese, Italian Porcini 
& Truffle Cream, Mushrooms, Truffle Mayo, 
Truffle Oil, Parmigiano Reggiano Cheese
& Fried Basil.

Pizza Turkey Ham
& Mushroom

56

San Marzano Tomato Sauce DOP, Fiordilatte 
Mozzarella Cheese, Italian Turkey Ham, 
Sautéed Mushrooms, Parmigiano Reggiano 
Cheese, Basil, Evo Oil.

Pizza burrata & pesto 56
San Marzano Tomato DOP, Italian Burrata 
Cheese Cream, Basil Pesto, Heirloom Cherry 
Tomatoes, Pine Nuts, Parmigiano Reggiano 
Cheese, Fried Basil & Basil Oil.

Pizza 5 Cheese (White Pizza) 48
Fiordilatte Mozzarella Cheese, Smoked 
Scamorza Cheese, Parmigiano Reggiano & 
Pecorino Cheese, Italian Blue Cheese, 
Caramelised Onion.

Pizza Lamb 50
San Marzano Tomato DOP, Italian Burrata 
Cheese Cream, Lamb Leg Ham, Heirloom 
Cherry Tomatoes, Rocket Salad, Parmigiano 
Reggiano Shaves, Evo Oil. 





D eSsErTs

1

3

2

4

Panna Cotta 24
Silky Pannacotta, Tonka Bean, Mango Coulis, 
Passion Fruit Sauce.

Crème Brulée 28
A Rich Custard Base With Caramelized Sugar & 
Topped With Fresh Strawberries.

1

2

Sicilian Cannoli 26
Crispy Cannoli Shells Filled With Sweet Ricotta 
Cream, Chocolate Chips, Candied Orange, 
Pistachio Crumble, Marsala Wine

3

4

Tiramisù 28
Lady Finger Biscuits, Mascarpone Cream, 
Chocolate, Caffe Espresso, Marsala Wine.



C oFfEe
Espresso 10

Macchiato 11

Long Black 12

Cappuccino 14

Hot / Ice Latte 14

Hot / Ice Chocolate 14

Mocha Latte 14

ICE vanilla coffee 21
Vanilla Licor 43, Espresso Shot, Ice

TeA
Earl Grey 15
Black Tea

English Breakfast 15
Black Tea

Sencha Ginger 15
Green Tea

Milk Oolong 15
Oolong Tea

Bora Bora 15
Fruit Tea

London Tea Exchange

FrUiT JuIcE
Vitamin C 16
Orange, Lemon.

Mixed 16
Orange, Green Apple, Carrot.

C oLd�D rInKs
Ice Lemon Tea 12

Tonic / Soda Water 9

Coke / Coke Zero 9

Ginger Ale 9

W aTeR
Acqua Panna (Still) 21
0.75l

San Pellegrino (Sparkling) 21
0.75l

M oCkTaIlS
Porto Sunrise 24
Orange, Mango, Guava 
Juice, Grenadine Syrup.

Pineapple Ginger Ale 26
Pineapple, Ginger, Orange, Basil, 
Ginger Ale.

Passion Fruit Ice Tea 26
Lemon Juice, Black Tea, Passion 
Fruit



Gin & Tonic 48
Tanqueray No. Ten Gin & Italian Tonic 
Water Mala�emena.

Dry Martini 36
Gin, Dry Vermouth.

Margarita 36
Lime Juice, Tequila, Cointreau, Salt.

Whisky Sour 42
Egg White, Whisky, Angostura Bitter, Lime.

Bellini 44
Prosecco Wine, Peach Puree.

Negroni 48
Gin, Sweet Vermouth, Campari.

Aperol Spritz 44
Prosecco Wine, Aperol, Orange Slice.

Sangria 44
Brandy, Cointreau, Red Wine, 
Lemon, Fruits.

C oCkTaIlS



30 ml/bottleW hIsKy
Singleton 12 Years 24/500
Single Malt, Scotch.

Deanston Virgin Oak 21/425
Single Malt, Scotch.

Bunnahabhain S. 28/570
Single Malt, Scotch.

Arran Malt Barrel R. 23/460
Single Malt, Scotch.

Bushmills (10 Years) 28/545
Single Malt, Scotch.

Black Bottle Whisky 19/390
Blended Malt, Scotch.

Monkey Shoulder 23/480
Blended Malt, Scotch.

Jura (18 Years) 48/980
Single Malt, Scotch.

D iGeStIfS
Amaro Lucano 18

Limoncello 22

Grappa Poli 38

D rAuGhT B eEr
Paulaner Weiss
1 Glass 32

3 Glasses 88

5 Glasses 138



Nuts AlcoholVegetarian Chilli

DIETARY & ALLERGY GUIDE

Fish Mollusc/Shellfish Gluten-FreeEgg


