
STARTERS
Soup of the Day
Please ask our staff.

Mixed Green Salad
Mixed green salad with cherry tomatoes, cucumber, black olives & lemon dressing.

MAIN COURSES
Penne AmatricianaPenne Amatriciana

Penne pasta with spicy tomato sauce, chilli, garlic, smoked duck bacon, parmesan cheese & evo oil.

White Truffle Linguine
Linguine pasta with Italian white truffle cream, mixed mushrooms & parmesan cheese.

Spaghetti Aglio Olio & Prawns
Classic aglio olio spaghetti with minced prawns, cherry tomatoes & parsley.

Chicken Scaloppine
Slices of chicken breast sautéed with mushrooms Slices of chicken breast sautéed with mushrooms 

sauce & parmesan cheese. Served with roasted potatoes.

           Black Angus Beef Burger (+RM 10)
Black Angus beef patty, cheddar cheese, lettuce, fresh tomato 

& chilli mayo. Served with french fries & ketchup.

DESSERT
Panna Cotta

Classic Italian panna cotta with strawberry coulis.Classic Italian panna cotta with strawberry coulis.

DRINKS
(complimentary)

Ice / Hot Lemon Tea
                Ice / Hot Coffee (Latte +RM 6)

        Fresh Orange Juice (+RM 6)

2 COURSES
RM 42

3 COURSES
RM 48

All our meats are halal certified, absolutely no pork is served.  All Prices are in RM & subjected to 10% service charge & 6% SST.

Vegetarian           Recommended             Spicy

SET LUNCH MENU
(11:00AM to 4:00 PM, Everyday)



All our meats are halal certified. Absolutely no pork is served. Prices are in MYR and subjected to 10% service charge & 6% SST:

STARTERS

Portofino Octopus Salad
Insalata di Polpo alla Portofino
Mediterranean octopus, spring potatoes,

cherry tomatoes, black olives & evo oil.

Baked Eggplant Parmesan
Parmigiana di Melanzane
Deep-fried eggplant, Mutti tomato sauce,

fresh basil, oregano & fiordilatte

mozzarella gratinated.

Sicilian Arancini

Deep-fried Seafood

Classic Mixed Bruschetta
Bruschetta Rustica
Slices of sourdough toasted bread with two

different toppings: fresh diced tomatoes marinated

with fresh brasil, oregano and sautéed assorted

mushrooms with parmesan cheese & evo oil.
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Mushroom Soup
Zuppa di Funghi
Fresh mushrooms soup served with garlic bread

on the side.

Sicilian Arancini
Arancini con Mozzarella
Deep-fried saffron rice balls stuffed with

fiordilatte mozzarella & mushrooms.

Served with parmesan cheese fondue.

Caprese Salad
Insalata Caprese
Slices of buffalo mozzarella & Roma tomato,

drops of pesto sauce & evo oil.

Ceaser Salad
Insalata di Cesare
Roman lettuce, classic Caesar dressing,

parmesan cheese, garlic croutons & pan-fried

smoked duck bacon.

Deep-fried Seafood
Fritto Misto
Deep-fried squid, tiger prawns, sardines, zucchini,

capsicum. Served with tartare sauce & lemon wedge.

vegetarian chef recommendation contains wine spicy



All our meats are halal certified. Absolutely no pork is served. Prices are in MYR and subjected to 10% service charge & 6% SST:

vegetarian chef recommendation contains wine spicy

Pappardelle with Lamb Ragout

Orecchiette with
Basil Pesto

52Seafood Spaghetti
Spaghetti ai Frutti di Mare
Spaghetti pasta, tiger prawns, squid,

live Sabah clams, cherry tomatoes,

lobster bisque, chilli, basil & white wine.

52Tortellini Cream & Parmesan
Tortellini Panna e Prosciutto
Handmade tortellini pasta stuffed with ricotta

cheese, smoked duck breast & turkey ham.

Served with parmesan cheese cream.

48Pappardelle with Lamb Ragout
Pappardelle con Ragù di Agnello
Homemade pappardelle pasta served with

slow cooked lamb ragout, sautéed mushrooms

& parmesan cheese.

44Orecchiette Basil Pesto
Orecchiette al Pesto
Orecchiette pasta served with basil pesto,

parmesan & pecorino romano cheese,

pine nuts, green beans & evo oil.

44Ricotta & Spinach Ravioli
Ravioli con Ricotta e Spinaci
Ravioli stuffed with fresh spinach & ricotta cheese.

Served with sage-butter & parmesan cheese.

52Milanese Risotto
Risotto alla Milanese
Saffron risotto, shallot, butter, parmesan cheese

& sparkling white wine.

Served with grilled bone marrow.

48Seafood Risotto
Risotto ai Frutti di Mare
Italian risotto cooked with lobster bisque,

tiger prawns, squid, live Sabah clams & white wine.

44Tagliolini Clams & Bottarga
Tagliolini Vongole e Bottarga
Squid ink tagliolini, live Sabah clams, bottarga,

garlic, evo oil, chilli, parsley & white wine.

42Lasagna
Lasagna della Nonna
Classic Lasagna with beef ragout,

bechamel sauce and parmesan cheese.

40Tagliatelle Bolognese Sauce
Tagliatelle al Ragù Bolognese
Homemade tagliatelle pasta served with slow

cooked beef ragout, parmesan cheese & evo oil.

40Spaghetti Carbonara
Spaghetti alla Carbonara
Spaghetti with pan-fried smoked duck breast,

egg yolk, black pepper, parmesan & pecorino

romano cheese.

PASTA & RISOTTO



All our meats are halal certified. Absolutely no pork is served. Prices are in MYR and subjected to 10% service charge & 6% SST:

vegetarian chef recommendation contains wine spicy

Sicilian Octopus

Barramundi Fillet

68Salmon Fillet (200 gr.)
Filetto di Salmone
Pan seared salmon fillet served with

mashed potatoes, garlic-butter broccoli

& lemon capers sauce.

52Barramundi Fillet (200 gr.)
Filetto di Branzino in Padella
Pan seared barramundi fillet cooked with

cherry tomatoes, potatoes, black olives,

capers, rosemary & white wine.

86Sicilian Octopus
Polpo alla Siciliana
Grilled spicy mediterranean octopus,

served with roasted red / yellow capsicum

& green sauce.

Braised Lamb Shank 
Stinco d’Agnello Brasato
Lamb shank slow braised in oven fire till tender.

Served in own reduction gravy & mashed potatoes.

Grilled Lamb Cutlets (4 pieces)
Costolette d’Agnello
Grilled NZ lamb cutlets served with

roasted potatoes, sautéed garlic spinach

& black pepper sauce.
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Beef Tenderloin 
with Green Pepper (200 gr.)
Filetto al Pepe Verde
Grilled Argentinian Angus tenderloin steak cooked

with brandy, cream, green pepper,

mustard & mixed mushrooms.

168Fiorentina Ribeye Steak (250 gr.)
Tagliata di Manzo
Australian Black Angus beef ribeye steak, roasted

potatoes & roasted garlic. Served with

rocket salad, cherry tomatoes, parmesan cheese,

balsamic reduction & rosemary evo oil.

48Roast Spring Chicken
Pollo Arrosto
Marinated roast spring chicken served with

roasted potatoes & black pepper sauce.

MAIN COURSES



All our meats are halal certified. Absolutely no pork is served. Prices are in MYR and subjected to 10% service charge & 6% SST:

vegetarian chef recommendation contains wine spicy

Pizza Duck Bacon & Scamorza

Pizza 4 Seasons & Italian Beer Moretti

44Pizza Duck Bacon & Scamorza
Pizza Bacon e Scamorza
San Marzano tomato, fiordilatte mozzarella,

smoked duck bacon, smoked scamorza cheese,

parmesan cheese, basil & chilli sauce.

42Pizza Vegetarian
Pizza Vegetariana
San Marzano tomato, fiordilatte mozzarella,

mixed vegetables, parmesan cheese, basil & evo oil.

46Pizza Truffle
Pizza Tartufo
San Marzano tomato, fiordilatte mozzarella,

Italian black truffle paste, mixed mushrooms,

ricotta cheese, parmesan cheese, basil & evo oil.

46Pizza 4 Seasons
Pizza 4 Stagioni
San Marzano tomato, fiordilatte mozzarella,

Italian beef salami, artichokes, Italian turkey ham,

mushrooms, parmesan cheese, basil & evo oil.

44Pizza 5 Cheese (white pizza)
Pizza 5 Formaggi
Fiordilatte mozzarella, ricotta cheese, parmesan &

pecorino cheese, smoked scamorza cheese, evo oil.

46Pizza Turkey Ham & Mushrooms
Pizza Cotto e Funghi
San Marzano tomato, fiordilatte mozzarella,

Italian turkey ham, mushrooms, parmesan cheese,

basil, evo oil.

46Pizza Devil
Pizza Diavola
San Marzano tomato, fiordilatte mozzarella,

Italian beef salami, chilli oil, parmesan cheese, basil.

36Pizza Margherita
Pizza Margherita
San Marzano tomato, fiordilatte mozzarella,

parmesan cheese, basil, evo oil.

PIZZA



All our meats are halal certified. Absolutely no pork is served. Prices are in MYR and subjected to 10% service charge & 6% SST:

vegetarian chef recommendation contains wine spicy

Tiramisu

Crème Brulèe

28Affogato
Affogato al Caffé
Vanilla gelato with a shot of Italian Espresso

coffee over it.

26Chocolate & Vanilla Gelato
Gelato Artigianale
A classic Italian ice cream.

28Pear Tart
Tortino di Pere
Pear tart with custard cream & chocolate gelato.

28Tiramisu
Tiramisù Classico
The name says it all, "pick-me-up": Layers of

espresso, almond liqueur drenched ladyfingers

& mascarpone cream. Dusted with cocoa powder.

28Crème Brulèe
Crème Brule
A rich custard base topped with caramelized sugar.

36Chocolate lava cake
Tortino al cioccolato
Dark chocolate lava cake served with

vanilla gelato & strawberries.

24Panna Cotta
Pannacotta
Served with homemade strawberries coulis.

DESSERTS



All our meats are halal certified. Absolutely no pork is served. Prices are in MYR and subjected to 10% service charge & 6% SST:

Portofino Imports its own Coffee
from Italy

Tea - Espresso - Cappuccino

British Breakfast

Espresso

Cappuccino

10Espresso
10Macchiato
12Long Black
14Cappuccino
14Hot / Ice Latte
14Hot / Ice Chocolate
14Mocha Latte

COFFEE

13Earl Grey Lavender
13Chamomile Dream
13British Breakfast
13Lemon Ginger Mint
13Passion Fruit & Apple

TEA



All our meats are halal certified. Absolutely no pork is served. Prices are in MYR and subjected to 10% service charge & 6% SST:

Portofino Imports its own Coffee
from Italy

San Pellegrino

Mocktails15Vitamin C (Orange, lemon)

16Mixed (Orange, green apple, carrot)

FRUIT JUICE (FRESH)

12Ice Lemon Tea
12Fresh Lime Juice
9Coke / Diet Coke

COLD DRINKS

23Acqua Panna Still (1 Lt.)

23San Pellegrino Sparkling (1 Lt.)

5Mineral Water (0,5 Lt.)

3Ice-Hot-Warm Water (with lemon slice)

WATER

16Limonata (Lemon) 20cl

16Pompelmo (Grapefruit) 20cl

16Aranciata (Orange) 20cl

16Aranciata Rossa (Red Orange) 20cl

SAN PELLEGRINO

24Porto Sunrise
Orange, Mango, Guava Juice & Grenadine Syrup.

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

28Pineapple Ginger Ale
Pineapple, Ginger, Orange, Basil & Ginger Ale.

MOCKTAILS



All our meats are halal certified. Absolutely no pork is served. Prices are in MYR and subjected to 10% service charge & 6% SST:

Single Malt Blended Malt

Gin & Tonic

HAPPY HOUR
From 4pm - 7pm  &  10pm - 11pm

Heineken (1⁄2 pint)

GUinnes Stout ( 1⁄2 pint ) 
RM.18
RM.18

22Heineken (1⁄2 pint)

Shot 30 ml

Shot 30 ml / Bottle

24Guinness Stout (1⁄2 pint)

DRAUGHT BEERS
20Amaro Montenegro
20Sambuca
20Limoncello
24Grappa
20Vecchia Romagna

455Black Bottle Whisky
545Monkey Shoulder
385Jack Daniel's
445Suntory Kakubin

545Singleton 21 Years
485Deanston Virgin Oak

80Wine
150Liquor

625Bunnahabhain S.
485Arran Malt Barrel R.
545
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/Bushmills 10 Y. Old

DIGESTIFS

28Moretti 33 cl
Lager, 4.6 % Vol

28Peroni 33 cl
Lager, 4.7 % Vol

30Menabrea 33 cl
Premium Lager, 4.8 % Vol

ITALIAN BEERS

38Mojito
Rum, Lime, Brown Sugar, Soda Water, Mint.

38Whisky Sour
Egg White, Whisky, Angostura Bitters, Lime Juice.

42Negroni
Gin, Sweet Vermouth & Campari.

38Aperol Spritz
Sparkling Wine "Prosecco", Aperol, Orange Slice.

38Campari Spritz
Sparkling Wine "Prosecco", Campari, Orange Slice.

38Sangria
Brandy, Cointreau, Red Wine, Lemon & Fruits.

38Bellini
Peach Puree, Sparkling Wine "Prosecco".

38Rossini
Strawberry Puree, Sparkling Wine "Prosecco".

48Gin & Tonic
Premium Tonic Water & Portofino Italian Gin.

36Margarita
Lime juice, tequila, cointreau, salt.

COCKTAILS

WHISKEY

CORKAGE


