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CLASSICa

I n sa l ata  m i s ta

M i n e s t r o n e  d i  v e r d u r e

S pag h e t t o n i  a l l a  c a r b o n a r a

Tag l i at e l l e  a l  r ag ù  B O L O G N E S E

S pag h e t t o n i  a l l a  p e s c at o r a

G n o c c h i  a l l a  S o r r e n t i n a

R av i o l i  d i  m ag r o

R i s o t t o  a i  f u n g h i  p o r c i n i

P e s c e  a l l ' ac q ua pa z z a

S t r ac o t t o  d i  M a i a l e

L a  v e r a  c o t o l e t ta  m i l a n e s e

Mixed green salad with onion, carrots, cucumbers and tomatoes

Traditional Ital ian mixed vegetable soup 

Bronze drawn spaghettoni with guanciale, egg yolk, Pecorino and Parmigiano cheese

Homemade tagliatel le with slow-cooked Bolognese beef ragout

Bronze drawn spaghettoni with tomato sauce, oregano and mix seafood 

Homemade pasta dumpling with scamorza, tomato sauce and Parmigiano Reggiano

Homemade raviol i fi l led with ricotta cheese and spinach with sage butter sauce

Ital ian Carnaroli risotto with imported porcini mushrooms

Barramundi fi l let poached with wine, cherry tomatoes, Taggiasca ol ives and capers

Slow cooked pork with mashed potatoes

Imported premium veal cutlet Milanese style with mixed green salad

1 , 9 0 0

1 , 6 0 0

4 , 1 0 0

3 , 9 0 0

3 , 7 0 0

3 , 5 0 0

3 , 5 0 0

4 , 2 0 0

5 , 8 0 0

5 , 8 0 0

1 1 , 7 0 0

I n sa l ata  Pa z z a

G a z pac h o  m e d i t e r r a n e o  c o n  b u r r ata  ( C o l d )

C h i ta r r i n e  a l  c ac ao  c o n  ag n e l l o

S pag h e t t i  a l l ' a r ag o s ta

Pac c h e r i  c o n  c a p o n ata  e  b u r r ata

G n o c c h e t t i  c a n n e l l i n i  e  g ua n c i a l e

R av i o l i  d i  g a m b e r i  e  c a n n e l l a

R i s o t t o  a l  l i m o n e ,  c a p p e r i  e  c a f f è

Ag n e l l o  a l  v i n o  e  n o c c i o l e

B i s t e c c a  a l  p e p e

P o l l o  a l  g o r g o n zo l a  

Mixed green salad, gri l led zucchini, roasted hazelnut, basi l, Parmigiano Reggiano

Gazpacho chi l led tomato based soup with burrata cheese and bread croutons

Homemade cocoa squared spaghetti with white lamb ragout

Bronze drawn spaghettoni with lobster and lemon zest

Bronze drawn paccheri pasta with mixed vegetables and Burrata cheese

Homemade pasta dumpling with white beans cream and guanciale

Homemade raviol i fi l led with prawns in cinnamon broth

Ital ian Carnaroli risotto with capers, l ime zest and I l ly espresso coffee

Austral ian lamb rack with red wine sauce, hazelnut and baked potato

Austral ian striploin with mixed vegetables and black pepper sauce

Sous-vide chicken escalope with gorgonzola sauce, potatoes and leaks

2 , 5 0 0

2 , 2 0 0

4 , 8 0 0

8 , 5 0 0

3 , 8 0 0

3 , 7 0 0

3 , 8 0 0

5 , 5 0 0

1 1 , 9 0 0

1 1 , 9 0 0

5 , 9 0 0

A TASTE OF ITALY’S MOST BELOVED CLASSICS

CONTEMPORANEA
A COMBINATION OF UNIQUE CREATIONS INSPIRED BY TRADITION

Desserts & Cheese
A TRIBUTE TO ITALIAN AND SPANISH DESSERTS & CHEESES

All prices do not include applicable VAT and 10% service charge.

T i r a m i s ù

C a n n o l i  S i c i l i a n i

C r e m a  C ata l a n a

Pa n n a  c o t ta

G e l at o  a r t i g i a n a l e  ( S C O O P )

C H E E S E  P L AT T E R

H o m e m a d e  savo i a rd i ,  I l l y  es p ress o  coffe e ,  m a s ca r p o n e ,  co coa  p owd e r

Tra d i t i o n a l  S i c i l i a n  ca n n o l i ,  r i co tta  f i l l i n g ,  p i sta c h i os ,  ca n d i e d  o ra n g e

Cu sta rd  w i t h  a  ca ra m e l i ze d  s u g a r  l a y e r  o n  to p

Pa n n a  cotta ,  m e r i n g u e  a n d  b e r r i es

H o m e m a d e  I ta l i a n  g e l ato  ( a s k  y o u r  wa i te r  fo r  to d a y ’s  s e l e ct i o n )

M ixe d  c h e es e  p l atte r  w i t h  o n i o n  j a m  a n d  h o n e y

2 , 1 0 0

2 , 1 0 0

1 , 9 0 0

1 , 9 0 0

8 0 0

5 , 6 0 0

Lorem ipsum


