STARTERS mif 3

|talian Antipasti Platter $ou8
B ATRHHE

Prosciutto, Coppa Ham, Salami, Mozzarella Burala, Olives, Confit pepper, Artichoke,
Roasted Cherry Tomatoes ZAF/EABR, FESARN AR, DEEFRS, BAFIK
458 &, OB, T EEIR, BAEFAI, EEBEN

Grilled Mediterranean Octopus ® $228
EihiEE A

Chorizo, Pumpkin Puree, Mixed Herb Sauce #a¥IZFskAEG, MIE, BXEE
Beef Carpaccio @ $208
£4mkR

Homemade Pesto, Sun-dried Tomatoes, Arugula, Parmesan B SR&2$h &£, FEh
H, EMx, BERZ L

Sautéed Fresh Mussels & Clams @ = $208
WiEEE O RIRA

Choose one; LU & —:

White Wine Cream Sauce &&= &+

e e e Y

Spicy Tomato Garlic Sauce #RE AhFrt

Burrata di Bufdla @ $188
BAHEZ L

Heirloom Tomatoes, Basil, Extra Virgin Olive Oil [RAEZAl, 7%, SR AN RIEAE

Verdure Alla Griglia $188
BB

Roasted Mixed Root Vegetable, Parma Ham, Balsamico Dressing #&1R &3z, tHER
FENBR, HIBRE T

Caesar Salad =+ $168
1l B e

Baby Lettuce, Parmesan, Bacon, Crouton Caesar Dressing &3¢, BEFEZ L, &
W, Bk, SRS

o

T/ Chef Recommendations RFET3EA
w Vegetarion &E&

@) Oluten-free fREAE

All price are subject to 10% service charge
VAL B S uon— AR #% #

Please advise our server If you have any food allergies or particular dietary preferences
mAETAIRDEERERRLY - FNTEERE



SOUPS &

Luppa Di Aragosta $168
REMR S

Lobster, Grappa FE4R, = =0 HEH
Minestrone $138
BEAH#ES

[N

PASTAS & RISOTTOS EAH)%E R Bk

Pappardelle Con Carabineros < $338
P SF L 4R PR A

Homemade Pappardelle, Lobster Sauce, Basil, Lobster Ol & SR &LEE164E, Be4B 5,
Y, FEiRH

Linguine Alla Vongole inRosso @ $2u8
Fresh Clams, Garlic, Basil, Cherry Tomatoes 4899, 7=, &, B/E
Risotto Truffle & Porcini Mushrooms $228

FHENRERAMER

Porcini Mushroom, Parmesan, White Wine &, BEEZ+, A&

Ravioli Ricotta Cheese & Crab = $208
BRUIBEENERES

Spinach, Lemon, Sage, Parmesan ¥ 32, #1x, BREE, BEEEZ L

Meat Ball Fusilli Bucati $188
AR EKFIE TR

Tomato Sauce, Parmesan, Basil EFhhidE, BEEEZ 4, &)

Spaghetti Carbonara $188
EREATH

Sautéed Guanciale, Egg Yolk, Parmesan, Black Pepper ¥ E &3 EER, E&, B
BEZ 4, BiAM

o

‘e Chef Recommendations BFEMENT
Q/j Vegetarion =&

@ Gluten-free MEEAE

All price are subject to 10% service charge
VAL (8 B S 400 — R &%

Please advise our server if you have any food allergies or particular dietary preferences
AT RMEREER R  HNEEEEE



NEAPOLITAN PIZZAS 35 BB 35 63

(Preparation time 25 minutes)

Salsiccia Nduja =+ $188
R S

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Sausage, Nduja E2 553135
B, IR ALKGZ 1, B, BEAMEREG

Vegetarian $188

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Baby Spinach, Mushrooms,
Olives, Tomato 22 FFLsEE i, PRI R RI/K A2 4, SE3EH, Bk, 1§08, &

Prosciutto E Rucola $188
BARAIENBEZ A E B

San Marzano Tomatoes, Agerola Fior dilatte Mozzarella, Prosciutto, Pecorino,
Arugula

B FLEEEN, BRI G L, BRFIBARR, FhE L, ZMHE

Quattro Formaggi $188
L% B W w1

Agerola Fior di latte Mozzarella, Gorgonzola, Pecorino, Ricotta, Walnut, Honey
BRIERRRIAKGE L, 2 4, FPE L, JUEE L, atk, B

Margherita = @ $168
EinEhEe

San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Basil, Extra Virgin Glive Oil
B tLEEE N, PRI E L, Y, MRS ]

Pran

= Chef Recommendations 5 B3/
E(ﬁ Vegetarian &8

@) Gluten-free mEE

All price are subject to 10% service charge
VAL (| B 54000 — R 9

Please advise our server If you have any food allergies or particular dietary preferences
mEE MRS RERRL - HNEEEEER



MAINS 3%

Bistecca Alla Fiorentina @ $988
HEMET T S9N

Rocket Salad, Cherry Tomato Z 322, EEH

Pistachio & Herb Crusted Lamb Rack $388
RO REEFRE

Smashed Greek Lemon Potatoes, Rosemary Red Wine Sauce & @BiRiEZE,
HTEDET

Spigola Al Forno $328
BiEiBiER

Whole Sea Bass, Lemon, Black Olives, Tomatoes, Potatoes /& {5 4% & 21X,
ig, &5, 7

Roasted ltalian Spring Chicken @ < $288
X EEE

Mediterranean Roasted Vegetable, Garlic Butter Sauce #hrpiE BRI, FrE
HT

Braised Lamb Shank $o88
FLEEF IR

Fresh Black Tuffle, Saffron Risotto 2AAEE, FEAL L = AFIER

Eggplant Parmigiana @ $228
2T IRTFEMF

Deep-fried Eggplant, Tomatoes, Mozzarella ¥E#nF, Ehn, K=+

SIDES Fg3E

Grilled Asparagus #Es @ @ $68
Sautéed Mushrooms WiEzE U @ 968
Mashed Potatoes &% $68

Deep-Fried Mozzarella Stick #e7k4% +-1& $68

A

= Chef Recommendations 3 &3/
@) Vegetarion Z&

@) Gluten-free #m%rE

All price are subject to 10% service charge
VA L8 B 554000 — FR &% 4

Please odvise our server if you have any food allergies or particular dietary preferences
MEEFMRMEUSRERRM - ST EEEE



DESSERTS #H &

Tiramisu = $98
Mascarpone, Coffee, Lady Finger, Marsala, Egg Yolk &= =85+, mintE, F1584,
SHRDE, EE

|talian Diplomatico Cake $83
ERAAREER

Strawberry Compote, Custard Cream, Puff Pastry
TELERER, HETER KR

Panna Cotta $78
2nE

Homemade Raspberry Coulis BHAREE

|talian Gelato served with Mixed Berries $68 / Scoop

BT ngs
Chocolate / Coffee / Hazelnut / Lemon see57 / Bk / #&=F / &=

P

‘& Chef Recommendations EFEmHE7
WVegetariun E

@) Gluten-free #mzEE

Al price are subject to 107 service charge
VA L8 B S4in— R

Please advise our server if you have any food allergies or particular dietary preferences
ARG RRL - NS E



Sparkling Wine

Franciacorta Cuvee Prestige Edizione H6.
Ca’del Bosco, Lombardy, N.V.

Prosecco DOC, Chiaro Veneto, N.V.

Rose Brut, Sacchetto, Veneto, N.V.

White Wine

Collio Pinot Grigio, LIVON, Friuli, 2022

Pinot Grigio, LAMURA, Sicily, 2021
Vermentino, ATILIUS, Toscane, 2022

Gavi DOCG, CANTINE VOLPI, Piedmont, 2022

Red Wine

Merlot, LIVON, Friuli, 2018

Nero d’Avola, LAMURA, Sicily, 2021

Chianti Riserva DOCG, ATILIUS, Toscane, 2018
Barbera D”Asti, DAMILANO, Piedmont, 2021

M\p subject to 104 service charge
1 ®E Sun IES‘@

Please advise ou have any foo d llergies or particular dietary prefer

uﬁlﬂ Wt&*k” Rt - HNEEEEE

Gls
$198

$108
$108

$98
$98
$98
$108

$98
$98

Bt
$990

$540
$540

$130
$u30
$u30
$540

$u30
$u30
$540
$530



Champagne

Larmandier-Bernier, Latitude, Extra Brut, Champagne, N.V.

HBilliot, Brut, Reserve, Grand Cru, Champagne, N.V.

White Wine - Italy

Pinot Grigio, Elena Walch, Castel Ringberg, Alto Adige, 2018
Carricante, Benanti, Etna Bianco, Terre Siciliane, 2016
Benito Ferrara, Fiano di Avellino, Campania, 2010

White Wine —France

Domaine Alain Chavy, Puligny-Montrachet, Ter Cru,
Les Clavoillons, Burgundy, 2015

Domaine Long-Depaquit, Albert Bichot, Chablis,
ler Cru, Les Vaillons, Burgundy, 2016

White Wine —USA.

Chardonnay, Grgich Hills, Estate Grown, Napa Valley, 2013
Sauvignon Blanc, Somerston, Napa Valley, 2011

Muscat Blanc Kokomo, Timber Crest Vineyard,
Dry Creek Valley, 2015

Grenache Blanc, Priest Ranch, Napa Valley, 2015

White Wine — Australia

Chardonnay, Pierro, Margaret River, 2016
Sauvignon Blanc, Shaw And Smith, Adelaide Hills, 2018
Semillon, Torbreck Woodcutter's, Barossa Valley, 2016

White Wine —New Zedland
Chardonnay, Greywacke, Marlborough, 2014
Riesling, Rippon, Central Otago, 2016
Sauvignon Blanc, Churton, Marlborough, 2020

White Wine —Hungary
Furmint, Mad Tokaj, Szent Tamds, 2015

Dessert Wine —Itlay

Trebbiano, San Felice, Vin Santo del Chianti Classico,
Tuscany, 2009 (375ml)

Aliprice ore subject to 107 service chorge
m ﬁl—+l&zﬂ rﬁfm

Please advise our ou have any foo d allergies or particular dietary preferences
ﬂﬁlﬂ V‘M*M A AR EREE R

Btl
$1188

$388

$788
$588
$588

$1588

$988

$1.088
$988
$o88

$588

$1.288
$568
$uic8

$738
$568
$528

$ues

$598



Red Wine - ltaly

Antinori, Tignanello, Tuscany, 2015

San Felice, Campagiovanni Brunello di Montalcino,
Tuscany, 2012

Red Wine - France
Chateau Pichon Longueville, Comtesse de Lalande,
Pauillac, Grand Cru, 2003

Domaine de Montille, Volnay ler Cru, Les Brouillards,
Burgundy, 2011

Les Pagodes De Cos, Cos dEstournel, Saint Estephe, 2012

Roger Sabon, Chateauneuf du Pape, Les Olivets,
Rhone Valley, 2015

Les Haut-Médoc, Chateau Giscours, Haut-Médoc, 2015

Red Wine —USA.

Cabernet Sauvignon, Chateau Montelena, Napa Valley, 2013
[infandel, Mantra, Old Vines Reserve, Alexander Valley, 2013

Red Wine — Australia

Shiraz, Kilikanoon, Oracle, Clare Valley, 2009

Shiraz, By Farr, Geelong, 2011

Pinot Noir, Paringa Estate, Mornington Peninsula, 201/

Red Wine —New Zedland

Merlot, Ata Rangi, Celebre, Martinborough, 2014
Bordeaux Blend, Te Mania, Three Brothers, Nelson, 2015
Merlot, Tahuna, Hawke’s Bay, 2016

Red Wine —Hungary
Bordeaux Blend, Bock, Royal Cuvée, Villany, 2013
Bordeaux Blend, Tiffan's, Lucia Cuvée, Villany, 2009

All price are subject to 10% service charge
VA L(® B 540 — FRA% 1

Please advis er if you have any food allergies or particular dietary preferences

€ 0Ur serv g
WA RYEGRERRLY - FNGEERE

$2.088
$1188

$u.3688
$1888

$1.088
$688

$628

$1388
§738

$188
$1.288
$o88

$668
$u8s
$u28

$668
$688



