STARTERS mif 3

|talian Antipasti Platter $ou8
BXRTRHE O

Prosciutto, Coppa Ham, Salami, Mozzarella Burala, Olives, Confit pepper, Artichoke,
Roasted Cherry Tomatoes & KH)/E A BE, FSERARR, D 4EFE5,
BARMAKAZ L, B8, M E, SASEA, EEEM

Grilled Mediterranean Octopus $228
BiihiEaER O o

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

EERE 0O
Homemade Pesto, Sun-dried Tomatoes, Arugula, Parmesan B R#I## &4,
EBonRz, EM¥, BERE L

Sautéed Fresh Mussels & Clams $208
WEEEARIRA « © ¥ o

Choose one; LU TF&—:

White Wine Cream Sauce &&= E&+ (1)

e e e Y

Spicy Tomato Garlic Sauce #RE AhFrt

Burrata di Bufala $188
BEARMEELE o~

Heirloom Tomatoes, Basil, Extra Virgin Olive Oil [RAEZAl, 7%, SR AN RIEAE
Verdure Alla Griglia $188
BAMEHRE

Roasted Mixed Root Vegetable, Parma Ham, Balsamico Dressing 4R &3,
TEER RS AR, BE R AT

Caesar Salad $168
SRR e o

Baby Lettuce, Parmesan, Bacon, Crouton Caesar Dressing 43¢, BEHFEZ +,
By, AR, SR EE

(T Mik P R ES S AP Moluses BREERE <Nuts BBR 47 Shellfish B 338
A% Vegetarion EEE K GlutenFree £EERE ¥ Bluten B (BELE)
© Chef Recommendations & ET#E A

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
AT RS AR - HNgEEEE



SOUPS &

Luppa Di Aragosta $169
BERE < Do

Lobster, Grappa 3E4&, B B EHE

Minestrone $138
BAFIHES v

[N

PASTAS & RISOTTOS EAH)%E R Bk

Pappardelle Con Carabineros $328
FEYESHALIRFAGRE ~ « © &

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

Linguine Alla Vongole in Rosso $ous
HMERAREY ~ O

Fresh Clams, Garlic, Basil, Cherry Tomatoes 4899, 7=, &, B/E

Risotto Truffle & Porcini Mushrooms $228
$HEMESKAER v

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

Ravioli Ricotta Cheese & Crab $208
BREVIABFENEREF Y0 O

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

Meat Ball Fusilli Bucati $188
A ERFNEESH < D

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

Spaghetti Carbonara $188
EREASK 0o

Sauteed Guanciale, Egg Yolk, Parmesan, Black Pepper ¥ @ Ez58mERN, EH,
BEEZ L, AW

() Milk 287 R B & 2 Molluses $RE24E N Vegan ZEREE < Celery 7L
& Bluten 354 (B%LE) <7 Shelfish B3%4E 7 Vegetarion REE & gy #E
& Chef Recommendations ¥ EH#E

All price are subject to 10% service charge
VAL {8 B 5400 —FR#% #

Please advise our server if you have any food allergies or particular dietary preferences
AT RYEUREERR - HNTEEEE



NEAPOLITAN PIZZAS 35 BB 35 63

(Preparation time 25 minutes)

Salsiccia Nduja $188
San Marzano Tomatoes, Agerola Fior dilatte Mozzarella, Sausage, Nduja
BEILEEEN, ERRKGZ L, TG, BAFIBENE

Vegetarian $188
RICHFH 0~

San Marzano Tomatoes, Agerola Fior dilatte Mozzarella, Baby Spinach, Mushrooms,
Olives, Tomato E2 G #LEEZ AN, FIGEFRRI K42 1, S, EaE, e, &

Prosciutto E Rucola $188
BAFIEN RS FRE it

San Marzano Tomatoes, Agerola Fior dilatte Mozzarella, Prosciutto, Pecorino,
Arugula & (D)

RIS, MERRAIKFZ L, BRMIBAER, FPhe L, ZX

Quattro Formaggi $188
mRXELEFEH 0O

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

Margherita $168
EMBMEEH 2o

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

A% Vegetarion HREE (1) Milk 447 K B &
& Oluten 34 (B%E) <5 Nuts ERER
& Chef Recommendations BT BT/

All price are subject to 107 service chorge
VAL {8 B 54000 — R #

Please advise our server If you have any food allergies or particular dietary preferences
AR R R - HNEEEEE



MAINS 3%

Pistachio & Herb Crusted Lamb Rack $388
FRIODREFEERE Do O

Smashed Greek Lemon Potatoes, Rosemary Red Wine Sauce f#i& iRz =4,
HEFALET

Grilled Beef Oyster Blade Steak $368
BMFRIN £

Roasted Cajun Potatoes, Haricot Beans, Port Rosemary Sauce +E15%&, AEE,
HERIEE T

Roasted ltalian Spring Chicken $°88
BEXHEH#H ¥

Mediterranean Roasted Vegetable, Garlic Butter Sauce #h B BB,
TR R

Braised Lamb Shank $288
FEER O

Fresh Black Tuffle, Saffron Risotto BANEE, FALTE = AFER

Pan Fried Sea Bass Fillet $o78
B RGEEE R B <

Clams, Mashed Potatoes, Seasonal Vegetables, Saffron Lemon Sauce #81, &%,
Rr o3, il EEst

Eggplant Parmigiana $°28
ZERETFEMF £ T
Deep-Fried Eggplant, Tomatoes, Mozzarella Yefn+, &, K=+

SIDES Fg3e

Grilled Asparagus #&E%s ~ $68
Sautéed Mushrooms (bifEEss = $68
Mashed Potatoes &% -~ $68

Deep-Fried Mozzarella Stick #e= & -~ $68

(D) Mk B REHIR O Nuts BRE () Mustord SRR e Fish AR
/9 Vegetorion REE K Gluten Free BB 4 Oluten RRE

" Chef Recommendations EFETIHE e ﬁ Sea Bass comes from an ASC certified
=S responsible farm. www asc-aquaorg

All price are subject to 10% service charge
VAL B 5S40 — FR &% 4

Please advise our server If you have any food allergies or particular dietary preferences
WA RS RRL - BNEEEER



DESSERTS #H &

Tiramisu $98
BREXER roow

Mascarpone, Coffee, Lady Finger, Marsala, Egg Yolk &= =852 +, mintE, F158H,
BHhLE, ER

ltalian Zuccotto Cake $83
BAAEESRE v oY

Ricotta Cheese, Amaretto Liqueur, Vanilla Sponge
FFE L, TICHAIDE, EREBBER

Panna Cotta $78
2R o

Homemade Raspberry Coulis BHAREE

|talian Gelato served with Mixed Berries $68 / Scoop

BT #EE
Chocolate / Coffee / Hazelnut<>/ Lemon k2577 / MNBE / R F <5 / 1818

£ Guten M(EBH) (TIMK FIBREFGE © fog BE L1 Fish B
3 Nuts BRE A% Vegetarion REE

& Chef Recommendations &TEMHE A

All price are subject to 10% 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 Clavaillons, 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



