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Ristorante Italiano



BENVENUTI A DO FORNI
WELCOME TO DO FORNI

BANABSBAMSIMLSWHSHYS
XK Z| Do Forni

I[talian Cuisine is originated since ancient Roman Empire and has been practicing

worldwide until today; embracing its rich heritage, Do Forni’s menu is helmed by our

Italian Chef, revealing newly inspired dishes that take Italian cuisine to an elevated
level, using innovative approach to traditional Italian fare.

“Life is a combination of Pasta and Magic”....and Buon Appetito!
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ANTIPASTI

APPETIZERS

yeyusiye FEX

A1 BURRATA E INSALATA DI QUINOA ORGANICA CON PESTO 22
E ACETO DI MODENA INVECCHIATO 12 ANNI

Burrata cheese, organic pesto quinoa salad, 12 years durmast barrel aged Modena
balsamic vinegar

gnamiamMmaRmyMmmywsasarmuaty S alauyhmipnesaig:muaniaosbg

MIEILE - BINEREL - 12FHRIFERMBRNERNERE
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A2 CAPESANTE ATLANTICHE CON SALSA ALLO ZAFFERANO 33
E CAVIALE DI STORIONE DIAMANTE

Atlantic king scallop, saffron sauce, Diamond sturgeon Oscietre caviar,
tomato salsa, dehydrated olives powder, rocket leaves
1G8INUY[SMgHSAHIN sgUSIStyWNR{AMIUNHA M
XFEFEBNE - dIEhidt - hAREa6FE
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BRI - BROKEEN - SRR

A3 VITELLO TONNATO

Veal loin thin slices, tuna caper sauce, fennel, caper berries
fGImGAsguR MMy WEARUA gam SaimOniAs

INEBRIAE R~ ERERILMHE - &5 - R

18

A4 BATTUTA DI MANZO WAGYU MS 8-9 CON
FUNGHETTI E GEL DI CETRIOLINI

Wagyu beef tartare, slow cooked egg, pickled mushrooms, gherkin gel, parmesan
shaves, truffle tapenade dressing

mmansimhy) mywaatAsiwm Hags aumisans SaEuamy
WagyudAia - BRI E - MEL - NWETURK - 1HIBRILE - AEREKT

32

As CARPACCIO DI TONNO CON INSALATINA

DI ZUCCHINE FRESCHE ED AGRUMI

Thin sliced Pacific tuna, zucchini salad, citrus gel, capsicum purée
PRaMNAAUMSIRINYSgUSISMYWaANSNASISIN SUSA[HUAENIRA
HBRMATEFEEE - BEHEDH - HERER - BilE

20

% a6 OSTRICHE FINE DE CLAIRE
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6PCS 35 12PCS 65
Fine de Claire oyster, shallot & Jerez vinegar, lemon
HWAIU R uNmi fu sgus1ISMyWwSaRIASE[HING

BAREE - BN EHEE - 17

A7 CAVIALE DI STORIONE DIAMANTE 209 160 509 385

Diamond sturgeon Oscietre “le Comptoir du Caviar” 20g or 509,

buckwheat Blini and its condiments

MM “le Comptoir du Caviar” Wo{ms § ¢ojmy

HAEE “"le Comptoirdu &FE" 20%-50% « FEHHUKREBIAKS

As FEGATO D’ANATRA E MOSTARDA DI FICHI E CIPOLLE 34
“Alain Francois” seared French foie gras, onion figs Marsala chutney,
balsamic reduction
igumsig)ssgus1smywiinmisgsmhiSatgan

“Alain Francois” BRUZEIEH - FRLTEREFNERE - BOBEAMNEER
A9 MOZZARELLA FRESCA CON BRESAOLA 25

E ASPARAGI VERDI

Fresh mozzarella, cured beef bresaola, green asparagus, oregano lemon dressing
NBGIM MywaSuSaunROpum Smvmikival ipnGSAHUAFER
WMEEDHEN c EXVNETHA - FEF - £ETET

A10 INSALATA DI RUCOLA CON PARMIGIANO REGGIANO
E ACETO BALSAMICO DI MODENA IGP 12 ANNI

Rocket leaves salad, aged parmesan cheese, walnuts, 12 years durmast barrel aged
Modena balsamic vinegar

gNaAjine MywaASuEIBANS [MUIAMAIRNGSAZMUANSAUE)
ZREMDHL - BREMIGTE - &% - 122FEH RIS RRERNEENEE
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GLUTEN  DAIRIES EGGS SHELLFISH GROUND TREE

NUTS

NUTS

FISH  VEGETARIAN

Please advise us of any special dietary requirements, food allergies or food intolerances.

Prices are exclusive of 7% service charge and 10% VAT
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PRIMI PIATTI
FIRST DISHES

ntlumannifuag £33

F1RISOTTO ALLO ZAFFERANO CON ASTICE E ASPARAGI
Saffron risotto, sous vide Canadian lobster, green asparagus

WM mywoRimams OHsmanws Shsdhmhhivan
BAEMR -  EEEETHNMERNRI - RES

F2 TAGLIATELLE PAGLIA E FIENO FATTE
IN CASA CON BOLOGNESE ALLA DO FORNI

Homemade Tagliatelle pasta, braised beef cheek Bolognese sauce,
aged parmesan cheese

B MAAuuGHS MYyWw Hiimendumisans
BHRIEANER - ARFAEHMNE - FREWSTE

24

F3 CAPPELLETTI FATTI IN CASA CON RIPIENO

DI RICOTTA E SPINACI AL POMODORO

Homemade cappelleti ricotta cheese and spinach, butter sage, tomato sauce
mifmiivangumywniaigm § sAsthywsaitnitns
BHEEBEAFZSTRIESR  ZHEREE - BE

20

F4a ORECCHIETTE FATTE IN CASA CON COZZE
E VONGOLE E CREMA DI FAGIOLI BORLOTTI

Homemade durum wheat ear shape pasta, mussels, clams, Borlotti bean cream,
Chardonnay sauce

22

mﬁﬂHiminiﬁnhm1hmn'JGHSmHan Afal(s (Astnnapne
Sh SaEuARMGIAN
BHEER/NEEFNEARRNE - 180 - 1546 - BRFSNH - SHESE
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F5s TAGLIATELLE AL NERO DI SEPPIA AOP CON GAMBERI
DI FIUME, ZUCCHINE E BOTTARGA DI MUGGINE

Homemade black ink Tagliatelle, AOP, blue river langoustine, green zucchini,
Sardinian Bottarga

manigitRsmywumsaanu siswivai nufpymumiim:amndisipisufimed
BHIBBEARTESR - AOP - MEIEEIF - FFIHE - W1 &0

32

F6 RISOTTO ALLA CREMA DI ZUCCA, PANCETTA
CROCCANTE, POLVERE DI PORCINI E SALSA AL TARTUFO

Pumpkin risotto, crispy pancetta ham, porcini mushrooms dust,
black truffle tapenade

’LTIUJHT[U fﬂHLijiﬂfl NB YW Eﬁ Sus
rALAETR - BE R AR PO KRR - IR FTEELE

22

wSARuATMY g
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F7 SPAGHETTI CHITARRA ALL’ASTICE CANADESE
Homemade Chitarra pasta, Canadian lobster, tomato-lobster sauce
manfivuimnmywshvhmams Sapuavinsusabnine
BHEHEAMESR - MEALI - EHLIFE

45
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GLUTEN  DAIRIES EGGS SHELLFISH GROUND TREE

NUTS NUTS
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Please advise us of any special dietary requirements, food allergies or food intolerances.

Prices are exclusive of 7% service charge and 10% VAT



PROSCIUTTO DI SAN DANIELE

18 MONTHS CURED
SAN DANIELE HAM

fUIGING
18 MNHIBEA-XAE KRR

Internationally -acclaimed, San Daniele ham - which is a PDO
product (Protected Denomination of Origin) - stands out from

. . & i other Italian ham for its unique processing, which doesn’t involve
TRADITIONAL CURING TECHNIQUE ) d removing the trotter.

As for the origin of the raw material (the legs), it’s essential they
only come from pigs bred in the northern regions of Italy and
cured in the nearby area of San Daniele town in Friuli Venezia
Giulia region.

Since the Celts times, the ancients experienced that the low
humidity, good ventilation and the special microclimate of San
Daniele del Friuli allowed to conserve the meat better and to
improve its quality. During the Council of Trento, in the 1563,
prelates ate Prosciutto di San Daniele, carried to Trento on mules
from San Daniele del Friuli. Prosciutto di San Daniele PDO gained
popularity year after year thanks to the market of the city of
origin. This ham was very appreciate by Napoleon.

The leg is pulled at the joint to give the ham its classical straight,
guitar-shaped appearance and then is placed in salt for 1 day for
each kg. After this period, it is brushed off and placed in a press
for 1 week so that all the serum comes out and it takes on its
typical flattened shape.

SAN DANIELE DEL FRUILI
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PROSCIUTTO
SAN DANIELE HAM

fGING X358 KB

H1 PROSCIUTTO DI SAN DANIELE 26/100g

Taggiasca olives, cherry tomato, rocket leaves
AGING NS hywigHss whim: gaitna

R - EOE A - Z R

ZUPPA
SOUP

U 7

z1 ZUPPA DI FUNGHI PORCINI CON FEGATO D’ANATRA 20
Porcini mushrooms soup with “Alain Francois” seared foie gras

fjugaigems “Alain Francois”

KHEREEE A “Alain Francois” &RUEE RS

z2 MINESTRONE DI VERDURE CON LEGUMI 10
Classical Italian vegetable soup, extra virgin olive oil, aged parmesan cheese
FUvigivUA MO MY WIPRHGID URIBANS

ZBEARNERIOD - FRVERESH - BREMRITE
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GLUTEN  DAIRIES EGGS SHELLFISH GROUND TREE FISH  VEGETARIAN
NUTS NUTS

Please advise us of any special dietary requirements, food allergies or food intolerances.

Prices are exclusive of 7% service charge and 10% VAT



PONTEVECCHIO TRADITIONAL AGING PROCESS

PONTEVECCHIO TRADITIONAL
ACETAIA DI MODENA

BALSAMIC VINEGAR
SAig: MEIBA
BEXRFIEEE

Pontevecchio is a traditional Modena Acetaia that, from generation to
generation, has been producing the best Modena balsamic vinegar for
more than a hundred years. Made according to ancient acetification
techniques, and aged exclusively in barrels of the finest woods, our
vinegar is of the highest quality level.

Pontevecchio Balsamic Vinegar of Modena is obtained exclusively from
Lambrusco and Trebbiano grapes, harvested in our own vineyards,
and it is thanks to the clayey soil and the particular climate of the
Modena hills that excellence is achieved in these crops.

Pontevecchio produces all types of vinegar, such as balsamic vinegar
of Modena PGl and traditional balsamic vinegar of Modena DOP, and
is renewed with flavored glazes and white vinegars, because vinegar
is an ancient but contemporary product, capable to constantly give
life to new creations and innovative recipes. Each vinegar has its own
combination, and by contacting us we will be able to advise you which
balsamic vinegar of Pontevecchio is the most suitable for our dishes,
so that you can enjoy only the best of the Modenese tradition.
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G6 COSTATA DI MANZO
Cape Grim grass-fed bone-in beef chop T1kg



MANZO AUSTRALIANO
AUSTRALIA’S FINEST
GRASS FED NATURAL BEEF

FNGIM HAN M (HUGMBLENW IRiRyma
BAMTRFHRAERFA

Tasmania is world-renowned for its rugged wilderness,
pristine beauty and landscape of vivid contrast.

Cape Grim in the far northwest corner, shaped by wild
Southern Ocean swells, abundant rainfall has the cleanest air
in the world.

Our proud collective of beef farmers throughout Tasmania,
King and Flinders Islands, have a commitment to ethical
practices and are audited by a third-party.

They nurture the finest quality cattle, without harming the
pristine environment.

Raised on rich pastures with nothing else added, Cape Grim
Beef is hand-selected and rigorously graded, rewarding you
with pure beef flavour - made by nature.

100% Grass-fed and finished

No added hormones

Antibiotic free

GMO free

British breed beef only

Graded to four & five star MSA tenderness grades
Naturally marbled for maximum juiciness and flavour
Certified Humane

vuusﬁsw

CAPE GRIM

TASMANIA
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DALLA GRIGLIA
FROM THE GRILL

winsanGHn B2

SELECTION OF ONE SIDE DISH AND SAUCE

1 CONTROFILETTO DI MANZO
Cape Grim grass-fed rib eye 300g

Giminghis 06US 1AL A8 moo{my
REBAMXERN MIRAN3005%

57

2 LOMBATA DI MANZO

Cape Grim grass-fed striploin 250g
OIGIAMMUEIM Bafaus 1AL [AB WEo[my
BREBAMKXERN AIEARN25057

43

c3 FILETTO DI MANZO
Cape grim grass-fed tenderloin 180g

NGIMGYAGY BANAUS 1AU 1L 9G0(MY
BREBAMKERN EHFMN1805%

45

G4 FILETTO DI MANZO US WAGYU MS 8-9
Sous vide snake river farm US wagyu gold label beef tenderloin ms 8-9 180g

anGimegaghiiwg e 6-8 GAsmuann:fitam sall g 1M Uiy avigmisin
EEEMK TR B EEEERN 4 EFA MS 8-9 180%

90

s COSTOLETTE DI AGNELLO 44
Lamb Chop 300g

RIGIG)E MOO[MY

¥#E3005%

c6 COSTATA DI MANZO (2 PAX) 105

CHOICE OF TWO SIDE DISH AND SAUCE
Cape Grim grass-fed bone-in beef chop Tkg
ENGIMMUFRBATAUS 1AV i 9Ag)iMY
BEEAMKERN 4IN\B1AF
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CONTORNI
SIDE DISHES

Hijpaouigy AL

c1PUREE DI PATATE 6
Parmesan mashed potato

HgihAsmywnbaumisans

© cz VERDURE GRIGLIATE MISTE 6
Mixed grilled vegetables
uigHhaGg:

EIEHRLEIE BT ERERSR

c2INSALATA MISTA 6 ;@O {® ca POLENTA AL TARTUFO NERO 6
Mixed salad Black truffle polenta

gNAGIs IMasamywigamuynigl

R A=E) BIREEKIW

SELEZIONE DI SALSE
SELECTION OF SAUCES

HijfoSaEmn EFER

s1SALSA AL PEPE NERO O{@ s3 SALSA AL GORGONZOLA

DI KAMPOT Gorgonzola cheese sauce
Kampot pepper sauce §ﬁLﬁmﬁnﬁﬁjitg1tgsmgnﬂ
SARUAEENNG Gorgonzola ZL.EEE

RBRTTIHE RS

s2 SALSA ALLA CREMA DI FUNGHI 0@ sa SALSA AL BAROLO
Mushroom cream sauce Barolo red wine sauce
Safrunga SARUAFIIHIUG

ERE UM EE BT RAES
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GLUTEN  DAIRIES EGGS SHELLFISH GROUND TREE
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Please advise us of any special dietary requirements, food allergies or food intolerances.

Prices are exclusive of 7% service charge and 10% VAT
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SECONDI DI MARE
FROM THE SEA

yusigaiphays B

Fs1MERLUZZO ALLA VENEZIANA 52

Black cod fish simmered in milk and parmesan, Taggiasca olives,
asparagus, potatoes, almond flakes

{ASAnnigitAsmywsaithim nfumisans Hoimuman mMumhn
g Saymumgs

SRS TERERIES - BHEK - FF 15 - FChH

Fs2 TAGLIATA DI TONNO IN CROSTA DI PISTACCHI 32
CON CAPONATINA SICILIANA DI VERDURE

Pistachio crusted Pacific tuna fillet, Sicilian sweet - sour vegetable caponata
Lﬁ@n.mﬁJE]LSﬁlfﬁiﬁGLUnﬂﬁmHMLﬁLmﬁﬁﬁnanﬁ?ﬁﬂuj SGUSISHIYW
vigGisiumagine

FAFOREMKEEeitEE R  AAEEBHENEHF

Fs3 SPADELLATA CALABRESE Al GAMBERONI, 44
COZZE E FUNGHI PORCINI

Calabria style tossed king prawns and mussels, porcini mushrooms,
white wine sauce, Mediterranean herbs

uin §h [AroyistAsmuiuvAmdghavsmemp Mywa
SnEuApnSMmwgnann Shlisishian
FHHEBURKAAENEN - RSEELE - BEEEDVE - thEEE

Fs4a BRANZINO ALLA PUTTANESCA 30
CON OLIVE TAGGIASCHE E CIPOLLE CROCCANTI

Pan seared seabass, puttanesca sauce, tomato Taggiasca olive salsa, crispy onions
{rghig)s sgusismywiaruahin: gdimunan Sudamhadni

BRI S - FHE - FMEEEHKE - RFER
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GLUTEN  DAIRIES EGGS SHELLFISH GROUND TREE FISH  VEGETARIAN
NUTS NUTS

Please advise us of any special dietary requirements, food allergies or food intolerances.

Prices are exclusive of 7% service charge and 10% VAT
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DAL FORNO

PIZZA
aup EEiE

Pp1PIZZA MARGHERITA

Tomato sauce, mozzarella cheese, basil, extra virgin olive oil
supptiunim ywsSabhith: afausatn:ns dmajn S4 iukgd;
BhE - DR BHNE - D - SRYERK

12

P2 PIZZA DIAVOLA

Tomato sauce, mozzarella cheese, Italian salami, Taggiasca olives
Auninisn thywSatnitn: abauSaim: s MG{ATmL Sk HGImUNaN
BE - DR ENMEE - SRR - SR

16

p3 PIZZA AL PROSCIUTTO CRUDO DI PARMA,

PARMIGIANO REGGIANO E RUCOLA

Tomato sauce, mozzarella cheese, Parma ham, parmesan cheese, rocket leaves
fuppmfins mywsSabuith: afausath:pt afumisans §4 mnjina
BhE - SR ENE - R/RDKEE - HRSME - ZRaH

22

pa PIZZA CAPRESE

Tomato sauce, fresh mozzarella cheese, cherry tomato concasse, pesto
Aupmipis mywsawhi: aasain:pd Wih: 84 way
BT - DR EHMEE - EkERT - BRE

14
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ps PIZZA Al FUNGHI CON SALSA AL TARTUFO 17
Tomato sauce, mozzarella cheese, wild mushrooms, black truffle sauce

Aunga mywsaitnitn: i Saun:pt gain S SaEuamyuiel

BhE DA BHAINE BEER ENEE

p6 PIZZA ALL’ARAGOSTA E SPINACI 36

Tomato sauce, mozzarella cheese, spiny lobster, spinach, lobster oil essence
Aunuphags mywsaituith: absatn:n §
BE - DA EHME - R - B3 - ZIFH

p7 PIZZA Al QUATTRO FORMAGGI 22

Tomato sauce, mozzarella cheese, gorgonzola, taleggio,

parmesan cheese, crushed walnut

Anpies thgw§abuit: afo kpiassAsumum 81 muinama

BhE - DR EHYE - Gorgonzola ZL.EEE « WRNES - TH/RDTEE - &tk
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Please advise us of any special dietary requirements, food allergies or food intolerances.

Prices are exclusive of 7% service charge and 10% VAT






