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WELCOME TO DO FORNI
BENVENUTI A DO FORNI

BANABSBAMSIMESWSHYS

[talian Cuisine is originated since ancient Roman Empire & 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 & Magic”...& Buon Appetito!
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APPETIZERS
ANTIPASTI sagusiye

A1 Burrata Quinoa Salad Bs @ 18
Burrata Cheese, Organic Pesto Quinoa Salad,

12 Years Durmast Barrel Aged Modena Balsamic Vinegar

Burrata e Insalata di Quinoa Organica con Pesto e

Aceto di Modena Invecchiato 12 Anni

angpamusEmmAdingmmmywsasauaita 84 afughmipanssaig:muandasug

A2 Pan-seared Atlantic King Scallop R x® 8s 30

Saffron Sauce, Diamond Sturgeon Oscietre Caviar, Tomato Salsa,
Dehydrated Olives Powder, Rocket Leaves

Capesante Atlantiche Scottate con Salsa Allo Zafferano e

Caviale di Storione Diamante

IRIGEJRUYSMgR§aHIN sgUSISMyWAR{AMIWNERM

a3 Vitello Tonnato (D) xX® 15
Veal Loin Thin Slices, Fennel, Tuna Caper Sauce, Caper Berries

Vitello Tonnato

NGIMGRSgRRAANMNSIUMYWSAHUA Fam SHmUIwias

A4 Wagyu Beef Tartare 8= Q@ 22
Slow Cooked Egg, Pickled Mushrooms, Gherkin Gel,

Parmesan Shaves, Truffle Tapenade Dressing

Battuta di Manzo Wagyu MS 8-9 con Funghetti e Gel di Cetriolini
mmanGimhwy) MywaiatAsiivm Hags alumsans Safuimym

A5 Tuna Carpaccio xo 17

Thin Sliced Pacific Tuna, Citrus Gel, Zucchini Salad, Capsicum Purée
Carpaccio di Tonno con Insalatina di Zucchine Fresche e Agrumi
oM PaumSigingsgrusISmyWwaNgNHaSisy SUSAHUAYNIGA

a6 Fine de Claire Oyster ® 6pcs 32 12pcs 60
Served with Lemon, Shallot & Jerez Vinegar
Ostriche Fine de Claire

HWAIpU R unmid fuy sgusIsSmyWwSaHuASB[RING

A7 Diamond Sturgeon Oscietre 20g 150 509 360

“Le Comptoir Du Caviar” Q) xo &
Served with Buckwheat Blini & Its Condiments
Caviale di Storione Diamante

AR Womy U ¢o[my

As Pan-seared French Foie Gras & 32
“Alain Francois”

Onion Figs Marsala Chutney, Balsamic Reduction
Fegato D’anatra e Mostarda di Fichi e Cipolle
ifumsig)ssgusismywiiamigsmhusuigan

a9 Fresh Mozzarella o 24

Cured Beef Bresaola, Green Asparagus, Oregano Lemon Dressing
Mozzarella Fresca con Bresaola e Asparagi Verdi
nsGim mywabusathpopuan Snmihivan ipnsSaRmunce

A10 Rocket Leaves Salad @ @ 15
Aged Parmesan Cheese, Walnuts, 12 Years Durmast Barrel Aged
Modena Balsamic Vinegar

Insalata di Rucola con Parmigiano Reggiano e Aceto Balsamico

di Modena IGP 12 Anni

AIgNHjIAS MYWABURIBANS [MUIAMAIFIGSAIgMUANEAoUE)
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GLUTEN  DAIRIES

NUTS

EGGS SHELLFISH GROUND TREE

NUTS

FISH  VEGETARIAN

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

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

F1 Homemade Cappelleti Ricotta Cheese £ @ 15
Spinach, Butter Sage, Tomato Sauce

Cappelletti Fatti in Casa Con Ripieno di Ricotta e Spinaci al Pomodoro
mimotuangtmywabiigm § sAsmywsailhih:

F2 Homemade Tagliatelle Pasta £ 8=© 22
Braised Beef Cheek Bolognese Sauce, Aged Parmesan Cheese
Tagliatelle Paglia e Fieno Fatte in Casa Con Bolognese Alla Do Forni
Ban mginufiuoths myw griimendumisans

F3 Saffron Risotto 8= 2 42
Sous Vide Canadian Lobster & Green Asparagus

Risotto Allo Zafferano Con Astice e Asparagi

MWHMS Hywoghmam BHvEm agy s Susmumhhivah

F4 Homemade Durum Wheat #8229 18
Homemade Durum Wheat Ear Shaped Pasta, Mussels, Clams,

Pinto Bean Cream, Chardonnay Sauce

Orecchiette Fatte in Con Cozze e Vongole E Crema di Fagioli Pinto
manHmmighimaHUEAsmywH maayis (pstanaipne §a Sauamigian

F5s Homemade Black Ink Tagliatelle # 8= QO 2x®» 30
AOP Blue River Langoustine, Green Zucchini, Sardinian Bottarga
Tagliatelle al Nero di Seppia AOP con Gamberi di Fiume,
Zucchine e Bottarga di Muggine

manigitAsmywumsamnu sisimivah nupymumiimaniisipis wfim s

F6 Pumpkin Risotto 8= 18
Crispy Pancetta Ham, Porcini Mushrooms Dust,

Black Truffle Tapenade

Rissoto alla Crema Zucca, Pancetta Croccante,

Polvere di Porcini e Salsa al Tartufo

mwime mywey i sy w 638 SkSAE WA i weuigh

F7 Homemade Chitarra Pasta #8002 40
Canadian Lobster, Tomato-Lobster Sauce

Spaghetti Chitarra All’astice Canadese

maniy smnmywshvpimamin SajE un uiSa§ailnis
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Please advise us of any special dietary requirements, food allergies or food intolerances.

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



18 MONTHS CURED
SAN DANIELE HAM

PROSCIUTTO DI SAN DANIELE
FUIGIVG

Internationally-acclaimed, San Daniele ham - which is a PDO
product (Protected Denomination of Origin) - stands out from
other Italian ham for its unigue processing, which doesn’t involve
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




CLASSIC PASTA

PASTE CLASSICHE
ey

SELECTION OF PENNE OR SPAGHETTI
BRONZE CUT PASTA DI GRAGNANO

p1 Carbonara #8=2Q

Pancetta, Egg Yolk, Parmesan

Pasta Carbonara

HaN MyAMhthywijn)s fa as[gacms afumians

p2 Tomato Sauce & Basil # 8=
Pancetta, Egg Yolk, Parmesan

Pasta al Pomodoro e Basilico

man mywsnaitaitn: §h Mivan

p3 Aglio Olio e Peperoncino # 8«
Pancetta, Egg Yolk, Parmesan

Pasta Aglio Olio e Peperoncino

B1aN 91601 10K

P4 Amatriciana # 0=
Pancetta & Tomato Sauce
Pasta Amatriciana
BanmmSamnam

ps Arrabbiata # 8=
Tomato Sauce, Garlic & Chili
Pasta Arrabbiata

man mhdunm

ps5 Seafood Pasta # @
Spaghetti ai Frutti di Mare
AN (A)RfY(s

15

12

12

15

12

25

SAN DANIELE HAM
PROSCIUTTO

FOIGIUNY

H1 San Daniele Ham

Taggiasca Olives, Cherry Tomato, Rocket Leaves
Prosciutto di San Daniele

ANGING NS hywigndi whims fajing

s

SOUP
ZUPPA

U

z1 Porcini Mushroom Soup & B+
“Alain Francois” Seared Foie Gras

Zuppa di Funghi Porcini con Fegato D’Anatra
Augaigems

z2 Classical Italian Vegetable Soup Bs @
Extra Virgin Olive Oil, Aged Parmesan Cheese
Minestrone di Verdure con Legumi

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

Prices are exclusive of 7% service charge & 10% VAT
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BALSAMIC VINEGAR

PONTEVECCHIO TRADITIONAL
ACETAIA DI MODENA

Snig: MUANBA

Pontevecchio is a t r aditional 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 acetific a tion 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 PG| 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.

PONTEVECCHIO TRADITIONAL AGING PROCESS




G6 Cape Grim Grass-fed Bone-In Beef Chop 1kg

Costata di Manzo




AUSTRALIA’S FINEST
GRASS-FED NATURAL BEEF

MANZO AUSTRALIANO

ANGIA HANM THUGMBIENW IiRyma

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

Tk

pure X BEEF

CAPE GRIM

TASMANIA



FROM THE GRILL SIDE DISHES
DALLA GRIGLIA CONTORNI

— [ o al v
DIASANGHIN Hijfrvigy
SELECTION OF ONE SIDE DISH AND SAUCE
ci1Parmesan = @ 5 c3 Mixed Grilled 5
. . Mashed Potato Vegetables

G1 Cap_e GI’II‘_T\ Grass-fed Rib Eye 300g # b= 55 Purée di Patate Grigliata Mista Verdure
Controfiletto di Manzo HgihAsthywabmmisans uigHinGs
Giminghtis NnUS 1AL (U Moo|mY
G2 Cape Grim Grass-fed Striploin 2509 & B 40 c2 Mixed Salad & 5 cs Black Truffle Polenta 5

i Insalata Mista Polenta al Tartufo Nero
Lombata di Manzo B AMBWLEE A
ANGIMMU N sANAUS 1AL 1A BEomMY ANgNaG): tmaBatggaimyuig

G3 Cape Grim Grass-fed Tenderloin 180g # 8= 42
Filetto di Manzo
ANGIMGYAGh BANAUS 1AU 1L 9do(mY

4 US Wagyu Gold Label # f, 85 SELECTION OF SAUCE

Beef Tenderloin MS 8-9

Sous Vide Snake River Farm SELEZIONE DI SALSE

Filetto di Manzo US Wagyu MS 8-9

anGimoyaghiiug e d-8 SRsmugan:fiwwe vall tya T s svigmisia ﬁiL§m§ﬁLﬁmﬁ
G4 Lamb Chop 300g # 8= 40
g’;%’:t;eoz’ ’igg"e'm s1 Kampot Pepper Sauce s3 Gorgonzola Cheese Sauce
n Salsa al Pepe Nero di Kampot Salsa al Gorgonzola
SAHAEGANA §aFuAni sy

SELECTION OF TWO SIDE DISHES AND SAUCE
_ _ s2 Mushroom Cream Sauce s4 Barolo Red Wine Sauce
G5 Cape Grim Grass-fed Bone-in & b= 95 Salsa alla Crema di Funghi Salsa al Barolo
Beef Chop 1kg SAHARA SARUARN{ANY
Costata di Manzo (2 Pax)
aGImmtEhsaliaus 1Av (v 9Ag)ms
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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 & 10% VAT



FS4

FS1

FS2

]
L
: .
\1 .‘.
b= 5
JE-
. "l
! ¥
"L
&’

FS3




FROM THE SEA

SECONDI DI MARE
yusigaijplamys

Fs1Black Cod Fish Simmered in Milk & Parmesan 8z @ xo 45
Taggiasca Olives, Asparagus, Potatoes, Almond Flakes

Merluzzo alla Veneziana

[pénnngitAsmywsaunam nfumisans gaimunan Smhmhaiigh Samomaigs

Fs2 Pistachio Crusted Pacific Tuna Fillet & @ xo 28
Sicilian Sweet - Sour Vegetable Caponata

Tagliata di Tonno in Crosta di Pastacchi con

Caponatina Siciliana di Verdure

Framuysthagspmamygwimtminnnianw sgusishywulgsisinmaging

Fs3 Calabria Style Tossed King Prawns & Mussels @ 42
Porcini Mushrooms, White Wine Sauce, Mediterranean Herbs

Spadellata Calabrese ai Gamberoni, Cozze e Funghi Porcini

uin 84 (AroystRsmutuuAmdghivsmegny hywga SaFmuspnsmamwgnais Shilisdishion

Fs4 Pan-seared Seabass # x® 26
Puttanesca Sauce, Taggiasca Olive, Tomato Salsa, Crispy Onions

Branzino alla Puttanesca con Olive Taggiasche e Cipolle Croccanti

[Pghig)s sgusistywsaruatati: gadimyunan Shdsmhudnk
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Please advise us of any special dietary requirements, food allergies or food intolerances.

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






p1 Margherita Pizza # B2 @ 8
Tomato Sauce, Mozzarella Cheese, Basil, Extra Virgin Olive Oil
Pizza Margherita

suptynim mywsaithit: adauSatn:t dman Sh iy i

p2 Diavola Pizza # Bs 14

Tomato Sauce, Mozzarella Cheese, Italian Salami,

Taggiasca Olives

Pizza Diavola

asupihisn mywsaitnitn: alauSatn:ps Mspagme S limunan

Pz Parma Ham Pizza #B= 18

Tomato Sauce, Mozzarella Cheese, Parma Ham,
Parmesan Cheese, Rocket Leaves

Pizza al Prosciutto Crudo di Parma, Parmigiano Reggiano e Rucola

fupmdins mywsaithit: abausatn:pt adumisans §4 gajina

p4a Caprese Pizza 451G 13

Tomato Sauce, Fresh Mozzarella Cheese,

Cherry Tomato Concasse, Pesto

Pizza Caprese

Aupmipie mywdani: afusaun:nd W §h wey

£ Ba O B

GLUTEN  DAIRIES

PIZZA
DAL FORNO

aunp

EGGS SHELLFISH GROUND TREE

NUTS

NUTS

ps Mushroom Pizza # B 14

Tomato Sauce, Mozzarella Cheese,

Wild Mushrooms, Black Truffle Sauce

Pizza Ai Funghi Con Salsa Al Tartufo

fupngia mywsSatiith: afaSatn:Rt giaign S4 Samungmyuig

p6 Lobster Pizza # 8= 30

Tomato Sauce, Mozzarella Cheese, Spiny Lobster,
Spinach, Lobster Oil Essence

Pizza Alla’Aragosta e Spinaci

Aunuana s mywsaibuith: adusain:pt vigh

p7 Four Cheese Pizza ;ﬁ’b@ 18

Mozzarella Cheese, Gorgonzola, Taleggio,

Parmesan Cheese, Crushed Walnuts

Pizza Ai Quattro Formaggi

Aupnde tywsabaitn: afn tpirssAsumum 84 Moivama

Q8 x> @

FISH  VEGETARIAN

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

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



