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Tapenade con grissinis      ................................................... 18

Finely chopped olives and capers with breadsticks

Bruschetta al pomodoro roma      ................................ 12

Toasted bread with roma tomatoes and basil

Bruschetta con acciughe e formaggio ................. 22 
Toasted bread with Mediterranean anchovies and 
mozzarella 

Insalata di burrata      ............................................................ 38

Burrata salad with heirloom tomatoes and pesto

Caesar salad classica ......................................................... 26

Classic Caesar salad

Crema di funghi      ................................................................ 26
Mushroom soup with truff le oil and croutons

Zuppa di pesce ...................................................................... 28

Seafood stew with mixed shellfish

Sorpresa di funghi misti      .................................................. 26
Pan-fried mixed mushrooms

Polenta al gorgonzola      ................................................. 38

Polenta with gorgonzola

Carpaccio di manzo .......................................................... 42 
Beef carpaccio with rocket salad and parmesan

Vongole al vino bianco      .............................................. 29

Fresh clams in white wine sauce 

Capesante alla griglia  
con rucola selvatica ............................................................ 39

Grilled parmesan crusted scallops with wild rocket

Pesce fritto e asparagi ...................................................... 36
Deep-fried breaded red mullet and asparagus
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Spaghetti ala Opus ................................................................................... 42
Spaghetti with mixed seafood and fresh tomato sauce

Lasagne alle melanzane      .................................................................... 36

Eggplant lasagne with bechamel sauce and parmesan

Ravioli di ricotta con salsa ai funghi      .......................................... 42
Ricotta ravioli with porcini sauce

Capelli d’angelo con capesante      ............................................... 42

Angel hair with scallops, capsicum, pine nuts and  
white wine sauce

Spaghetti alle vongole con vino bianco      ............................... 36

Spaghetti with venice clams and white wine sauce

Linguine al pesto e gamberone tigre .......................................... 48

Linguine with pesto and tiger prawn

Linguine aglio olio con anatra affumicata ............................... 42

Linguine aglio olio with smoked duck, sun-dried tomatoes 
and rocket salad

Spaghetti alla carbonara ...................................................................... 42

Spaghetti with beef bacon and cream sauce

Penne con polpette di carne  
al sugo pomodoro ..................................................................................... 39

Penne with beef meatballs and tomato sauce

PASTA

Risotto al funghi misti      ............................................................................ 48
Mixed mushroom risotto with truff le butter 

Risotto alla pescatora .............................................................................. 48

Mixed seafood risotto with tomato sauce
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TTO

P r i c e s  i n  R M a n d a r e  s u b j e c t  t o  10 % s e r v i c e  c h a r g e  a n d 6% S S T

ve
g

e
ta

ria
n

co
nta

ins a
lco

ho
l



Merluzzo al forno con pomodori  
e olive Kalamata e verdure saltate .................................................................... 110

Baked cod with tomatoes, Kalamata olives and sautéed vegetables

Salmone alla griglia con  
cous cous e salsa di burro al limone .................................................................... 56

Grilled salmon with couscous and lemon butter sauce

Pollo alla griglia con  
salsa di funghi e verdure saltate .............................................................................. 46

Grilled chicken with mushroom sauce and sautéed vegetables

Carré di agnello alla griglia con  
salsa al rosmarino e patatine fritte ........................................................................ 98

Grilled lamb rack with rosemary sauce and french fries

Filetto con salsa di funghi e patate arrosto 200 g ........................................ 112

Pan-fried tenderloin with mushroom sauce and roasted potatoes

Angus cotoletta alla milanese con patatine fritte ................................... 128

Breaded beef cutlet and french fries 

Costata di Angus con  
salsa al pepe nero e patatine fritte 280 g ........................................................ 129

Grilled Angus ribeye with black pepper sauce and french fries
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Affogato .................................................................................................................................. 22

Espresso, ice cream

Tiramisù fatto in casa ........................................................................................................ 26

Homemade tiramisu

Panna Cotta ......................................................................................................................... 22

with mixed fruits toppings

Fonduta di cioccolato ................................................................................................... 28

Baked chocolate cake with single scoop of vanilla ice cream

Piatto di formaggi ............................................................................................................. 68
Cheese platter 
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