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Elegance on Every Plate, Excellence in Every Bite



G ‘G || © ENTREE

e Eacellence e Every

Pane del Giorno 25
ZBD/IN>
Bread of the Day - Truffle Butter, Parsley Butter, Sundried Butter

Insalata della Casa 29
2V ="ytred
House Salad - Mixed Mesclun, Cherry Tomatos, Walnuts, Grapes, Truffle Chicken

Insalata della Casa 29
F)=2YS4

House Salad - Mixed Mesclun, Cherry Tomatos,
Walnuts, Grapes, Truffle Chicken

Il Piccolo Romaine Cesar 27
it b P B B e e
Baby Romaine Caesar - Baby Romain, Caesar Dressing, Croutons, Poached Egg

Lasagna 35
T
Lasagna - Chicken Ragu, Bechemel

Capellini 45
r o LS i) b
Copellini - Scallop Ceviche, Truffle Oil, Pate

Bisque di Mare 39
BOERY

Seafood Bisque - Prawn, Mussels, Clams

Zuppa di Funghi 25
T | P S
Mushroom Soup - Assorted Mushroom

o Gamberi all’'Aglio Spagnoli 38
Capellini 45 AL Ayt e
Ay —=— Spanish Garlic Shrimp - Hot Olive Qil with Dried Chilli, Lemon Juice, Italian Parsley

Scallop Ceviche, Truffle Qil, Pate,
Ogonori, Sea Grape, lkura, Truffle Pearl

Cozze alla Marinara 35
2/..—I/R

Blue Mussel, Tomato Conceasse, Sourdough

Polpetta di Manzo Australiano 38
A=Az ras=—rn—jp
Aust Beef Meat Ball - Onion, Herbs, Spicy Tomato Pomodoro

*Please let us know if you have any food allergies. “All the prices do not included 55T%



PIATTI PRINCIPALI MAINS

Costolette d'Agnello al Barbecue all'Espresso 78
TRATLyYIN—A_RFa1—S5LFavT
Marinated Lamb Chop, Espresso BBQ Sauces, Italian Herbs

Manzo Brasato 67
TLAXFE=77UXrvl

Braised Beef Brisket - Potato Puree,

Red Wine Beef Jus, Pomodoro Sauce

Bistecca alla Griglia (200gsm) 280
Fy—7)IL)T 74 (200gsm)
Wagyu MB 6-7, Seasoned Vegetables, Spiced Salt

Manzo Brasato 67
LA XFE—Z7UAF5y |

Braised Beef Brisket - Potato Puree, Red Wine Beef Jus, Pomodoro Sauce

Pollo al Mattone 45
FyO7 by b—X%
Pollo Al Mattone - Italian Braised Chicken, Mushroom Ragout

Beurre Blanc Pesce Burro 45
T= TS5 Faviraig—
Grilled Butterfish Fillet - Clam, Confit Potato

Grilled Branzino 48 Bistecca alla Griglia (200gsm) 280

I2YI=/DVT—= F¥—1))L1) T 71 (200gsm)
Pan Seared Seabass, Roasted Potato & Tomato, Capers Butter

Confit di Coscia d'Anatra 48
ALy F A 71
Duck Leg Confit - 12 Hours Cured & Oven Confit, Mushroom




Papardelle Alfredo 38
PV —=FJzvbF—2
Alfredo Pappardelle - Truffle Pate,
Button Mushroom, Portobello

Frutti di mare Aglio Olio
Nero di Seppia 45

b bl T o el
Seafood Aglio Olio Squid Ink
Tiger Prawn, Octopus, Salmon Roe

Marinara di Frutti di Mare 42
Y=T=FIVFZAAZAAADINAS
Seafood Marinara 5quid Ink Pasta

- Tiger Prawn, Mussel, Clams, S5quid Ink

PASTA

Aglio e’ Olio 23
F=UxIa—1)
Olive Oil, Garlic, Chilli Flakes, Cheese,
Add On: Grilled Chicken Chop +9 | Wagyu Meatball +15 | Button Mushroom +6é

Pomodoro Rigatoni 38
AEF-0O0UHF—-=
Homemade Sauce with Roma Tomato, Onion, Garlic, Fresh Basil,
Add on: Grilled Chicken Chop +9 | Wagyu Meatball +15

Marinara di Frutti di Mare 42
Y Jem FRUYF AL HS AL HDINAA
Seafood Marinara Squid Ink Pasta - Tiger Prawn, Mussel, Clams, Squid Ink

Linguine all'Anatra Affumicata 36
ARE=VFv 2V T %
Smoked Duck Linguine - Mixed Mushroom, Garlic Olive Oil

Pappardelle alla Carbonara 38
AIVRF=ZTxvFF—2
Carbonara Pappardelle - Classic Egg Yolk, 12 months Cecina Beef

Pasta alle Vongole 36
Jx o JLINASR
Vongole Pasta - Sweet White Clams, White Wine, Parsley

Pasta Uni 55
M=INAAR
Uni Pasta - White Wine, Scallop , Nori, lkura

Frutti di mare Aglio Olio Nero di Seppia 45
== =T =T
Seafood Aglio Olio Squid Ink - Tiger Prawn, Octopus, Salmon Roe

Fusilli al Pesto Genovese 25
RARTT /R=LET X 1v)
Pesto Genovese Penne - Basil Leaf, Cashew Nut, Button Mushroom, Grilled Vege
Add On: Grilled Chicken Chop +9 | Wagyu Meatball +15 | Button Mushroom +6

Pappardelle Alfredo 38
P b=F2z v F—F
Alfredo Pappardelle - Truffle Pate, Button, Portobello

Prawn Bisque Ri%atc:ni 38
IEDEA

Seafood Stock, Rigatoni, Mussels, Parmesan, Butter

*All the prices do not included 55T%




RISOTTO
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Risotto al Nero di Seppia 45
1Hh&E')/ v
Squid Ink Risotto - Squid, Mussels, Parsley

Risotto ai Funghi Misti 42

*DZDTY '

Wild Mushroom Risotto - Assorted Mushroom, Truffle Qil

Risotto al Ragu di Agnello Australiano 65 '

=AU FPESLDOT—U/y]
Australia Lamb Ragu Risotto - Wild Mushroom, Parmesan
Risotto al Pomodoro e Manzo 42
P bEFERDY v
Tomato & Beef Risotto - Cheesy Baked Australia Meatball, Onion, Pomodoro

Risotto al Pomodoro e Manzo 42
< REFERD)YV Y E

Tomato & Beef Risotto - Cheesy Baked Australia
Meatball, Onion, Pomodoro

Gnocchi al Pesto Alfredo 38
—avFE AA+ PILT7LvEF
Gnocchi Pesto Alfredo - Hollumi Cheese, Pesto, Cream, Sundried Tomato

Ravioli ai Quattro Formaggi 45
4 BOF—-ADFEF)
Four Cheese Ravioli - Duck Bacon, Egg Yolk, Truffle Qil

Tortellini Pomodoro e Mozzarella 42
ML )—Z PR FE&EYYFLS
Tortelini Tomato & Mozzarella - Pomodoro, Fresh Basil
Ravioli ai Quattro Formagqgi 45
ABEODF—-ADZEF)
Four Cheese Ravioli - Duck Bacon,
Egg Yolk, Truffle Oil

Risotto al Nero di Seppia 45
(HBYYh
Squid Ink Risotto - Squid, Mussels, Parsley

*All the prices do not included 55T%
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COFFEE HOT COLD
Black 10 12
Latte 12 14
Mocha 13 14
Toffee Nut Latte 12 14
Classic Chocolate 13 15
Hazelnut Chocolate 13 15
Affogato 15
MOCKTAILS

Red Jasmine 18
Mount Fuji 18
Yuzu Mojito 18
Appletini 18
TEA

English Breakfast 12 13
Earl Grey Lavender 12 13
Jasmine Green Tea 12 13

MINERAL WATER
Evian Water (750ml) 25
San Pellegrino (750ml) 20

CARBONATED DRINKS

Coke 10
Coke Zero 10
Sprite 10
Ginger Ale 10

DOLCI DESSERT

Tiramisu 28
F453R

Black Forest 28
IS5us 74 Ak

“All the prices do not included 55T%
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