Colazione

Ricotta Pancakes 45
BERRY JAM, PISTACHIOS, HONEY

Granola 45
HOME-MADE GRANOLA, DRIED FRUITS,
SPICED HONEY, YOGURT

Fruit Salad 50
FRESHLY CUT FRUITS, VANILLA SYRUP, MINT

Cannoli Siciliani 50
TUBE-SHAPED SHELLS OF FRIED DOUGH, SWEET
RICOTTA, CANDIED FRUITS, PISTACHIOS,
CHOCOLATE

Cornetto 15
BUTTER CROISSANT

Saccottino al Cioccolato 18
CROISSANT FILLED WITH CHOCOLATE &
HAZELNUT GANACHE

Bomboloni 20
ITALIAN-STYLE DOUGHNUT FILLED WITH PASTRY
CREAM

PRICES ARE INCLUSIVE OF MUNICIPALITY FEE,
SERVICE CHARGE AND VAT

Dettn Cucina

Poached Eggs 69
CHARGRILLED FOCACCIA & ASPARAGUS,
BEEF BACON, PARMESAN, HOLLANDAISE SAUCE

Sunny Side Up 60
FRIED EGGS, CRUSHED AVOCADO TOAST,
BEEF BACON, TOMATO SALSA

Purgatorio 45
PAN-COOKED EGGS IN A FIERY TOMATO & PEPPER
SAUCE, SPICY HAZELNUT & CHICKPEA CROSTINI

Patate 56
FRIED EGGS, ROASTED NEW POTATOES,
TRUFFLE HOLLANDAISE SAUCE,
CARAMELISED ONIONS, PECORINO

Omelette 45
ZUCCHINI, SPINACH, BASIL, RICOTTA

Salmon Frittata 63
BAKED ITALIAN OMELETTE WITH HERBS &
RED ONIONS, SMOKED SALMON, MASCARPONE

Salmon Bruschetta 78
GRILLED SOURDOUGH BREAD, CURED SALMON,
CRUSHED AVOCADO, FENNEL & HERB SALAD

Duck Waffle 78
SAVOURY WAFFLE, DUCK CONFIT, CARAMELISED
APPLE MOSTARDA, FRIED EGG, CRISPY BEEF BACON

Braised Beef Toast 73
PARMESAN EGCGY BREAD, BRAISED BEEF,
FRIED ECG, GREMOLATA

The Full Italian 84
FRIED ECG, TOSCANELLI BEANS, VEAL & FENNEL

SAUSAGE, ROASTED LEEK & POTATO ROSTI, GRILLED

VEGETABLES, BEEF BACON
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COFFEE (S”ZQ@%% 30

Ristretto, Espresso, Iced Espresso, Macchiato,

Americano 18 Copa Banana

Doppio, Cappuccino, Caffé Latte BANANA, COCONUT CREAM, ALMOND MILK, ESPRESSO
by ; i Sour Crush

Latte Macchiato, Iced Latte, Iced coffee 22 S A (o o

Cold Brew Coffee 27 Desart Siirsat

Sicilian Hot Chocolate 27

(SO THICK & CREAMY YOU HAVE TO EAT IT WITH A SPOON) MELON. MANGO. PINEAPPLE, AGAVE NECTAR

Chai Latte 27

i i SHAKES

ALL OUR SHAKES INCLUDES WHIPPED CREAM
lend o
29 SWEET RICOTTA, BERRIES, CRUMBLE, VANILLA ICE CREAM.

5 : Green Gold

#1: Vanilla Rooibos Tea PISTACHIO, FIOR DI LATTE ICE CREAM, SESAME.
#2: Bergamot Rose Earl Grey Duomo

#3 Laoshan Green Forest ORANGE, LEMON CREAM, ICE CREAM, SAFFRON.
#4 Smokey Pu'erh Tea The Perfect Crime

NUTELLA, HAZELNUT PASTE, CHOCOLATE ICE CREAM, MASCARPONE

#5 Camomiille Summer Tea

#6 Arabian Nights Black Tea
(SERVED WITH MILK)

#7: Herbal Digestive (_g/ % 911]6@ W &/ﬂ&/{é/ :

COLD PRESSED JUICES ,; PeachiceTea Lemon Ice Tea, Lychee Rose Ice tea,

Orange, Grapefruit, Green Apple, Apple Cherry ice tea, Pimm’s Elderflower 28

Pineapple, Watermelon i‘;&s:t Ler’f\ronéde -
Organic Tomato, Organic Beetroot FEREAOIE 90

. A FRUIT SODAS 2
% L%cg WM/ " San Pellegrino Rossa Aranciata

Creen San Pellegrino Limonata
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SPINACH, CUCUMBER. APPLE, PARSLEY, CELERY , f
Fruit
;rgg\évsennv. CHIA SEED, ALOE VERA, HONEY GZ{) m e GZ{) af«% Rt
BEETROOT, CARROT, LEMON, GINGER, APPLE San Pellegrino spARKLING) San Pellegrino (sparkLING)
Citrus Acqua Panna sriLL) ~ Acqua Panna siLL) :
GRAPEFRUIT, ACTIVE CHARCOAL, LIME *‘
SOFTS 21 : PRICES ARE INCLUSIVE OF MUNICIPALITY FEE,
Coca Cola, Coca Cola Light, Sprite, Bitter Lemon, Ginger SERVICE CHARGE AND VAT
Ale, Ginger Beer, Tonic Water, Soda Water.
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ANTIPASTI

Bruschetta 48
HOUSE-BAKED RUSTIC ITALIAN BREAD, TOMATOES,
SPICY HAZELNUT & CHICKPEA SALSA

Sharing Antipasti Misti 12s

SELECTION OF CURED BEEF & ITALIAN CHEESE

Vitello Tonnato so
SEARED VEAL TUNA CONFIT,
TONNATO SAUCE, CAPERS, CURED ECG

Red Snapper Crudo 7
TUNA BRESAOLA, PRESERVED LEMON,
RADISH, CELERY

Polpo alla Criglia s«
GRILLED OCTOPUS, POTATO, SWEET
PEPPER & ROASTED GARLIC PUREE,

LEMON PARSLEY SAUCE

Polpettes:

MEATBALLS, TOMATO SAUCE,
GRILLED GARLIC BREAD

Carpaccio di Manzoe7

SLICES OF RAW BEEF, ROCKET SALAD, PARMIGIANO
REGGIANO,
GARLIC & ANCHOVY DRESSING

Gamberi AO.P. 105

GRILLED TIGER PRAWNS,
GARLIC &CHILLI OIL

INSALATA

Chicken Caesar Salad eo
ROMAINE LETTUCE. GRILLED CHICKEN, G
RANA PADANO, CROUTONS, SOFT BOILED EGG,
CRISPY BEEF BACON, ANCHOVY DRESSING

Grilled Prawn Salad s«

MIXED LEAVES, DRESSED POTATOES, ROASTED
TOMATOES, SPRING ONIONS, GREEN BEANS,
CELERY, OLIVES

Classic Caprese ss
MOZZARELLA DI BUFALA
TOMATOES, BASIL

The Chef Salad 62
MIXED LEAVES, CUCUMBERS, BABY CARROTS,
BAKED BEETROOT, RADISH, ASPARAGUS, FENNEL,
BALSAMIC DRESSING

Tiramisu 48
THE BELOVED CLASSIC

PASTA RISOTO

Penne Arrabiatas7
SPICY TOMATO SAUCE, BEEF BACON,
GRANA PADANO, BASIL

Fettuccine Carbonara7
RIBBON PASTA. BEEF PANCETTA CREAMY EGG YOLK
& PARMIGIANO REGGIANO SAUCE

Gnocchi Sorrentina 7
OVEN-BAKED POTATO GNOCCH| IN TOMATO & BASIL
SAUCE, MOZZARELLA DI BUFALA, PECORINO

Gnocchi Gorgonzola 67
HAND-MADE POTATO GNOCCH|, CREAMY
GORGONZOLA SAUCE, BLACK PEPPER

Spaghetti Con Polpette &9
HOME-MADE SPAGHETTI, BRAISED BEEF
MEATBALLS IN RICH TOMATO SAUCE

Pappardelle Ragu 7
LARGE RIBBON PASTA, BRAISED BEEF IN TOMATO
SAUCE, GRANA PADANO

Spaghetti Frutti di Mare 129
HOME-MADE SPAGHETTI, PRAWNS, SQUID, CLAMS,
MUSSELS, CHILLI, GARLIC, PARSLEY

Risotto con Capesante 125
WHITE RISOTTO, SEARED KING SCALLOPS, ROASTED
CAULIFLOWER PANGRATTATO, BOTTARCA

Risotto ai Funghi 9o
VIALONE NANO RICE, PORCINI, PORTOBELLO
MUSHROOM, TRUFFLE CREAM,
PARMESAN & HERBS CROSTINI

Cannoli Sicilianiso
TUBE-SHAPED SHELLS OF FRIED DOUGH, SWEET

RICOTTA CANDIED FRUITS, PISTACHIOS, CHOCOLATE

Millefoglie 48
CARAMELISED PUFF PASTRY, CANDIED ORANGE,
SWEET CREAM, ALMONDS

La Napoletana7
TOMATO SAUCE, MOZZARELLA DI BUFALA BASIL

La Gina%o
TOMATO SAUCE. BEEF BRESAOLA, FIOR DI LATTE. FIGS,
ARTICHOKES, MUSHROOMS, STRACCHINO CHEESE.
BALSAMIC VINEGAR

L’Amatriciana 7
TOMATO SAUCE, FIOR DI LATTE, BEEF SPECK.
CARAMELISED ONIONS, PECORINO

Bianca7
FONTINA CHEESE, MOZZARELLA DI BUFALA
GORGONZOLA, ROASTED LEEKS, SAGE

Prosciutto Crudo e Funghi s«
TOMATO SAUCE, FIOR DI LATTE, CURED BEEF HAM,
PORCINI MUSHROOMS, GREMOLATA SAUCE

L'Adriatico g
TOMATO SAUCE, PRAWNS, SQUID, CLAMS, MUSSELS,
LEMON, PARSLEY, GARLIC
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Parmigiana 7
TOMATO SAUCE, MOZZARELLA DI BUFALA AUBERGINE.
PARMESAN, BASIL

Tartufo oo
TRUFFLE CREAM, FONTINA CHEESE,
ROSEMARY POTATO

SECONDI

Milanese 235
350G BREADED VEAL CUTLET, GRILLED CHERRY
TOMATOES, ROCKET SALAD, GRANA PADANO

Osso Bucoss

BRAISED VEAL SHANK. SAFFRON RISOTTO, GREMOLATA

Beef Tagliata 159
SLICED CHARGRILLED FLANK STEAK. CHARRED ONIONS,
GRILLED LETTUCE. ZUCCHINI, BALSAMIC

Scottadito d’Agnello17o
GRILLED LAMB CUTLETS, TOSCANELLI BEANS,
CHARD SWEET PEPPER -

Saltimbocca di Pollo =3
CHICKEN BREAST WRAPPED IN BEEF SPECK, SACE,
LEMON SAUCE, MASHED POTATOES

CONTORNI

Patatine 26
POTATO FRIES, MEDITERRANEAN SPICES,
ROASTED RED PEPPER AIOLI

Chargrilled Portobello 0

CHARGRILLED MARINATED PORTOBELLO MUSHROOMS

Sauteed Greens 35
SALSA VERDE, TAGGIASCA OLIVES

Fried Artichokes 45

TRUFFLE DRESSING, GRANA PADANO
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Cremino so

DARK & WHITE CHOCOLATE MOUSSE,
HAZELNUT PRALINE, MERINGUE

Panna Cotta s

HONEY, POACHED PEACH, VANILLA CRUMBLE.
BEETROOT & PEACH SORBET

PRICES ARE INCLUSIVE OF MUNICIPALITY FEE. SERVICE CHARGE AND VAT



